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Introducere. Specia Monarda fistulosa L. prezinta o sursa
de ulei volatil cu continut inalt de timol si carvacrol, iar din
materia prima fermentatd se poate obtine ulei volatil Im-
bogatit cu timochinona. Totodatd, planta contine un sir de
compusi polifenolici (glicozide flavonice si flavanonice, acizi
hidroxicinamici si salvianolici), care se pot mentine in srotul
ramas dupa obtinerea uleiului volatil. Scopul lucrarii. Eva-
luarea srotului de monarda (deseu in producerea uleiului
volatil) ca sursa potentiala de compusi polifenolici farmaco-
logic activi. Material si metode. Herba de monarda a fost
prelevata din colectia CSPDPM, USMF ,Nicolae Testemita-
nu”. Uleiul volatil s-a izolat prin hidrodistilare. Analiza mos-
trelor s-a efectuat prin metoda HPLC-DAD. Standardele de
referinta si solventii au fost de la Sigma-Aldrich. Rezulta-
te. Analiza mostrelor de srot dupa hidrodistilarea materiei
prime proaspete a aratat, ca o mare parte (de la 32 pana
la 66%, In dependenta de timpul distildrii) a acidului mo-
nardic A (componentul de baza din grupul acizilor salviano-
lici) se transforma in acid salvianolic A, care poseda actiune
farmacologica proprie, dar se oxideaza mai usor la pastrare
sau procesare. Totodatd, timpul scurt de distilare, benefic
pentru mentinerea acidului monardic A, duce la extragerea
incompleta a uleiului volatil. Alte grupe de polifenoli s-au
pastrat bine (de la 77.3+12.7% pana la 85.2+3.6%) si mai
putin dependent de parametrii procesului de distilare. Dupa
distilarea materiei prime fermentate in srot s-au regasit in
cantitati semnificative doar glicozide flavonice (circa 41%).
Alte grupe de polifenoli s-au oxidat aproape complet. Con-
cluzii. Srotul dupa hidrodistilarea uleiului volatil din her-
ba proaspata de monarda poate fi o sursa de flavonozide si
acizi hidroxicinamici. Srotul din materia prima fermentata
nu prezinta interes in acest sens. Cuvinte-cheie: Monarda
fistulosa L., srot, compusi polifenolici.
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Background. The species Monarda fistulosa L. presents a
source of essential oil with a high content of thymol and
carvacrol, and from the fermented raw material essen-
tial oil rich in thymoquinone can be obtained. At the same
time, the plant contains a series of polyphenolic compounds
(flavone and flavanone glycosides, hydroxycinnamic and
salvianolic acids), which can be kept in the meal left after
obtaining the essential oil. Objective of the study. Evalu-
ation of Monarda meal (the waste in the essential oil pro-
duction) as a potential source of pharmacologically active
polyphenolic compounds. Material and methods. The
Monarda herb was taken from the collection of SPCMP,
Nicolae Testemitanu SUMPh. The essential oil was isolated
by hydrodistillation. The samples were analyzed using the
HPLC-DAD method. Reference standards and solvents were
from Sigma-Aldrich. Results. The analysis of meal samples
after the hydrodistillation of the fresh raw material showed
that a large part (from 32 to 66%, depending on the dis-
tillation time) of monardic acid A (the basic component of
the salvianolic acids group) is transformed into salvianolic
acid A, which has its own pharmacological activity, but ox-
idizes more easily during storage or processing. However,
the short distillation time, beneficial for keeping monardic
acid A, leads to the incomplete extraction of the essential oil.
Other groups of polyphenols kept good (from 77.3+12.7%
to 85.2+3.6%) and less dependent on the parameters of the
distillation process. After the distillation of the fermented
raw material, only flavone glycosides were found in signif-
icant quantities (about 41%). Other groups of polyphenols
were almost completely oxidized. Conclusions. The meal
after the essential oil hydrodistillation from fresh Monarda
herb can be a source of flavonosides and hydroxycinnamic
acids. The meal from the fermented raw material is not of
interest in this sense. Keywords: Monarda fistulosa L., meal,
polyphenolic compounds.
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