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Syrups obtained on the basis of the medicinal plant raw material are of special interest for conducting
research despite the presence of their specific flavour characteristics, technology of intermediates,
and increased susceptibility to microbial contamination. The study concerning substantiation of the
choice of the optimal composition of flavours in the syrup based on the original formulation of the me-
dicinal plant raw material (artichoke leaves, wild rose fruits, stevia herb, immortelle flowers, corn silk)
has been conducted; the parameters of taste and emotional feelings caused by the drug developed
have been studied. Compared to the natural flavour of the syrup, which has a bitter after-taste due to
the components of the extracts of artichoke leaves, stevia herb, immortelle flowers, and slightly acid
due to wild rose, as well as slightly sweet due to stevia herb, the samples with citric acid (4.90), as
well as with the flavour formulation of peach/lemon and cherry/lemon (4.85 and 4.75, respectively)
had the highest scores of organoleptic properties. It is interesting to note that compared to the control
almost all samples improved emotional feelings. A comparative analysis of the “flavour map” formula-
tions demonstrates that the sample of the syrup with citric acid has the smoothest taste; therefore,

citric acid has been chosen for further studies.

The specificity of the flavour formation for syrups
with the medicinal plant raw material is the availability
of their own flavour characteristics due to the presence
of extracts with various biologically active substances
in the composition: flavonoids and essential oils, which
have a bitter taste; polysaccharides and saponins with
a peculiar sweet taste; organic acids with a sour taste,
and tannins with an astringent taste [1]. It is possible to
mask unpleasant sensations and provide acceptable or-
ganoleptic properties with flavours improving taste and
smell [2, 3].

The organoleptic properties of a drug are assessed
in complex and are a combination of taste, odour, con-
sistence, etc. It is believed that consumers are more sen-
sitive to odours than tastes, and it is associated with their
age group: sensitivity to smells increases 3-5 times in
older age; moreover, women are more sensitive to smells
than men. Sensations of taste and odour are distorted
during various diseases, for example respiratory diseases.
Children prefer drugs with a sweet taste, such as vanilla,
berries, and fruits. Adults prefer medicines with the taste
of chocolate, spices, etc. However, in long-term use a
drug with a mild taste or without the taste is the best [1, 7].
In a number of dosage forms flavours are used; their
function is the emotional and gustatory distraction of the
patient from the main unpleasant taste or after-taste [2, §].

Currently, flavours are classified into natural ones,
those obtained by physical transformations of the raw
material of the plant and animal origin (essential oil, fruit
juice concentrates etc.) and those that are identical to
natural flavours synthesized or extracted from the plant
or animal raw material chemically, but they are com-
pletely consistent with natural substances (citral, syn-
thetic menthol, vanillin, etc.) [1, 5, 7].

In recent years new, primarily synthetic, flavours are
offered in a number of foreign countries. They find wider
application and begin to displace natural flavours because
they are cheaper [6, 8].

When choosing a flavour introduced to a dosage form
it is necessary to consider its incompatibility with drugs,
which can lead to various physical and chemical changes
of the drug itself and affect its activity.

The aim of the study was to substantiate the choice of
the optimal composition of flavours for the syrup based on
the original formulation of the medicinal plant raw material.

Materials and Methods

The parameters of taste and emotional feelings caused
by the syrup obtained on the basis of the aqueous plant ex-
tract from artichoke leaves, wild rose fruits, stevia herb,
immortelle flowers, and corn silk were studied.

The classic approach according to the methods of
the “flavour panel” by A.V.Tentsova and the “flavour
map” by [.A.Yegorov was used [3, 4].

The organoleptic method for evaluation of flavours
proposed by A.V.Tentsova is based on distribution of
perception intensity of sensations and emotions when
conducting the analysis. The organoleptic evaluation of
the flavours studied was performed in the group of 20
persons according to the five-point grading scale. From
the data obtained the taste index was deduced as the arith-
metic mean from the evidence of all persons involved
in testing. The higher was the masking potential of a
flavour, the greater was the numerical index.

To determine the flavour profile of the samples of
the syrup under research such essences as chocolate, le-
mon, coffee, peach, raspberry, cherry and their combi-
nations — chocolate/coffee, lemon/mint, raspberry/lemon,
cherry/lemon, peach/lemon, citric acid were selected.
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Table 1

The composition panel of the model samples of the
syrup with flavours

Assessment

Formulation Assessment of of the tgste

the basic taste of emotional

feelings
Control +0.12 +0.11

Chocolate/chocolate 4,05+0.10 3.10+0.13
Coffee/coffee 4.10+0.12 3.05+0.11
Coffee/chocolate 4.15+0.11 3.15+£0.12
Lemon/lemon 3.90+0.12 2.90+0.12
Lemon/mint 3.80+0.13 3.40+0.16
Peach/peach 4.40+0.13 4.00+0.11
Peach/lemon 475+0.14 4.10+0.14
Raspberry/raspberry 4.10£0.12 3.20+0.15
Cherry/cherry 4.35+0.14 3.50+0.14
Raspberry/lemon 4.30£0.10 3.60+0.12
Raspberry/cherry 4.05%0.13 3.05+0.10
Cherry/lemon 4.85%0.15 4.20+0.11
Citric acid 4,90+0.12 4,65+0.13

Results and Discussion

The results of the study are given in Tab. 1.

