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The oil extract from Nigella sativa seeds was obtained by
maceration with rapeseed refined deodorized oil with a hydro-
module of 1:5 and a process duration of 10 days. The essence
of the method is to grind the seeds, followed by infusing it in
another oil, which as a result is enriched with nutrients. The
ultraviolet (200—400 nm) and visible (400—700 nm) spectra
show an increase in the content of pigments in the macerate,
which indicates the efficiency of the extraction process. The
content of extractives, the degree of hydrolytic deterioration
and the oxidation level of the extract were checked. The limit
value for benign oils for MS is a value of 4.0 mg KOH/g and IF
is 10 mmol (1/20)/kg.

The ingredient composition of cosmetic hair oil for different
hair types was selected, including oil extract from black cumin
seeds — 76.0—78.8; a mixture of triglycerides of capron and
caprylic acids — 9.0—10.0; dimethicone — 9.0—10.0;
phenoxyethanol — 0.8—1.0; tocopherol acetate — 0.8—1.0;
retinol — 0.8—1.0; clove essential oil — 0.8—1.0. Orga-
noleptic analysis of the obtained extract showed the possibility
of its use as a prescription ingredient of cosmetic oil intended
for hair care. Ingredient composition of cosmetic oil for hair of
different hair types, including oil extract from black cumin
seeds was selected. Developed cosmetic hair oil is a mixture of
fatty components and contains extract of black cumin seeds, a
mixture of triglycerides of kapron and caprylic acids, silicone,
preservative, fat-soluble vitamins and essential oil of carnation
as a fragrance. Usageof the profile method of sensory analysis
in a group of 16 volunteers investigated the effectiveness of the
developed ingredient composition. The sensory and physico-
chemical indicators of the finished cosmetic agent, their
conformity to DSTU 4767:2007 «Qils cosmetic. General Speci-
fications» have been determined.
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BUKOPUCTAHHSA OJlli YOPHOIO KMUHY
Y CKNAAOlI 3ACOBY AnsA BOJNoCCA

I. I'. PagzieBcbka, O. II. MeabHuk, A. O. IlymnoBa
Hayionanvnuii ynieepcumem xapuoux mexHonoziti

A. M. I'epequyk

Tlonmascvkutl ynigepcumem eKoOHOMIKU i MOP2i6ii

300posuii cnocib sicumms Cy4acHoi A0OUHU nepeddauae He auule BHCUBAHHS
30anaHCOBAHUX NPOOYKMIE XAPYYBAHHS, A MAKOC I 3ACMOCY8AHHS 34c00i6 do2s-
0y 1l ocobucmoi eicicnu Ha HamypanbHux inepedienmax. Tax 36ana 3enena, abo op-
2AHIYHA KOCMEMUKA € 0OHUM i3 HAUOIIbW WUBUOKO3POCTHATOUUX Ce2MEHMIB PUHKY
napgymepno-kocmemuunux 3aco6ie. Cyuacuum KOCMEMUuHUM IHZpedicHmoM €
onist 3 Hacinns wopHo2o kmuny (wopnywixa nocisua, Nigella sativa), wo zacmoco-
8YEMbCA 0151 002180Y 30 CYXUM MUNOM WIKIPU MA BOAOCCAM.

Y pezynomami nposedenux 0ocnioxncenb 00eprucato ONUHUL eKCMPAKM HACIHHSA
N. sativa memodom mayepayii pinaxosoro papinoeanoio 0e3000po8arol0 Oaicio 3a
eiopomoodyns 1:5 i mpusanocmi npoyecy 10 0i6. 3a ynompagionemosum (200—
400 um) ma eudumum (400—700 Hm) chekmpamu ROKA3AHO 3POCMAHHIA 6MICTY
nieMeHmie ymayepami, wjo ceiouunmb npo eeKmusHiCms npoyecy eKCmpazy8anHs.
Ilepesipeno emicm ekcmpakmuHux pevosuH, CIyniHb 2i0pOIMUYHO20 NCYBAHHS Md
pieeHb okucHenocmi excmpakmy. IIpu oyino8aHHI NOKA3HUKIE OKUCHEHOCMI Kepy-
8aMUCH HOpMAMU OJIA XAPYOBUX OJill, OCKibKYU 3Hauenus kuciomuozo (KY) i nepo-
Kkcuonozo (I149) yucen xocmemuyHux onill i HCUPOBMICHIUBHUX 3AC00I6 OCTHAMOYHO
Hey3200iceni. Becmanogneno epanuuny eeauyuny 0o0oposikichux oniti 3a K4 wue
suwge 4,0 me KOH/2, a IT9 — ne suwye 10 mmonv(1/20)/ke.

