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Anomauia. Hacuueni scupHi Kuciomu mMaroms nepcnekmusu y aKocmi OONOMINCHUX A2eHMIS,
V MOMY YUCTE NPU CMBOPEHHI JIKAPCLKUX 3ac00i6 cnpsamosano2o mpancnopmy. Ocobausy yikagimo
BUKIUKAE 3ACMOCYBAHHA NPUPOOHUX CNONYK, AKI MICMAMbCA YV POCAUHHIU CUPOBUHI, ) CKIAOI
CYUACHUX TIKAPCbKUX 3ac00i6. OOHIEN 3 NepCneKMUSHUX POCIUH 015l PO3POOKU HOBIMHIX Npenapamie
€ yopHoopusyi. Memoro pobomu € usHayeHHs AKICHO20 CKAA0Y Ma KiNbKICHO20 6MICMY HACUYEHUX
HCUPHUX KUCIOM V CYYGIMmMAX YopHOoOpusyie npamocmosayux copmy «Inka I Yellowy memooom
2azo060i xpomamoepaghii. ¥ pezynomami nosedeno2o 00Cnioxcents UsHaA4eHo, Wo CYMAPHUL 6MICT
HACUYEHUX HCUPHUX KUCTIOM Y 00CAI0AHCY8anitl cuposuti cknadae 0o 17,016%0,85%. loenmudghikosaro
nAMb HACUYEHUX JHCUPHUX KUCTIOM. apaxiHosy, 0e2eHo8y, MIpUCMUHO8Y, NATbMIMUHO8Y ma
CMeapuHogy.

Knrouosi cnosa: scupni kucromu, woprobpusyi npsamocmosui, Tagetes L.

Berym.

PeyoBunu nino¢iapHOI OpUPOIN, 30KpeMa KHUPHI KUCIOTH, € HEB1J €MHOIO
CKJIaI0BOIO OY/1b-5IKOT ’KMBOI KIIITUHU Ta BUKOHYIOTb Psijl BXXJIMBUX QyHKIIH. CydacHi
JOCIDKEHHS MIIKPECTIOIOTH iX BAXKIIUBY POJIb HE TUIBKHU SIK JKEepelia eHeprii, ae K
CTPYKTYPHOTO KOMIIOHEHTY KJIITHHHMX MeMOpaH, docdomimiaiB Ta ciHTOoIMmiaiB,
MaJIbMITOUTHOBAaHUX OUIKIB, MYIMHY, Cyp(aKkTaHTy JIETEHIB, JIIMIJHUX MeEIiaTopiB
tomio [1-3].

JlociKeHHs! OCTaHHIX POKIB aKLIEHTYIOTh yBary Ha (i310J0T14HINA PO )KUPHUX
KHCJIOT €K30I€HHOTO HAJIXOJ/UKEHHS B perysisilii OamaHcy MK HacUYEHUMHU Ta
HEHACUYEHUMU KUpHUMHU kucioTtamu [4]. [lpu HOpManbHOMY piBHI HAJAXOMKCHHS
HACHUYEHHUX JKUPHUX KUCJIOT 10 OpPraHi3My HE BIJIMIYAETHCS CYTTEBOIO iX BIUIUBY Ha
BMmicT JITTHII y cupoBatiii KpoBi.