Analyzing the data from Tab. 1 it can be concluded
that compared to the natural flavour of the syrup, which
has a bitter after-taste due to the components of the ex-
tracts of artichoke leaves, stevia herb, immortelle flowers,
and slightly acid due to wild rose, as well as slightly
sweet due to stevia herb, the samples with citric acid
(4.90), as well as with the flavour formulation of peach/
lemon and cherry/lemon (4.85 and 4.75, respectively)
had the highest scores of organoleptic properties. It should
be noted that compared to the control almost all samp-
les improved emotional feelings.

The comparative analysis of the “flavour map” for-
mulations is presented in Tab. 2.

The comparative analysis of the “flavour map” for-
mulations (Tab. 2) shows that they corrected the availab-
le after-tastes of bitterness of the extract of artichoke
leaves and immortelle flowers, as well as the acid taste
of wild rose not fully. The sample of the syrup with citric
acid had the smoothest taste.

Therefore, as a result of the studies conducted ac-
cording to the methods of the “flavour panel” and the

Table 2
The flavour map of the samples of the syrup studied
The
Formulation formulaof | The general taste
taste

Control [3K202 Blt;fﬁ; §L||323vye2§ldl
Chocolate/chocolate 202 ill:gmllil/ Isoxéeei'
Coffee/coffee 202 gll:gmll))/l Sbvl\féiz
Coffee/chocolate 202 ill:gmll))// sblegzl:c’
Lemon/lemon 202 ill:gmll))// Isolef:_-iz
Lemon/mint [9K202 _Slightly _bitter,

slightly acid sweet
Peach/lemon [2K202 'Sllghtly .bltter,

slightly acid sweet
Raspberry/raspberry 202 ill:gm:;/ 5\;5222
Cherry/cherry 202 ill:gmll))/l :)vl\'/c;(z
Slightly bitter,

Raspberry/lemon F2K202 slightly acid sweet
Raspberry/cherry 202 ill:gmll))// g:;eei'
Cherry/lemon 0o2r2 Ssllli%?\ttlﬁ;sio\/;ﬁ::'
Citric acid 02 Slightly sweet

“flavour map” the flavour profile of the syrup with ar-
tichoke leaves, wild rose fruits, stevia herb, immortelle
flowers, and corn silk was determined. Citric acid in the
concentration of 0.4% was chosen as the optimal flavour.

CONCLUSIONS

As a result of the study of the masking potential of
a number of flavour formulations according to the me-
thods of the “flavour panel” and the “flavour map” the
flavour profile of the combined syrup based on the me-
dicinal plant raw material has been determined. Citric
acid in the concentration of 0.4% has been chosen as
the optimal flavour.
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OOCNIOIXEHHA 3 BUBOPY KOPUIEHTIB CMAKY ®ITOCUPOIY FrENATOTPOMHOI Aji
0.0.lmanbko, J1.I.BuwHesckKa, B.A.Me2aniHcbKkuli

Knroyoei cnnoea: cupor; 00NOMIRKHI pe408UHU; KOopuaysaribHi KOMIO3Uy,ii; op2aHonenmuyHe
OUiHIOB8aHHSI; cKnao