1idibpano inepedicHmHuil ck1a0 KOCMEMUYHOT Ol 015l 8010CCS PIZHUX MUNI8
8010CCS, WO BKAIOYAE ONIUHUL eKCMPAKM 3 HACIHHA YopHo20 kmuny — 76,0—78,8;
cymiut mpueniyepudie xanponosux i xanpunosux xuciom — 9,0—10,0; oumemu-
xon — 9,0—10,0, ¢penoxcuemarnon — 0,8—1,0,; morxoghepony ayemam — 0,8—1,0;
pemunon — 0,8—1,0; egipny onisi eozouxu — 0,8—1,0. I3 3acmocysannsim npo-
@inbHo20 Memody ceHcopHo2o auanizy Ha epyni 3 16 006posoavyie 00CIONCEHO
eghexmusnicmv  po3podneno2o  inepedicnmuozo cknady. Busnaueno cencopni ma
DI3UKO-XIMIUHI NOKAZHUKU 20108020 KOCMEMUUHO20 3AC00Y, 6CMAHOBIEHO IX 6I0-
nosionicme J{CTY 4767:2007 «Onii kocmemuyri. 3aeanvhi MexHiuHi YMOGUY.

Knrouoei cnoea: mayepayis, oniiini ekcmpakmu 40pHO20 KMUHY, A8MOOKUCHEe-
HHS1, KOCMEMUYHA ONisl 015 B0AOCCHL.

IMocTranoBka mpodaemu. KocMernyHa mpoOMHUCIIOBICTh Befie MMOCTIHHMH MOIIYK
AKTUBHUX HTPEMIEHTIB 1 pElENTYPHUX pilieHb. J1oCHiHKeHHS KOCMETUIHOIO PUHKY
BKa3ylOThb Ha 3pPOCTAaHHsS TMOMWUTY Ha HATypalbHy KocMmeTuky. B 2016 p. BiH y
5 pasiB TepeBHIIyBaB IMOMUT Ha 3BHYANHY KOCMETHKY, TOX OUIKYEThCA, IO B
HUHIIITHBOMY poui s nudpa aemani 3pocratume [1].

Ouito YOpHOTO KMHUHY AOOYBAIOTh 3 HACIHHS OJHONITHBOI TPSIB’IHUCTOI POCIH-
uu Nigellasativa. Cdepa ii 3acrocyBaHHS MOMIMPIOETHCS Bill AOTIISAY 32 LIKIPOO
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70 JIIKyBaHHS 3aXBOPIOBAHB ILKIPHU Ta PECHIpaTOPHOI'O TPAKTY, ajiepTii Ta iH(ek-
LIHHUX 3aXBOPIOBAHb [2].

AHani3 ocTaHHIX AocCHiIKeHb i my0aikaniii. YopHuil KMUH, HOT0 €KCTpPaKTH,
OJTisl LIMPOKO BUKOPHCTOBYIOTHCS 3 JIKYBaJIbHOIO METOIO B KyJiHapii, KOCMETHYHIN
npomucioBocTi. Cepen HOro BiIacTUBOCTEH MPOTHITYXJIMHHA Jisl, aHTUMIKPOOHI Ta
MPOTHU3aMaibHi BIACTUBOCTI [3].

