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CIIMCOK YMOBHHUX CKOPOYEHb

S. bicolor — Sorghum bicolor

WHO — World Health Organization

BAP — 6i0510T19YHO aKTUBHI PEYOBUHU
APV — JlepxaBna @apmakones YKpaiHu
JIPC — nikapcbKa pocIuHHA CHPOBHHA

CM — cBITJIOBAa MIKPOCKOITIA



BCTYII

VY cydacHUX yMOBax PO3BHTKY (apMaleBTHYHOT HAYKH Ta MPAKTHKH 3POCTAE
1HTEpeC /0 POCIWHHOI CHUPOBUHH, sKa TMOEIHYE XapyoBY I[IHHICTh 13 HAaSBHICTIO
010JI0T1YHO AaKTUBHUX PEUYOBHUH, 3IATHUX MPOSBISTH MPOPIITAKTUIHY Ta TEPATIEBTUIHY
nito. OcobnuBy yBary NpHIUISIOTH KyJIbTypaMm, IO TPAaIWIIHHO HE HAIEXKaNIHd /10
o iMHATHHUX JIKaPCHKUX POCIUH, aJie MAIOTh 3HAYHUH MOTEHITIa /I BAKOPUCTAHHS
y ckiaai (QyHKI[IOHAJIBHHUX TPOIYKTIB, HyTPUIEBTHKIB 1 (itrocyOcTanmini [4, 13]. ¥V
IIbOMY KOHTEKCT1 HaciHHs Sorghum bicolor (L.) Moench € nmepcrieKTUBHUM 1 BOJTHOYAC
HEJIOCTAaTHBO JOCIIHKEHUM 00’ €KTOM (DapMaKOTHOCTHYHHX JOCHIKCHb.

S. bicolor (copro 3BMuaiiHe) € OAHIEIO 3 HAUTIOMMUPEHIITNX 36PHOBUX KYJIBTYP
CBITY, fIKa IIUPOKO KyJIbTUBYETbCA B Adpuri, A3ii, Amepuri ta €Bpori, 30KkpemMa B
VYkpaini [17, 19]. HaciaHa copro xapakTepu3yeThCsl BUCOKOIO Xap4OBOIO ILIHHICTIO,
BiJICYTHICTIO TJIFOTEHY Ta 3HAYHUM BMICTOM (PEHOIBHHX CITOJYK, XapYOBHUX BOJIOKOH,
OUIKIB, JIMIAIB 1 MiHEepanbHUX peuoBuH [31]. BomHoyac uncneHHi ekcrepuMeHTalbHI
JOCIIKEHHST TIATBEP/KYIOTh HasBHICTH y OiojoriyHo akTHUBHUX pedoBUH (BAP)
COpPro aHTHOKCHIAHTHUX, MPOTU3AMAIbHUX, AHTUAIA0ETUYHUX 1 TIMOJIIMIIEMIYHUX
BJIACTUBOCTEM, 1110 3yMOBJIIO€ HOTO MOTEHIIIHHY IIHHICTh JJISI MEIUIIMHU Ta (papmarrii
(4, 8, 14, 15].

HesBaxkatoun Ha MIMPOKHHA CIEKTp (papMaKoIOTIYHO 3HAYYIINX BIACTUBOCTEH,
HaciHHs S. bicolor He Mae oiIMHATBHOTO CTAaTyCy Ta HE BKJIIOYEHE 10 Jlep:kaBHOI
dapmakonei Ykpainu (DY) [1], €Bponeiickkoi papmakonei Yu 1HIIKUX MPOBITHUX
dapmakoneit cBity [32]. BincyTHicTh (apmakomneiinoi MoHorpadii 00yMOBIO€
BIJICYTHICTh YHi(DIKOBAaHUX BHUMOT JIO SIKOCTI, iIeHTU(]iKaIlli Ta O€31eKH 11i€1 CAPOBUHU
y (dapmaneBTuyHoMy acmnekti. CaMe 1€ BU3HA4a€ HEOOXIAHICTh KOMIUIEKCHOTO
(apMaKOrHOCTHYHOTO  JIOCHIJUKCHHS HACIHHA COPro 3 METOI0  HayKOBOTO