Cuponu, ompumaHi Ha OCHO8I JlikapcbKoi pocnuHHOI cuposuHu (JTIPC), cmaHoensame ocobnusull iH-
mepec 0r1s rposedeHHs1 O0CIOXEeHb, 38a)Kaloqu Ha Hasi8HICMb 81acHUX crieyuhidyHUX CMakosux xa-
pakmepucmuk, MmexHorozito Harniernpodykmis, nmidsuuweHy gpasnugicmb 0 MIKpOOHOI KOHMamiHauji.
Hamu nposedeHe docnidxeHHs 3 06rpyHmMysaHHs1 aU60OpPy onmuMarsibHO20 CK1ady KOpUuaeHmig cMaky
cuporly Ha OCHO8i opugaiHanbHOI KOMIO3UUil 11iKapCbKOI POCIUHHOI CUPOBUHU (IUCMST apMUWOKY, Mi1o-
die wunwuHu, mpasu cmesii, K8imMoK UMUHY, CIOo8rnyuKig 3 rnpuiModykamu KyKypydsu) ma susyeHi na-
pamempu cMaky i eMOoUitHUX Modymmis, siKi 8UKIUKae po3pobrieHul flikapcbkul 3acib. Y nopigHsIHHI
3 IPUPOOHUM CMakKoM CUPOIY, SIKUU Mae 2ipKul npucMmak Yepes ckriadosi ekcmpakmie JIUCMSs apmulloKYy,
mpasu cmesii ma Keimok UMuHy i criabokucniul 3a80siKu WUMWUHI, @ makox cr1abocornodkuli 3a80siku
mpasi cmesii, Hatisuwji 6anu opaaHonenmMu4yHUX eracmugocmel Masiu 3pasku 3 KUCIOMOK JTUMOHHO
(4,90), a maKkox KOMMIO3uUjero Kopu2eHmig nepcuk/IuMoH ma euuwHs/numoH (4,85 i 4,75 8idrnogioHo).
Bapmo 3asHadyumu, wo y nopigHsIHHI 3 KOHMpPoneM eMoyitiHe 8id4ymms foninwysanu fnpakmu4yHoO
yci docniOHi 3pa3ku. NopieHANbHUU aHai3 KOMMo3uyit «CMakoeol kapmu» rokasye, wWo Haubinbw
KOM@OPMHUM CMaKoM 80s100i€ OOCTiIOHUU 3pa30K cuporly 3 KUCIOMO JIUMOHHO!O, SIKY i 6yr10 obpaHo
0151 modarbuwiux 0OCIOKEHb.

MCCNEOOBAHUA NO BbiIBOPY KOPPUTEHTOB BKYCA ®UTOCUPOIMA NEMATOTPOIMHOIO
DEUCTBUA

A.A.UImansko, J1.M.BuwHesckasi, B.A.Me2anuHckul

Knroveenble crioea: cupor; ecrioMo2amersibHble 8eLecmaa; Koppuaupyrouue KOMno3uyuu;
op2aHosIenmuyYecKoe oueHU8aHuUe; cocmas

Cuporibl, nony4yeHHbIe Ha OCHO8E JIeKapCmeeHHO20 pacmumerbHo20 cbipbs (JIPC), npedcmaensom
0CcobbIli uUHMepec On1s1 nposedeHuUs uccredosaHul, y4umsbigasi Haru4ue cobcmaeeHHbIX crieyuguye-
CKUX 8KYCOBbIX XapakKmepucmukK, MmexHOI02uto rnosyrnpooyKmos, nosbieHHYH 80CIPUUMHYUBOCMb
K MUKpOB6HOU KoHMamuHayuu. Hamu nposedeHn! uccrnedosaHus no obocHosaHuUK 8blbopa onmu-
MasibHO20 cocmaea KOppU2eHmo8 8Kyca Cupora Ha OCHO8e opuauHasibHOU KOMMo3uyuu siekap-
CMBEHHO20 pacmumesibHO20 Chipbs (UCMbe8 apmuuioKa, 110008 WUNo8HUKa, mpasbl cmesuu,
usemkos beccMepmHuKa, KyKypy3HbIX pbifiey) U U3y4YeHbl napamempsb! 8Kyca U IMOUUOHaIbHbIX
yyecme, Komopsble 8bi3bigaem pa3pabomaHHoe fiekapcmeeHHoe cpedcmeo. B cpasHeHuUu ¢ npu-
POOHBIM 8KYCOM cuporna, Komopbil umeem 20pbKUll NPUBKYC U3-3a COCMAaBISoWUX SKCMpPakmos
Jlucmbe8 apmuuwioka, mpasbl cmesuu U ysemkos beccmepmHuka u criabokucsbil 6nazodapsi wu-
MoBHUKY, a makxe crnabocniadkuli briazodapsi mpase cmeguu, caMble 8biCOKUe barsbl opeaHorner-
mudeckux ceolicme umersiu obpa3subi ¢ Kucriomoul numoHHoU (4,90), a makxe komrosuyuet Koppu-
2EeHMOo8 MepCcuK/NUMOH U 8UWHS/UMOH (4,85 u 4,75 coomeemcmeeHHO). Criedyem noO4epKHymb,
4Ymo 8 cpasHEHUU C KOHMPOIeM 3MOUUOHaIbHOEe Yy8cmeo yryHwaru npakmu4yecku 8ce OrbimHbIe
obpasybl. CpagHUMENbHbIU aHaIu3 KOMIo3uyul «8KyCcOo80U Kapmbl» MokKasblieaem, 4ymo Haubosiee
KomgopmHbIM 8Kycom obriadaem ornbimHbIU 0bpa3ey, cupona ¢ Kucraomou fIUMOHHOU, Komopbil U
6611 8b16paH 0 danbHelwux uccrnedosaHull.