Omist N. sativa eekTHBHA MPOTH MIMPOKOTO CIIEKTPa OpPraHi3miB. 30KpemMa TaKuX
Oakrepiid, sik B. cereus, B. subtilis, B. pumilus, S. aureus, S. epidermis, Echerichia-
coli, Salmonellaabony, i matorennux rpubkie — Candidaalbicans ta Garathox
iHmmx [4; 5].

VY MeauyHil ranmys3i o0 YOPHOTO KMUHY BUKOPHCTOBYIOTH, 38 PEKOMEHIAIIis-
MU JTiKaps, IpH IyKPOBOMY Tia0eTi, HUPKOBI HEMOCTATHOCTI, SIK 100aBKY /10 J€TH;
JUTSL 3MEHILICHHSI PiBHS XOJECTepoly; MpH MOpyLIeHHI poOOTH MeduiHKu U Tpasie-
HHSI; TIPH 3aXBOPIOBAHHSIX YOJIOBIYOI Ta XKIHOUOI PEMpPOAYKTUBHUX CHCTEM; IMPH
3aXBOPIOBAaHHI JUXANbHUX MUIAXIB; AJIS JIKyBaHHSA OpraHiB CEYOBUBIAHOI CHCTEMHU
tomo. Ouiro s mpuiioMy BcepeanHy BuIyckaroth (padbpuku: EI Hawag, Tasnim,
Amana, El Baraka [6].

VY kocMeTH4Hil ramy3i oilisi YOpHOrOo KMUHY BUKOPHCTOBYETHCS TSl IOTIIALY 32
IIKIpOIO: Macku Ta KpeMu uis oomuudst, ckpabu (Nature’sBounty, Vigor); y 3aco-
Oax jmorisimy 3a BojoccsM: miammyHsi, macku, onii (CHI, Bielita); y mapdymepii:
napdymu, Tyanerna Boga (TomFord, AntonioBanderas) [2].

MeTo10 AOCTiTKEeHHSI € CTBOPSHHS 3ac00y JIIsi BOJIOCCS Ha OCHOBI OJIITHOTO
EKCTPaKTy 3 HACIHHS YOPHOTO KMUHY.

Marepianu i meroam. ExcTpakTé 3 HaciHHS YOPHOrO KMHHY OTPHUMYBAaJH
MeroaoM Mmarepanii. CyTHICT METOAY MOJsrae y NoApiOHEHH] HACIHHSA 3 MOJaJIb-
MM HAaCTOIOBAHHSAM HOTO B IHINIK OIii, siIka B pe3ynbTaTi 30aradyeThCsi KOpHUC-
HUMH pedoBHHaMH [7]. SIk HeNmeTKi pO3YMHHUKU BUKOPHUCTOBYBAJIM MUTIAJICBY Ta
pimakoBy padiHoBaHi ne3oqopoBaHi onii 3 rizpomoxyisimu 1:5 Ta 1:10 i TpuBa-
nocti mponecy 10 mi6. s mocnimkeHHs cKimagy i cTaOiTbHOCTI OlepKaHUX eKC-
TPaKTiB BHUKOPHCTAaHO TEOPETHYHI W EKCIEepUMEHTANbHI METOAM JOCTiIKEeHHS.
OpranonentuyHi Ta (i3UKO-XiMiUHI MOKa3HUKU BU3HAYAIH 332 CTAHIAPTHUMH JUIS
OJIMHOKUPOBOI TaTy31 METOJUKAMH.

Pe3yabrartu i o6roBopennsi. E¢extuBHICTh Maliepallii HaCIHHS YOPHOTO KMUHY
OLHIOBAJIN Y TPHOX 3pa3Kax OJIHHMX EKCTPAKTIB pepakTOMETPUUYHIM METOIOM.
JIns BCTaHOBIIGHHSI CTYIEHS OKHCHIOBAJBHOTO TICYBaHHSI €KCTPAKTiB KOHTPOJIO-
BaJIM TNTMOMHY TiApOJIi3y 3a BETMUYMHOIO KUCIOTHOIO YKCia Ta PiBeHb OKUCHOT Jiec-
TPYKLIi 32 BEMUYUHOIO MEPOKCHIHOTrO yrcia. s mOopiBHAHHSA LI MOKa3HUKH BU3-
HaYaJId TaKoX I YUCTUX PO3YMHHMKIB, TOOTO MHUTJAJIEBOi Ta PIMakoBOi Oii.
PesynbTati mocnimkeHHs HaBeAeHi B Ta0. 1.