OOTpYHTYBaHHS MOXJIMBOCTEH HOTO CTaHIapTH3AIli.
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AKTYyaJbHICTh JOCTIKEHHS TaKOX 3yMOBJIEHA CYYaCHUMH TEHJCHIISIMU
PO3BUTKY JI0Ka30BOi (iToTepamii Ta HYTPHUIIEBTUKH, M€ MPIOPUTET HAMAETHCS
OC3MEeUYHUM POCIMHHUM JDKEpenaM 3 JOBEACHOI O10JIOTIYHOI aKTHBHICTIO [33].
Hacinns S. bicolor, sxe TpaauliiHO BUKOPUCTOBYETHCS B JII€TOTEpaIlii Ta HaApOIHIH
MEUIMHI PI3HUX KpaiH, MOXKe PO3IIIAIaTUCS K MPOMIKHA JIAaHKA MK Xap4yOBOKO Ta
JIKapChKOI0 POCIMHHOIO CHPOBHUHOIO, OCOONHMBO B yMOBax 3pOCTaHHSA IMOTPEOH y
Oe3TII0TeHOBUX MPOIYKTAX 1 3aco0ax MpoiTaKTHKH METa0OIIYHUX MOPYIIEHS [5, 31,
18].

dapMaKOTHOCTUYHE JAOCIIKEHHS HACiHHA S. bicolor € akTyalbHUM 3 HAYKOBOT
Ta MPAKTUIHOI TOYOK 30PY, OCKUTLKH BOHO CIIPSIMOBAHE Ha:

. CUCTEMATHU3allII0 TaHUX 100 MOP(OJIOTIYHUX, MIKPOCKOIIIYHUX 1
XIMIYHUX XapaKTEPUCTUK CHPOBUHU;

. oOrpyHTYBaHHS (PapMaKoJIOTI9HOI MIHHOCTI O10JIOTIYHO aKTUBHUX
PEYOBHH HACIHHS,

. CTBOPEHHSI IEPETyMOB IS PO3POOKH HOPMAaTUBHOI TOKYMEHTAIII1 Ta
MOKJIMBOTO (hapMaKOIEeHHOTO IMiIX01y 0 CTaHIapTU3allii;

. PO3IIMPEHHSI CHPOBUHHOI 0a3u (hapmarlii 3a paxyHOK NEPCIEKTUBHUX
POCIMHHUX PECypcCiB.

Takum YWHOM, COPro € CHCTEMaTHYHO YITKO OKPECIEHUM 1 IIHPOKO
NOIIUPEHUM KYJIbTYPHUM BHIOM, SIKUM y CBITOBOMY MacmITall Bifirpae BakKITUBY
POJOBOJIBYY Ta €KOHOMIYHY POJb, @ B YKpaiHi PO3TISIIAETHCS SK MEPCICKTHBHA
KyneTypa. lle oOrpyHTOBYe MIOIUIBHICTE HOTO (PapMaKOrHOCTUYHOTO BHBUCHHS,
30KpemMa MOpG0oIOro-aHATOMIYHUX 1 XIMIYHUX OCOOJIMBOCTEH HACIHHSL.

OTpumaHi pe3yJbTaTH MOXKYTh CIYT'YBaTH HAYKOBOIO OCHOBOIO JIJISI IMOAAJIBIITUX
EKCIIEPUMEHTAIBHUX, TOKCHKOJIOTIYHUX 1 MPUKIAAHUX OCHIDKEHb, a TaKOX IS
BIIPOBA/DKCHHSI HaciHHA S. bicolor y cdepy MeauyHoro Tta mNpoQiIaKTHIHOTO

3aCTOCYBaHHSI.
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MeTta po6oTH — TPOBEIEHHS KOMIUIEKCHOTO (DITOXIMIYHOTO JOCIIIKCHHS
Haciaas Sorghum bicolor (L.) Moench

JIJ'IH JOCATHCHHA MCTU 6}7J'II/I BU3HAYECHI 3aBJaHHA:

BCTAHOBUTHU OCHOBHI BUJIOCTIEIIM(IYHI O3HAKK HACIHHS COPTO K CUPOBUHHOT

YaCTHUHH POCJIMHHU 32 IOTIOMOT'OI0 METOIB MaKPOCKOIIIYHOTO JTOCIIIKEHHST;

BU3HAYUTH OCHOBHI J1arHOCTUYHI MIKPOCKOITIYHI O3HAKN HACIHHS;

inenTudikyBatu ocHoBHi rpynu BAP nacians S. bicolor;

BCTAaHOBHUTH KiJIbKICHUH BMICT motiheHoiB

OO0’ ekt pocaimkenus — Hacigas S. bicolor.

IIpeamet pocaigxenHs — GpiToxiMmiyHui anani3 HaciHHs S. bicolor

MeToau nocaitKkeHHs:

Jlist  mpoBeAeHHS Makpo- Ta  MIKPOCKOIIYHUX  JIOCHTI/DKEHb  HACIHHSA
BUKOPHCTOBYBAJM CBITJIOBY Mikpockomito (CM). ns ineHTudikaiii OCHOBHUX Ty
BAP BukopucToByBasM 3araibHOBiOMi XimiuHi peakmii [2-3]. s KUTbKICHOTO
BU3HAUYEHHS BMICTY IMOJI(EHOJIIB 3aCTOBOBYBAIM ClIEKTpoPoTomeTpito. CTaTUCTUYHY
00poOKy  OIlep’)KaHUX  CKCICPUMEHTAILHUX  pEe3yJbTaTiB  3AIMCHIOBAIM 3
BUKOPHUCTAaHHSIM METO/1B MAaTEMaTHUYHOI CTATUCTUKH.

HaykoBa HOBU3HA Ta 3HAYEHHS 0JePKAHUX Pe3yJIbTATiB. YIiepie 31iiHCHEHO
KOMIUIEKCHE (hapMaKOTHOCTHYHE JIOCIHIHKeHHS HaciHHs Sorghum bicolor (L.) Moench
3 METOI OOIPYHTYBAaHHS TMEPCIEKTHB HOTO BUKOPHCTaHHS Yy (apmareBTHIHIN
npakThili. BcTaHOBIEHO, 110 TOCIIPKYBAaHE HACIHHS € TIOTCHIIIMHO IHHUM JKEPEIOM
010JI0T1YHO AaKTUBHUX PEUYOBUH, a OTPUMaH1 pe3yabTaTH MOXYTb OyTH BUKOPUCTAHI SIK
HayKOBa OCHOBA JIJIs OJIAJIBIIOT pO3pOOKH MiAXOAIB 10 CTaHAapTU3aIlil HACIHHSI COPTO.

OcoOucrtuii BHecok 3100yBaya. Jlana poboTa € cCaMOCTIHHUM JOCHIIKEHHIM
aBTOpa, mpoBeneHoro npotsirom 2025-2026 pp. [IpoBenene AOCTiIKEHHS BKIIOYAE B
cebe OoTaHiuHI Ta GapMaKOTHOCTHYHI JOCIIKCHHS.

Amnpobanis pe3yJabTaTiB podoTH. PesynbTatH AOCHIIKEHHS, BUKIAACHI B

BUITYCKHIH KBai(pikauiiHii poOOTi, 10NOBiAaINCA Ta 0OrOBOPIOBAIMCS HA 3aCiaHHIX
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kadenpu Qapmakornoszii ta Ooraniku HMY im. O.O. boromousbls, a Takox
OMmyOIIIKOBaH1 y BUIJISAL T€3 Ha KOH(epeHiii 3 MibkHapoaHow yuyacTio «PLANTA+.
HAVKA, ITPAKTUKA TA OCBITA», 23 ciuns 2026 p., m. KuiB, Ykpaina.