Hacuueni upHi KUCIOTH 3HAYHO Pijlle, HIXX HEHACHYEH1, 3aCTOCOBYIOTH Yy
SAKOCT1 JIIKYBJIbHUX AareHTiB. [CHYIOTb MeTaOoJIuHI NUISIXH, SKI 3a0€3MedyroTh
HEOOXITHUN PIBEHb HACWYEHUX JKUPHUX KUCJIOT y OPTaHi3Mi JIIOJUHU HABITh MPH X
nieTHuHi  HepoctatHOCTl. [lpm  mopymieHHsX MeTabomisMy Ta HaIMIPHOMY
CTHIOKMBaHHI, HAJJIMIIIOK HACHYEHUX >KMPHUX KHUCIOT MOXKE CIPHUSATH MOTIPIICHHIO
CTaHy 3/10pOB’s. Y TOM *ke yac, HaCUY€H1 )KUPHI KUCIOTH MAIOTh IUPOKI NEPCIIEKTUBH
3aCTOCYBaHHA Yy SKOCT1 JOIMOMIXKHUX areHTiB, y TOMY YHUCJ1 IPU CTBOPEHHI CyYaCHUX
JIKapChKUX 3aC001B CIIPSMOBAHOTO TPAHCIIOPTY [5].
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JlocnmipkeHHs OCTaHHIX POKIB HANpaBJIEHO HAa MOXJIMBICTH BUKOPUCTAaHHS B
AKOCTI CKJIAHUKIB Ta HOCI{B JIKIB MPUPOJHUX CHOJIYK 3 POCIMHHOI CHUPOBUHHU.
CropiiHeHICTh 10 KJIITUHHUX CTPYKTYp OpraHi3My JIOJAMHU MiJABUIILYE 3aTHICTb
HOBITHIX TpenapariB J0JaTh KIITHHHI MeMOpaHdu Ta 30UIblIye iX TeparneBTUYHHIMA
edekT. Po3risiaeTbCsi MOXKIUBICTE BUKOPUCTaHHS (ITOCOM K OUIBII JOCKOHAJIOT
(dopMu 3acTOCYBaHHS POCIMHHMUX CHONyK. Pociauuu pony Asteraceae, y TOMy 4HCII
YOPHOOPUBIIL, PO3TISAAIOTHCSA SIK MIEPCIICKTUBHI JIJI1 OTPUMAaHHS CyYaCHHX JIIKAPChKUX
3ac00iB [6, 7]

YopHOOpUBII TIPSAMOCTOSY1 — OJWH 3 HAMOUIBII MOMIMPEHUX 1 JAOCIIIKYBaHUX
BuniB poxy Tagetes L. y cBiTi. ¥ ix cknaal 1A€HTHU(IKOBAHO MIMPOKUN CIEKTP
010JIOTIYHO AaKTUBHUX PEYOBHH: (DJIABOHOIAM, KAPOTUHOINM, AYOWIbHI PEYOBHHH,
OpraHiyHi KUCJIOTH, e(ipHl OJii, BITAMIHA Ta MIKPOEJIIEMEHTHU ToIlo. EKCTpakTH Ta
IHAUBITyallbHI CHOJYKH 3 POCIMHHOI CHPOBUHU YOPHOOPUBIIB BHSBISIOTH
AHTUMIKPOOHY, paHO3aro4y, MPOTH3aNAILHY 110, €HEeKTUBHI IIPU 3aXBOPIOBAHHSIX
IIKIpU Ta MUTYHKOBO-KUIIIKOBOTO TpakTy [8, 9]. Bun Tagetes erecta L. BigHOCUTBCS 110
KyJbTUBOBAHUX Ta 00 €HYE BEJIMKY KUIBKICTh COPTIB, SKI BIIPI3HAIOTHCSA 3a
MOP(OJOTIYHUMHU XapPAKTEPUCTUKAMHM Ta CKJIAJIOM O10JIOTIYHO AKTUBHHMX PEYOBHH.
BHYTpilTHROBUAOB1 BIIMIHHOCTI Y XIMIYHOMY CKJIa/ii YOPHOOPUBIIIB MPSIMOCTOSUUX
BceOiyHO nocmimkytotbes [10]. [Ipu 1mpomMy MeHIe yBard NpPHUAUIEHO BHUBUYEHHIO
KOMIIOHEHTHOMY CKJIaJly Ta BMICTY >KUPHUX KHCJIOT cOpTiB poay Tagetes L.