3 tabn. | BUIHO, IO Pe3yabTATH OJEPKAHO JOCTATHRO Y3romkeHuMu. Pedpax-
TOMETPUYHI TOKAa3HUKHU IJIS 3pa3Ka ONiifHOTr0 eKCTPaKTy 3 MUTJalieBoto ofiero 1:10
HE 3MIHWJIKCS MOPIBHIHO 3 YHCTHM PO3YMHHUKOM. Y 3pasKy 3 THM K€ PO3UUH-
HUKOM Y CHIBBIIHOIIEHH] 1:5 cmocTepiraerbesi AMHaMiKa MOKA3HUKIB: KyT 3aJI0M-
JICHHsI CTaHOBUTH 1,4706, BMICT EKCTPAKTUBHHUX PeUOBUH 72,3%, TOMI SIK A iHAM-
BigyanpHOi MurpaieBoi onii — 1,4704 ta 72,2%. Kpamuit pe3yJbTar 3a BMiCTOM
EKCTPaKTHBHHX PEYOBUH MOKa3aB 3pa3okK 1:5 micis mManepaii pinakoBoio OIi€ro.
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Tabnuys 1. Tloka3HUKH Manepanii oJilfHUX eKCTPAKTIB 3 HACIHHS YOPHOT'0 KMHHY

. IMoxa3HuKH pepakToMeTpa IToka3HUKH OKHCHIOBAHOCTI
HalimenyBaHHs -
3pasKa Kyr 3anomnenns | BMicT ekcTpakTuBHUX KY, H‘;I,
P npu 20°C peyoBuH, % MrKOH/r | mmons (7/,0)/kr
PinmakoBa oist 1,470 72,0 — —
Kai:pinacosa 1,471 725 2,04 34
omis, 1:5 ! ! ! !
Murganesa oiist 1,4704 72,2 — —
KnmoMurzaneea 1,4706 72,3 3,30 44
omist, 1:5
Knptr:MHT 72IeBa 1,4704 72,2 4,95 73
omis, 1:10

[Ipu ouiHIOBaHHI MOKAa3HUKIB OKMCHEHOCT1 KEPYBAINCh HOPMaMH JUIS XapuOBHUX
o, ockiabpku 3HaueHHss KY i [TY kocMeTHuHNX 01l Ta >KUPOBMICTHBHHUX 3aC001B
OCTaTOYHO Hey3romKeHi. Tak, rpaHUYHOI0 BETMYMHOIO A0OposkicHUX omii st KU
e 3HaueHHs Ha piBHi 4,0 mr KOH/r, a [TY — 10 mmons (‘/,0)/kr. 3 pe3ynbraTis
Taln. 1 BUIHO, IO BULIMM CTYyNEHEM AECTPYKLIl BiI3HAYaIOTHCS EKCTPAKTH Ha OC-
HOBi MuraaineBoi onii. 3okpema, KU ekctpakry 3 rigpomoaynem 1:10 ctanoButs 4,
9 mr KOH/r 1 BuxoauTh 3a AomycTuMi HOpMH. [IBa iHIII €KCTPaKTH BUSBHIINCH
NPUAHATHAMH VIS TIOAAJIBIIOTO 3aCTOCYBAHHSA 32 IIMMH TOKa3HUKOM.

[ mochimkeHHs AWHAMIKM eKCTparyBaHHS OJii YOPHOTO KMHHY BH3HAauyald
BMICT MITMEHTIB B ONIHHUX €KCTpakTax (JOTOMETPUYHHM METOJOM 3a YyibTpadio-
neroBuM (200—400 um) 1 BuanMum (400—700 HM) crieKTpamH.

