MyKH, BIIQKHOCTM TecTa, BHAa coyioga. lIpemyio)keHHOE HOBOE pelIeHUe
MHTEHCU(UKAIIMYU MTPOIIECCa TECTOBEACHUS MO3BOJIUT YIIYUIIUTh KAYECTBO TECTA, a
TaK)Ke€ TOTOBOM MPOIYKIIUU.

Takum oOpa3oM, B pe3yJibTaTe MPOBEACHHBIX UCCIEI0BAaHUN MOKHO OTMETHUTD,
YTO ONTUMHU3HPOBAHHBIE PEIIETITYPHI XJie0a, coaeprkamero 4 % comoma, u CH0OHBIX
Oynouek, coxepxkammx ot 1 1o 3 % cosoga, MakCUMaJIbHO OPHUOJIMKEHBI 10
MUIIEBOM IIEHHOCTH K KOHTPOJBbHBIM OOpasimaMm. HawmydmmMu Bumamu coiona
SBIISIIOTCA TPUTUKAJIEBBIM U COEBBIN, KOTOPbIE UMEIOT MAKCUMAIIbHOE KOJIUYECTBO
OeJika 1Mo CpaBHEHUIO C OCTAIBHBIMU COJIOZAMU U3 UCCIIEAYEMbIX 00pa3IoB.
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Melissa officinalis L. (lemon balm) is a medicinal plant belonging to the
Lamiaceae family. It is an important source of bioactive compounds such as volatile
oils, triterpenoids, phenolic acids, flavonoids, monoterpene glycosides,
sesquiterpenes, triterpenes and tannins [1]. Due to its chemical composition, Melissa
officinalis L. possesses a variety of biological effects among which antioxidant,
antibacterial, antifungal, antiviral [2], anxiolytic, neuroprotective, antidepressant
effects [1]. Phenolic acids and flavonoids are responsible for antioxidant activity of
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lemon balm and they protect against oxidative stress which can lead to degenerative
diseases such as cardiovascular diseases, cancers or skin disorders [3].

The aim of this study was to extract and determine the content of the volatile
oil and flavonoids from Melissa officinalis L. and to evaluate the antioxidant activity
of an extract obtained from dried aerial parts of lemon balm.

The volatile oil was extracted by steam distillation using a neo-Clevenger
apparatus modified by Moritz. The flavonoids were extracted and the total flavonoid
content was evaluated based on the method presented in Romanian Pharmacopoeia,
X" Edition [4]. The antioxidant capacity of an extract obtained from Melissa
officinalis L. was tested by DPPH free radical scavenging method using a calibration
curve [5].

The results of our study show that the yield of volatile oil extraction is 0.17
mL/100 g of dried Melissae herba. The total flavonoid content is 0.965 g/100 g
weight of dried raw material and the antioxidant activity is 90.40 %.

In conclusion, Melissa officinalis L. is a source of bioactive compounds with a
lot of biological effects among which antioxidant potential.
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NCITOJBb30BAHME PACTUTEJIBHBIX DKCTPAKTOB
JJIAA YBEJIMYEHUA CPOKOB XPAHEHUA
MACHBIX IIOJTY®PABPUKATOB

T'aboykaeea JI.3., Haoexncouna U.U.

OI'bOY BO «KazaHckuii HalMOHANbHBIM UCCIEA0BATEIbCKUNA TEXHOJIOTHUECKUIT YHUBEPCUTETY,
Poccus, r. Kazans, carramba@bk.ru

B cBsa3u ¢ yBenmmueHueMm cripoca motpeOutencit Ha moiaydabpukaTel U
IPOAYKTBI ~ OBICTPOTO  TMPUTOTOBJCHUS IPOM3BOJICTBO MSCHBIX  PYOJICHBIX
nonydabpukatoB  npuodOperaeT ocoboe  3HaueHue. MscHble  pyOJeHbIe
noyryadpuKaThl OTHOCATCS K TPOIYKTAaM BBICOKOW CTENEHH TOTOBHOCTH, YTO
CUHMTACTCS OYEHb BOCTPEOOBAHHBIM B COBPEMEHHOM MHPE.
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