Metow podoTM Oyja0 BU3HAYEHHS SKICHOTO CKJIQQy Ta KIUJIbKICHOTO BMICTY
HAaCUYEHUX >KUPHUX KHUCJIOT Yy POCIMHHIA CHUPOBHHI YOPHOOPHUBLIB MPSIMOCTOSYUX
copty «Inka II Yellow».

Marepiaau i Mmeroau.

Cyugitts yopHOOpHBLIB npsiMocTosiunx copTy «Inka II Yellow», 3aroroBieni y
1epioJl aKTUBHOTO IBITIHHA (JIMIIEHb-BEPECEHb) HAa TepUTOpili YkKpaiHu. PociauHHy
CUPOBHHY BHCYIITYBAJIH JI0 MOBITPSIHO-CYXOI'0 CTaHy Yy CylmibHIN madi npu +60°C.

BusHaueHHss BMICTY OJKUPHMX KHUCJIOT 3/IACHIOBAJM METOJIOM Ta30BOi
xpomarorpadii Ha xpomatorpadi «HP» 6890 series 3 momym’sHO-10HI3aLIHHUM
nerektopoM [11, 12]. Bucyieny cupoBUHY peTelIbHO MOIPIOHIOBAJIN Ta EKCTparyBaiv
H-TekcaHoM (1:2 06/00), BUTIT KOHIEHTpYBajau. MeTuatoBaHHS JIMiaHOI ¢pakiii
BUKOHYBAJIM 32 CTaHJAPTHUMHU METOAMKAMH, BUKOPHCTOBYIOUM PO3UYHUH HATPYIO
METHJIATY y METaHOJi 2 MOJIb/iM°, OTpUMaHy CyMy METUIIOBHX €(ipiB )KUPHHUX KUCIIOT
PO3BOJIMIIA H-T€KCAHOM Ta BHOCHJIM J0 xpomaTorpadiudoi cuctemu (oodcsr nmpoou 1
mM?®). XpomarorpadidHe pO3IiNEHHS 3IMCHIOBAIM 3a JONOMOIOK KamiJIsgpHOI
KOJIOHKM 3 HACTYIIHUMH IapaMeTpaMu: TeMIIepaTypa TEPMOCTaTy KOJOHOK 196°C,
temrnepaTypa iHxkekTopa 250°C, temmneparypa nedi imxekropa 275°C. I'az-Hociil —
a30T 31 MBUIKICTIO MOTOKY 40 MJI/XB.

BMicT XKMpHHX KHCIOT pO3paxOBYBaIM, CIHMPAIOYMCh HA TUIONIY TiKiB, 3a
METOJIMKOI0 BHYTPIIIHBOI HOpMauizaiii. Cymy 1uion ycix mikiB npuiiManu 3a 100%.
[IpoBoauu cTaTUCTUYHY OOPOOKY pe3yibTaTiB

Pe3yabTaTn i 00roBOpeHHs.

VY pesynbrari TOBEJACHOTO OCHTIKEHHS BHU3HAYEHO, IO CYMapHHUA BMICT
HAaCHMYEHUX >KUPHUX KHUCIOT Yy JOCIKyBaHil cupoBuHI ckianae no 17,016+0,85%.
InenTudikoBaHo TM’SITh HACUYEHUX SKUPHUX KHCIOT: apaxiHOBY, OCTEHOBY,
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MIPUCTHHOBY, TAJIbLMITUHOBY Ta CTEAPUHOBY. Y BMICTI NepeBaKaJIi MajbMITHHOBA (J10
8,775%0,439%) Ta cteapurosa (4,117+0,205) »upHi KUCIOTH, Y MEHIIIUX KUTBKOCTSIX
3HAXOAWINCH OETeHOBA Ta apaxiHOBa, MIPUCTUHOBA KUCJIOTA BU3HAYAJIACH Y CITIJIOBUX
KUTBKOCTSIX (Tabsmist 1, pucyHok 1).