Ha rpadikax (puc. 1) moykHa nobaunTy HasiBHICTb MiKiB y Aianazoni 350—500 Hw,
LIO CBIMYMTH NPO BMICT KApOTHUHOINIB 3 MaKCHMAaJbHUM MOIIMHAHHSM EIEKTPO-
MAarHITHUX XBWIb y nianazoni 390—480 uM. Ciig 3a3HaYUTH, 110 TICIs Marepariii
KUIBKICTh KapOTHUHOIAIB 3pocTae. [lopiBHIOIOUM po3TallyBaHHs MiKiB, MOXKHa CTBEp-
IDKYBaTH, 10 KUIBKICTh MITMEHTY, siKa Oy/lM BUIIydeHa 3 HACIHHS YOPHOTO KMHUHY
mig yac maueparii, € OUTbLIOK Y 3pa3Ky 3 rigpoMonyneM 1:5, ocKinbku came er
3pa30K Ma€ HAWBUIII MIiKK Y Jlialla30H1 MOTJIMHAHHS KAPOTHHOIIIB.

VY 3B’S13Ky 3 IUM SIK OCHOBHUI1 KOMIIOHEHT U1l BUTOTOBJIEHHS! KOCMETUYHOT OJii
o0pany ONIMHMI €KCTPAKT 3 HACIHHSA YOPHOTO KMHUHY 3 PIIAKOBOIO OJIIE€I0 Y CITiB-
BigHomeHH1 1:5. EkcTpakT Bonoji€ MpUHHATHUMH MOKa3HUKAMH OKHCHIOBAHOCTI,
BiH TOKa3aB JOOpi pe3ylbTaTH y pedpakTOMETpHIHOMY JOCTiKEHHI, a padiHo-
BaHa JIe30/I0POBaHa PiltakoBa oiist € HeMU(PIMUTHUM KOCMETHYHUM 0aTepoMm.

VY KocMeTn4Hil MPOMHCIOBOCTI OO0 pillaKy MHUPOKO BUKOPUCTOBYIOTh Y 3aCO-
0ax mornsgy 3a OOMMYYAM, B TOMY YMCII JIIKYBAJbHUX, AJSl OUUILEHHS Ta 3BOJIO-
JKEHHs Tina (MUIHI 3aC00H 1St 00JIMYYS Ta TiNa, MIAMITYHi, KOHIUI[IOHEPH), B COHIIC-
3aXHCHHX 3ac00ax, y TUTA4iil A0rIsa0Bii KocMmerHili [8]. BukopucTanHs omil pimaky
TIPH JIOTJISIII 32 BOJIOCCSIM Ta IIKIPOIO T'OJIOBH 3MIIHIOE BOJOCSHI (OTIKYIH, OUYH-
IIy€ OPOTOBUIHI MIap MIKIpH, CIPUAIOYN TAKUM YHHOM pereHepartii KiIiTaH [9].
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Puc. 1. 3anesxHocTi ONTHYHOI TYyCTHMHH BiJl TOB:KMHHU XBWJIi 10 Ta micas Mauepanii
pinakosoro oJiero (1), MuraaieBoro oxaiero (2)

Henerka onis 3 Hacinus Nigellasativa mictuts 22% MOHOHEHACHUCHUX YKUPHUX
kucnot ta 50% moniHeHacHYeHNX, 3 AKUX MepeBaXkaroTh 0JeTHOBA Ta JIHOJIEBa KH-
cnotu. B cknazi onii ineHTHdikoBaHO OMM3bKO 32 CHOMYKH, cepen SKUX TUMOXi-
HOH 30—48%, TUMOTiIPOXiHOH, JUTUMOXIHOH, mapa-uuMon 7—15%, kapBakpo
6—12%, 4-tepmineon 2—7%, Tpanc-aneron 1—4%, ceckBiTepreHOBI JIAKTOHH 1—
8% Ta anba-minen. JlesKi 3 X PEUOBHH 3JaTHI MPOSABIIATH JIIKyBaJibHY Aito [10].

