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Currently, work is underway to find new high-perfomance plant raw materi-
al, which can be used not only for a complex of biologically active, but also 
individual substances. That’s why scientists began to consider an opportunity 
of usage traditionally used plants to produce new types of products. 
At the Department of Biotechnology of the Belarusian State Technological 
University one of the most studied plant is blueberrie. In the Republic of 
Belarus a great amount of sorts are successfully cultivated, for example, 
sorts of high-quality blueberry (Vaccinium corymbosum L.) – Blyukrop, 
Elizabeth and others, sorts of semi-high blueberry (Vaccinium corymbosum 
L. × Vaccinium angustifolium Ait.) – Nortkantri and others, sorts of narrow-
leaved blueberry (Vaccinium angustifolium Ait.) – Polovchanka, Yanka and 
others, and also a number of hybrid forms not included in the Registry. 
Not only fruits and leaves of blueberry were used as objects of study, but 
also branches. The comparative analyzes of content of biologically active 
substances were carried out not only on fruits of different sorts of blueber-
ry, but also, for example, in leaves, that were collected in different phases 
of the growing period. The quantitative content of anthocyanins was deter-
mined spectrophotometric method, tannins – with permanganometric  
method, ascorbic acid – the titrimetric method. 
In the course of the research it was found that branches of blueberry after 
pruning the bushes can be used for creation of additional feeding up of wild 
animals, in particular, red deer (Сervus elaphus), the number of which is 
currently being successfully recovered in the Republic of Belarus. In the 
process of developing the composition of feeding up, besides branches of 
blueberry, to it were added different medical plants, for example, alecost 
(Tanacetum vulgare L.), milfoil (Achillea millefolium L.), hypericum wort 
pierced leaf (Hypericum perforatum L.), which significantly increased their 
biological value as an additional source of biologically active substances. 
Alcoholic tinctures of blueberry fruit were used as a dietary supplement in 
cosmetic emulsions. The effect of consumption of tincture of blueberry 
fruit on the properties of a cosmetic emulsion that contains seed-oil was 
investigated. Thanks to the natural antioxidants contained in the tincture 
stability of cosmetic emulsion was increased. Furthermore, the emulsion 
acquired a light pinkish shade and pleasant berry aroma which undoubtedly 
improved the consumer qualities of the product [1]. 
Water tinctures of blueberry fruit and leaves were used for the development 
of composition of new herbal shampoo. In the course of the research was 
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studied the influence of the tincture of blueberry fruit and leaves on proper-
ties of water solutions that contain surface active agents (SAA). Established 
the dependence of the foaming ability of made mixtures on the amount of 
anionic SAA and tincture. It turned out that according to СТБ 1675-2006 
«Cosmetic hygienic cleaning products. General technical conditions» foam 
number and foam stability of the developed compositions of shampoo are 
correspond with the established standards. 
Thus, based on the results above we can make a conclusion that blueberry 
has high potential thanks to set of valuable biologically active substances 
found in all studied terrestrial parts of a plant. 
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В последние десятилетия в производстве продуктов питания большое 
значение приобретает соя. Фитоэстрогены содержатся во всех продук-
тах переработки сои: соевых концентратах; изолятах; соевой муке,  
а также в соевых продуктах - тофу, соевое молоко, соевые мясные 
суррогаты и т.д. Воздействие сои за счёт содержащихся в ней фито-
эстрогенов особенно опасно в те периоды, когда у плода формируется 
половая система, и потом, когда она активно развивается в раннем 
детстве и изменяется у подростков. Вышеперечисленное обуславлива-
ет актуальность разработки чувствительного метода определения фи-
тоэстрогенов в сухих молочных смесях, предназначенных для детско-
го питания. Особенно в продуктах, которые предназначены для детей 
с аллергией на белки молока, поскольку в них используют сою. 
Цель исследования заключалась в проведении скрининга различных 
методов экстракции фитоэстрогенов из сухих молочных смесей, пред-
назначенных для детского питания. 
Материалы и методы. В работе были использованы следующие ре-
активы: генистеин, дайдзеин и ацетонитрил («Sigma», США). Осталь-
ные реактивы и препараты (квалификации ХЧ) отечественного произ-
водства. 
К 100 мг образца детского питания добавляли 1,5 мл 70%, 80% и 90% 
ацетонитрила в 0,05; 0,1 и 0,15 М соляной кислоте, перемешивали и 
подвергали первую серию проб сонификации на ультразвуковой бане 