Tabauus 1 - BMicT HacH4eHHMX )KMPHUX KHCJIOT Y CyUBITTAX YOPHOOPUBLIB
npsamocTossuux copry «Inka II Yellowy, (x + AX), n=6, P=95 %

Yac Bmicm, % 6io
Peuoeuna, wo eusnauaemuocsa . . .
8UX00y | 3a2abHOT Ki1bKOCHI
MipuctrHOBa C14:0 5,940 0,294+0,015
ITanemiTHHOBA C16:0 8,435 8,775+0,439
CteapuHOBa C8:0 14,608 4,117+0,205
ApaxiHoBa C0:0 19,788 1,081+0,054
berenosa C2:0 30,478 2,749+0,137
Pa3om HacH4YE€HUX KUPHUX KUCJIOT: 17,016+0,85
Asmopcovka po3pobka
B HacudeH1 JXKHPHI KHCIOTH
10
9 8,775
8
7
6
3 4,117
4
; 2,749
2 1,081
1 0,294
0 | — _
MipuctuaoBa IlamemiTnHOBa ~ CTeapHHOBa ApaxiHOBa berenora

PucyHnoxk 1 - SIkicHuii ckjiag Ta KUIbKICHHI BMICT HACMYECHUX KUPHUX KHCJIOT Y

JIPC yopHoOpuBLiB npaMocTossunx coprty «Inka II Yellow»
Asmopcovka po3pobka

[TanpbMiTHHOBAa KHCJIOTa — OAHA 3 HAWIMOIIMPEHIMUX Yy MNPUPOJl HACHUCHUX
KUPHUX KHUCIOT. BoHa MOXe K HaIXOAWTHU A0 OpraHi3My JIIOJWHU 3 TXKi, Tak 1
CHUHTE3yBAaTHUCS €HJOT€HHO Ta BUKOHY€E IIMPOKUH CHEKTP BaXJIMBHUX O10JOTTIYHHX
¢byukuiii. Bona BHCTymae $K CTPYKTYpHMH €JIE€MEHT KIITHHHUX MeMOpaH,
CEKPETOPHUX Ta TPAHCHOPTHUX JIMIAIB, BIAIrpa€ BHPIMAIBHY pPOJb Y
MaJbMITOUTIOBaHHI OUIKIB Ta CHUTHAJIBHUX MOJIEKYJIaX, BIUIMBaE Ha OI10CHHTE3
najgpMiToineTanonamigy [2, 5]. Takoxk najibMiTUHOBA KACTIOTa Oepe ydyacTh y CUHTE31
KOJIareHy, €JIaCTHMHY, riamypoHoBoi kuciotu [13]. IlampmiTHHOBa KuciOoTa Ta ii
MOX1/IHI IIUPOKO 3aCTOCOBYETHCS Y (DapMalleBTHUHIN Ta KOCMETUYHINA TPOMUCIOBOCTI
K JOMOMDKHA PEYOBHMHA, IO OKpiM (OPMOTBOPUOi (DYHKIII, IIe BHUCTYMA€E SIK
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emyaprarop Ta emoyieHT. CyMill DaJbMITMHOBOI Ta CTE€ApUHOBOI  KHCIOT
3aCTOCOBYETHCS Y BUPOOHHUITBI piIKuX kpemiB [14, 15].

CreapuHoBa KuCJOTa Ta, O0COONMBO, 11 edipu € PO3MOBCIOKEHUMHU
KOMIIOHEHTaMH POCIMHHUX OJid. Psa ekcrnepuMeHTanbHUX JaHUX BKa3ye Ha
IpoTHU3anajibHl €PEeKTH CTEapUHOBOI KHUCIOTH, SIKI MOXKHA BHKOPHUCTOBYBATH MpHU
CKJaJaHH1 peuentyp. Ha nanuit yac cteapuHoBa KUCIIOTA IMPOKO BUKOPUCTOBYETHCS
y BUPOOHUIITBI TaOJETOK Ta KOCMETHYHUX 3ac00iB [14, 16].