OpraHonenTu4HUil aHalli3 OAEP)KAHOTO EKCTPAKTy MOKa3aB MOXIIUBICTH HOTO
3aCTOCYBaHHS SIK PELENTYPHOTO IHIPEAi€eHTa KOCMETHYHOI OJlil, MpU3HAYEHOT IS
JOTJIISILY 32 BOJIOCCSIM.
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Tabnuys 2. B1acTHBOCTI 0/1eP:KAHOT0 €KCTPAKTY HACIHHS YOPHOI'0 KMHHY

INokazHuk XapakTepucTuka
30BHINTHI BUTIIAA Ipo3opa pifnHa, OMaNecHeHis BiIcyTHs
Komip CooM’STHO-)KOBTHI 3 KODHYHEBUAM BiJITIHKOM
3amax Crerm¢ivanii, TpueMHNH, SCKpaBO BUPAXKECHHI TOCTPHIA, IPSIHUH apoMar

3rigno 3 ACTY 2472:2006 «[Iponykuis nappymepHO-KocMeTHYHa. TepMinu Ta
BH3HAYEHHS MOHATH» OJisl AJISl BOJIOCCS — 1€ KOCMETHYHA OMisl Ui OISy 3a
CYXHM 1 JIJAMKHM BOJIOCCSIM i3 BMICTOM HBHJIBHOI POCIUHHOI OJii-OCHOBH (OJIHB-
KOBOI, COHSIIIHUKOBOI, KACTOPOBOI, aBOKa10, X0X001, pern’aX0BOi TOLIO) Ta KOMILIe-
KCIB €KCTPaKTiB TpaB 1 BITaMiHiB, sIKa BiJHOBJIOE CTPYKTYpPY BOJIOCCSI Ta CIIpHUSE
Horo pocry.

Tabnuysa 3. lpukaaan peamizanii ckJaxy KOCMeTHYHOI 0Jii 17151 Bos1oCCs

HalimenyBaHHs BmactuBocti
[puknan 1 | puxnazg 2 | IT II 4
KOMIIOHECHTA KOMIIOHEHTA P A P A puknaz 3 | Hpuknaz
OuniifHuit eKCTpaKT
3 HACIHHS YOPHOTO Oartep 61,5 76 78,8 82
KMHHY
Cymim
TPHIJIIICPHILB €MOJIEHT 20,0 10 9 5
KaIPOHOBUX
1 KaIPIIOBHX KHACIOT
3MalllyBaJIbHUH
JIMMeTHKOH 1ys . 15,0 10 9 5
areHT, KOHJHITIOHEep
DeHOKCUETaHOI KOHCEPBAHT 1 1 0.8 3
AQHTHOKCHJAHT
A - "
Iha-roxopepor KHPOPO3YMHHUI 1 1 0,8 1
ameraT o
BiTaMiH
AQHTHOKCHJAHT,
Perunony auerar KHUPOPO3YMHHUI 1 1 0,8 1
BiTaMiH
B -
(ipra omix 3aIalIHUuK 0,5 1 0,8 2

