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Abstract: the paper provides a results of experiments based on modern chemical research, which is based on the
study of medicinal plant - saffron in Georgia, on the content of biologically active compounds. One of these
biologically active substances is the glycoside proteccion of carotenoid nature, which occurs when the plant is
dissolved in a relatively simple glycoside — crocin (is an antidepressant, it has a positive effect on people with
nervous disorders and other diseases) and picrocin. Carotenoid Glycosides are found in plants such as saffron,
hippophae, savory, rosa canina (dog rose) flower and others.
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YYanamaweunu Anexcandp - dokmop mexnonoeuu HanumKos;
2Xocumawsunu Mapuam - 00OKmop mexuuseckux nayk, npogeccop,
$Xocumaweunu Tea - OKMOp MexHOI02Ul HANUMKOE;
*Taconuueun M3us - KaHOUOAM XUMUHECKUX HAYK, ACCOYUUPOSAHHbIE npodeccop,
Oenapmamenm ceibCKo20 XO3AUCMEa U XuMuu, Paxyibmen azpapHuix HAyK,
Tenaeckuii eocydapcmeennwiti ynugepcumem um. HAxooa I ocebawseunu,

2. Tenasu, I'pysus

Annomayusa: ¢ cmamve 0anvl pe3yIbmamvl IKCHEPUMEHMA, NOTYUEHHbIE HA OCHOBE COBPEMEHHBIX XUMUUECKUX
uccnedosanull, Komopuvle Jexcam 6 OCHO8e pacnpocmpanennozo 6 1pysuu jnexkapcmeennozo pacmeHus -
wagpana, uccredosanus Ha codepicanue OuoroUdecKy axmueHvlx coeounenui. OOHUM U3 MAKUx
Ouono2uyecku aKMUGHLIX 6elecme AeNAemcs eUKO3U0 NPOMOKPOYUH KapomuHouoaibHol npUpoosl U RPOCmotl
2NIUKO3UO KpOYUuH (npeocmaeisiem anmudenpecaHmuoe cpeocmeo U OKa3vleaem NONONCUMENbHOe GNUAHUE HA
yenogexa npu HepPeHOM paccmpoticmee U Opy2ux 30001e8aHUsAX) U NUKPOYUH, NOJYYEHHbII npu e2o pacnade.
T iuxo3udel KapomuHoudaIbHOU NPUPOOLL BCMPEUAIONCs 8 MAKUX PACMEHUsX, KaK wagpan, obnenuxa, yadpey,
yeemvl WUNOBHUKA U OP.

Knrouesvre cnosa. wagpan, npocmeie 2auKosuovi - Kpoyun U nukpoyur (RUKPOKPOYUH), 2MUKO3UO
NPOMOKPOYUH.

The saffron (Crocus) is the perennial plant from the Iridaceae family. There are only 5 varieties of saffron in
Georgia, mostly in the alpine zone. Saffrana is widely used in the food industry - drinking in the beverage - to
give the aroma and color. Because of medicinal properties in traditional (folk) medicine, to prepare balm in
cosmetics.

Saffron flowers contain amber yellowish ether oils that are exposed to pleasant aromas, carotenoids,
protocrocine, its transformation products and etc. The unique medicinal properties of the saffron are caused by
the chemical substances in it and its properties and quantities are changed along with the growth of the plant and
then drying. The carotenoid nature of glycoside - protocrocine is found in the plant, which can be relatively
simple glycosyl - with crocine and picrocytes (picrocrocine) (see fig. 1).

The chemical composition of the saffron product depends on the period of its vegetative period, the time of
the picking, the storage and the processing.

To find out what period of time is the compound protocrocine in the plant, as a result of the collapse of
protocrocine, various important substances are obtained.we determine the substance in this plant in a
differentyears harvest (2015, 2016, 2017). Saffron flowers were gathered in July, August and September for
analysis.



In gathered samples, by the spectrophotometric method of analysis was determined the protocrocine content.
Results of three years of analysis in Imereti, Kartli (Thilisi suburbs) and Guria-Samegrelo regions are given in
Table 1. Accumulation of protocrocine (its synthesis) and its subsequent conversion is greatly dependent on
environmental factors and climatic conditions. its quantity in the plant changes according to temperature [1, 2, 3,
4, 5].
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Fig. 1. Transition of glucoside protocrocine into simple glucose - crocine and picrocrocine

Defining the main components in the study samples, we used official methods. To determine the protocrocin
used ISO 3632—method of Gloria. we placed samples in 1cm thick cuvetes and in the samples protocrocin has
been determined according to the official method of defining the spectrophotometer.

Table 1. Dynamics of accumulation of protocrocine in the saffron in different regions of Georgia, mg/ 100 g

Protocrocin, mg/100g
Saffron 2015 [ 2016 [ 2017
Guria-Samegrelo
July 573,7 579,2 598,3
August 535,6 532,5 549,7
September 504,2 509,6 511,9
Imereti
July 601,4 612,9 603,5
August 573,6 579,9 568,1
September 522,2 527,8 529,6
Kartli, territory around Thilisi

July 584,6 5914 589,8
August 545,5 547,2 569,2
September 503,3 519,1 528,5

As shown in Table, in July of 2015, in the area of Imereti, in the young saffron flower was recorded 601,4
mg / 100 g protocrocine which is more than 27,7 mg / 100 g in Guria in the same period and 16.8 mg / 100 g
more than in Kartli. According our analysis is shown that there is more protocrocine in the Saffron flower in
Imereti region in July.

The next object of our research was to determine the protocrocine content in Saffron's flower in July, 2017,
in different regions of Georgia (Guria-Samegrelo, Imereti and Kartli) in different periods of the month.
According to researches, the number of protocrocine in July in Guria-Samegrelo increased from 72,5 mg / 100g
to the end of the month, 61.4 mg / 100 g in Imereti region and 70,3 mg / 100 g in Kartli. Although the highest
increase in the Guria-Samegrelo region during the month, the Imereti region is distinguished by the total number
of protocrocine where the total number of protocrocine is 13,6 mg / 100 g at the end of the month compared to
the Kartli region, while Guria-Samegrelo region is 5,2 mg / 100 g.
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