Takum ynHOM, CyBITTS YOpHOOpHUBILIB npaMocTossunx copty «Inka II Yellow» €
MEPCTIEKTHBHOIO POCIMHHOIO CUPOBHHOIO JJISi OTPUMAHHS 1HIWBITyalbHUX KHUPHUX
KHCJIOT, IX KOMILJIEKCIB Ta MpenapaTiB Ha iX OCHOBI.

BucHoBxu

JlocmipkeHni SIKICHUM CKTa/l Ta KUTbKICHUM BMICT HACUYEHUX KUPHUX KUCIOT Y
CYLBITTSAX 4OpHOOpHBLIB npsiMocTosiunx copty «Inka II Yellow». Buznaueno, mio
3araJbHUN BMICT HACHYEHUX KUPHUX KUCIIOT y AOCTIKYBaHiil cupoBuHi csarae 17%.
OCHOBHMMH HaCUYEHUMHU KUPHUMHU KUCIOTaMU € NMaJIbMITHHOBA Ta CTEAPUHOBA.
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Abstract. The lipophilic compounds such as fatty acids are an integral part of all plant cells.
They have many important functions in human body cell. Modern studies demonstrated that fatty
acids are not only an energy source, but also the structural parts of cell membrane. Saturated fatty
acids are very perspective as excipients in pharmaceutical manufacturing, e.g., as part of the drug
delivery systems.

Research in recent years has focused on the possibility of using natural lipids as drug carriers,
which is connected with their affinity to the cellular structures of the human body, which increases
the ability of the drugs to overcome cell membranes and increase the therapeutic effect. Based on
this, the possibility of using phytosomes as a more advanced form of plant compounds is considered.
One of the promising plants for the creation of modern medicines are marigolds.

Tagetes erecta L. is one of the most widespread and studied species of the genus Tagetes L. in
the world. They contain a wide range of biologically active substances: flavonoids, carotenoids,
tannins, organic acids, essential oils, vitamins and trace elements, etc. Extracts and individual
compounds of marigolds have antimicrobial, wound-healing and anti-inflammatory effects. Tagetes
erecta L. includes a large number of varieties that differ in morphological features and composition
of biologically active substances. Intraspecific differences in the chemical composition of marigolds
have been comprehensively studied. At the same time, less attention was paid to the study of the
component composition and content of fatty acids of varieties of the genus Tagetes L.

The aim of the work was studied the qualitative composition and quantitative content of
saturated fatty acids in plant material of Tagetes erecta L. var. “Inka Il Yellow”.

Materials and Methods. Plant material was collected from July to September in Ukraine and
dried by an oven at +60°C to air-dry state. The content of unsaturated fatty acids in the raw materials
was perform by gas chromatography. The quantitative content of fatty acids was determined by the
method of internal normalization. The received data were statistically analyzed.

Results and Discussion. The total contain of saturated fatty acids was determined up to
17,016%0,85%. There were identified to 5 saturated fatty acids such as palmitic acid, stearic acid,
behenic acid, arachinic acid and myristic acid. The main saturated acids are stearic acid
(4,117+0,205%) and palmitic acid (8,775+0,439). Stearic and palmitic acids are the structural
components of the cell membrane and play the significant role in different physiological processes.
These acids widely used in pharmaceutical and cosmetical manufacturing.

Conclusion. We studied a qualitative composition and quantitative contain of saturated fatty
acids of inflorescences of Tagetes erecta L. var. “Inka Il Yellow”. The plant material contains up
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to17,016%0,85% saturated fatty acids such as palmitic acid, stearic acid, behenic acid, arachinic
acid and myristic acid. The main saturated acids are stearic acid and palmitic acid.
Key words: fatty acids, African Marigold, Tagetes L.
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