T'BO3JUKHU

3pa3ku KOCMETHYHHX OJIii, BUTOTOBJICH] 32 HaBEIEHUMH B Tabi. 3 mpUKIagaMu
petentyp, Oyno oOpaHo st MPoiIPHOIO0 METOAY CEHCOPHOT'O aHAMI3y, KUl TaB
3MOTY OUTBIII HAOYHO Ta JIETALHO MOPIBHITH OPTaHOJCIITUYHI TOKA3HUKH OJi1 JIIs
Bonoccs. [IpoBeneno onutyBanHs rpynu i3 16 ocid, cepen ToCHiKyBaHUX: YOIO-
BiKkiB — 5, xiHOK — 11; ocib6 10 19 pokiB (foHicTE) — 2, Monoaux ocid Bix 20 mo
35 pokiB — 10, nopocnux mopeid crapuie 35 pokiB — 2, XKIHOK Bix 55 pokiB i
crapme — 1, "onoBikiB Bix 60 pokiB i crapme — 1. J[ng oumiHKK iHTEHCHBHOCTI
XapaKTepUCTUK NPO(UIBHUM METOAOM BHKOPHUCTaHO CJIOBECHO-OAJIOBY ILIKaia:
0 — o3Haka BincyTHs; 1 — O3HaKa HeBHpa)keHa; 2 — O3HaKa clabKo BHpaKeHa;
3 — o3HaKa OMIpHO BUpa)xkeHa; 4 — O3HaKa CHIIBHO BUPaXKEHA; 5 — O3HaKa JIyxKe
cuibHO BHpakeHa. [licns o0’enHaHHS pe3yibTaTiB, OJEpP)KaHUX BiJ KOXHOTO 3
YJIeHIB TPYNH, BUBEICHO CEHCOPHi Mpodii 3a MpUKIazaMu pelentypu (puc. 2).
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3oBHImMHIH

= B~ Penenrtypal :---A--- Penentypa 2
—&— Penenrtypa 3 — € — Penentypa 4

Puc. 2. IIpodisorpama opraHoienTHYHUX NOKAZHUKIB KOCMETHYHOI 01l U1 BOJIOCCS

3 ormAny Ha aHali3 pe3yibTaTiB JOCTIKEHHS 3aJ0BUIBHUMH OpraHOJIENTHY-
HUMH TIOKa3HUKAMH XapaKTEepU3YEThCA peELenTypa 3 TaKUM [iama3oHOM Mac
KOMITOHEHTIB:

- ONIITHUI eKCTPAKT 3 HACIHHS YOpHOro kMuny — 76,0—78,8%;

- CyMIII TPUTJILEPHUIIB KAIPOHOBHUX Ta Kanpuiosux kucior — 9,0—10,0%;

- mumerukod — 9,0—10,0%;

- penokxcueranon — 0,8—1,0%;

- Tokoepomy arneratr — 0,8—1,0%;

- perunon — 0,8—1,0%;

- edpipHa omist rBo3auku — 0,8—1,0%.

Tabnuys 4. llopiBHAHHS BU3HAYEHNX MOKA3HUKIB Po3po0JieHoi 0J1ii 1,151 Bosiocest
3 sumoramu JICTY 4767:2007

XapaKTepuCTUKa Ta HOPMU

Hassa kocMeTHuHHX omiit 3a JICTY XapakTepHuCcTHKa TOCIiHKYBaHOT
[TOKa3HUKA . Ha ocHosi KOCMETHYHOI OJTiT [T BOJIOCCS
Ha ocHosi omii | _ . ..
MiHepaJIbHOI OJIUBH
30BHINIHIH OnHOpiIHA JTETKOPYXJINBA MaCIIs- KoHcucreHtis ogHOpiaHA,
BUTJIS, HHCTA p1IMHA 0€3 CTOPOHHIX IOMIIIIOK | MAacCIISTHACTA, JJOMIIIIKH BiJCYTHI
Konip BJIaCTI/.I.BI/Iﬁ..KOJIBOpy BnactuBwuit COJIOM';IuH0->KOBTI/H7I,
KOCMETHYHOI OJ1i1 TeBHOI Ha3BU IPO30pHIA
3amax BractuBwii 3amaxy Bractusuii BUpaKeHui,
KOCMETHYHOI OJ1i1 TeBHOI Ha3BU MIPSTHO-TIPKUH
Kucnorae uncio,
mr/KOH, ne 7,0 2,0 2,9
OlIbIIe Hi
MacoBa Jactka
BOJIM Ta JIETKUX 3.0 07

pedoBuH, %,
He OUIBIIE HiK

BucHoBku

Po3pobnena kocMeTHYHA OJ1ist Ha OCHOBI OJIIITHOTO €KCTPaKTy HACIHHS
YOPHOTO KMHHY BiJIIIOBila€ BEIMOTaM