CtpykTrypa i 006csar podoru. Bunyckna kBanidikaiiina podoTa CKIIagaeThes 31
BCTYIy, TPbOX PO3JiJIiB, BUCHOBKIB Ta CIIMCKY BHKOPUCTAHUX JDKEPEI. 3arajibHHMA
o0csr podotn — 48 CTOPIHOK MAaIIMHOMUCHOTO TeKCTy. PoOorta imroctpoBana 2

Tabnuisimy, 7 pucyakamu. biGmiorpadis napaxoBye 33 mxepena.
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BucHoBxn

[IpoBeneHo MakpOCKOMIYHE TOCTIKEHHS HaciHHS S. bicolor Ta BU3HAUCHI
OCHOBHI BHIOCTICIIM(DIYHI O3HAKH,

BcranoBneHi OCHOBHI J1IarHOCTUYHI MIKPOCKOTIIYHI O3HAKW HACIHHS;

. SIxkicammu peakuisiMu igeHTrdikoBani ocHOBHI rpynu BAP HacinHa copro
3BUYalHOTO;

CrekTpo()OTOMETpUYHUM METOJOM BCTAHOBJICHHH KUIBKICHHUH  BMICT
MoJIi)eHONIB Yy TOCTIIKYBaH1 CHPOBHHI;

. OTpumaHi JaHi OO0 MAaKpO- Ta MIKPOCKOMIYHOI OyIOBH, a TaKOX
pe3ynbTaTiB  PITOXIMIYHUX JOCHIDKEHh MOXYTh OYTH BUKOPHUCTaHI Yy
MOJANBIINX HAYKOBHX pPOOOTax Ta MiA Yac po3pOOJICHHS HOPMATUBHOI
JOKYMEHTAIlli Ha JIKapChKy POCIMHHY CHPOBHHY 3 METOKO CTaHIApTHU3amii

HAaCIHHS COPro 3BUYAItHOTO.
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SUMMARY

Levosiuk Ivanna
PHARMACOGNOSTIC STUDY OF SORGHUM BICOLOR (L.) MOENCH SEEDS.

Department of Pharmacognosy and Botany

Scientific supervisor: PhD, as. professor Pidchenko Vitalii

Keywords: S. bicolor, sorghum seeds, microscopic study, flavonoids, saponins, tannins.

Introduction. S. bicolor (common sorghum) is one of the most widespread cereal crops in the
world, widely cultivated in Africa, Asia, America and Europe, including Ukraine. Sorghum seeds are
characterised by high nutritional value, absence of gluten and significant content of phenolic
compounds, dietary fibre, proteins, lipids and minerals. At the same time, numerous experimental
studies confirm the presence of antioxidant, anti-inflammatory, antidiabetic and hypolipidemic
properties in the biologically active substances of sorghum, which determines its potential value for
medicine and pharmacy. Despite its wide range of pharmacologically significant properties, S. bicolor
seeds do not have official status and are not included in the State Pharmacopoeia of Ukraine, the
European Pharmacopoeia or other leading pharmacopoeias of the world. The absence of a
pharmacopoeial monograph results in the absence of unified requirements for the quality,
identification and safety of this raw material in the pharmaceutical aspect. This determines the need
for a comprehensive pharmacognostic study of sorghum seeds to scientifically substantiate the
possibilities of its standardisation.

The relevance of the study is also determined by current trends in the development of evidence-
based phytotherapy and nutraceuticals, where priority is given to safe plant sources with proven
biological activity. S. bicolor seeds, traditionally used in diet therapy and folk medicine in various
countries, can be considered an intermediate link between food and medicinal plant raw materials,
especially in the context of the growing demand for gluten-free products and means of preventing
metabolic disorders.

Materials and methods. The research objects are the seeds of S. bicolor. Research subject:
phytochemical study of S. bicolor seeds. Methods: literature review, macroscopic, microscopic and
phytochemical.

Results. A macroscopic study of S. bicolor seeds was conducted and the main species-specific
characteristics were determined.  The main diagnostic microscopic characteristics of seeds were
established. The main groups of biologically active substances in sorghum seeds were identified

using qualitative reactions.
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The quantitative content of polyphenolic compounds was determined using a
spectrophotometric method.

Conclusions. The findings of the macroscopic and microscopic structural analyses, together

with the phytochemical investigation results, may be applied in future studies and in the preparation

of regulatory documentation for raw materials aimed at the standardisation of sorghum seeds.
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