Pospobnena kocmernyna oiisi Al BOJOCCS SIBIIIE COOOIO CYMIIl KHPOBHX
KOMITOHEHTIB 1 MiCTUTh €KCTPaKT 3 HACIHHS YOPHOTO KMHUHY, CyMIIlI TPUTIILIEPHUIiB
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XAPYOBI TEXHOJIOT'II

KaIllpOHOBHUX 1 KalPUJIOBUX KUCIIOT, CUJIIKOH, KOHCEPBAHT, )KUPOPO3UYUHHI BiTaMiHK
Ta edipHy ONil TBO3IUKH SIK 3amlalllHUKA. 3aBASKH BIACTHBOCTSIM PEHEHTYPHHX
IHTPE/TIEHTIB TaKa ONis 37aTHAa aKTHBHO 30aradyBaTH BOJOCCS BiTaMiHAMH, MiHe-
panaMu, aHTHOKCHUJAaHTaMH, KUCIIOTaMHU 1 (iTOCTEpollaMH, BiHOBIIOBATH OalaHC
BOJIOTH, €()EeKTUBHO 3MILHIOBATH 1 A0AMIMBO MOM SIKIIyBaTH oro. Omisi MO3UTHB-
HO BILUTMBA€E Ha IOMIKO/KEHE BOJIOCCS, BIHOBIIIOE 1 3MIIAJHKYE HOTO, peaHIMy€E Io-
ciueHi KiHYMKHU. 3aBIIIKA BMICTY HENETKOI ONii 3 HACIHHA YOPHOTO KMHHY KOCMeE-
TUYHA OJIisl HAJa€ BOJIOCCIO OJIMCKY M €MacTUYHOCTI, 30epirac HaCMYeHU! BiATIHOK
SIK HAaTypalbHUX, TakK i (apOOBaHUX JIOKOHIB, HAJIITHO 3aXUIIIAE iX BiJ JECTPYKTHB-
HOTO BILTUBY (PaKTOpPiB HABKOIHUIIIHHOTO CEPEOBHIIA.

BUCHOBKM

MeroaoM HacTOIOBAaHHS 3 HEIETKUMHU PO3UMHHUKAMU OJIEPKAHO OJIIO 3 IJIOJIB
yoproro kmuny (Nigella sativa). JlocrmimkeHo okpeMi MOKa3HUKH il SIKOCTi Ta Po3-
[SIHYTO CKJIaJ 1 KOPHCHI BJIACTHUBOCTI. 3aBASKH OCOOJIMBOMY XiMIYHOMY CKJIATY
HACIHHS KOMITOHCHTH KOCMETUYHUX 3aC00IB Ha HOTO OCHOBI 3/]aTHI YAHUTH KOPUCHY
IO HA IIKIPSHUN MOKPUB 1 BOIOCCS JIIOJUHH.

Po3po6ieHo peLentypy 3acofy i BOIOCcs —KOCMETHYHOI oii. Ii ocHOBHEM
IHTpEIIEHTOM € OJNIIHHUI eKCTPaKT 3 HaCiHHA YOPHOrOo KMHHY, OOpaHuMi 3a
KpamuMuMH  (Pi3MKO-XIMIYHUMHU TMOKa3HUKAMH, IO BOJOJIE MPOTH3ANaJIbHUMH,
NPOTUTPHOKOBHMH, PETCHEPYIOUMMH Ta IHIIMMH BIACTHBOCTSAMH. 3aci0 peKoMeH-
JIOBAHO 110 30CTOCYBAHHS /ISl BCIX THIIB Bomoccs. IIpoBeseHo aHamiTHIHMI KOH-
TPOJIb CCHCOPHHX 1 (1)13141(0 XIMIYHHX TTOKa3HHUKIB TOTOBOi KOCMETHYHOI OMNil IS
Bojoccs 1 BcTaHoBieHo X BimmoBigHicTe ACTY 4767:2007 «Omii KOCMETUYHI.
3araipHi TEXHIYHI YMOBW.
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