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Pesiome

BBepgeHue. COVID-19 npu3HaH camoi 3HaUYMMOIN NaHAeMueln CoBpeMeHHON anoxu. MiccnegoBaHma nokasanu NoTeHUManbHyo nosb3y npuema
ACKOPOMHOBOWN KUCNIOTbl B KOMMIEKCHOM JIeYeHUN AaHHOro 3aboneBaHusi, 0cobeHHOo y nuy ¢ aeduuntom ButammHa C. OgHMM U3 CambIxX
NONYNAPHbLIX U JOCTYMHbIX UCTOYHNKOB BBEAEHUA aCKOPOMHOBOW KMCIOTbI B PaLMOH ABAAIOTCA LWMMOBHMKA NNogbl. KauecTBO BOAHbIX 13BEUEHWIA
13 PacTUTENbHOrO CbIpbA 3aBUCUT OT pAfa TexHonormyeckmx GakTopos. VdyueHne BANAHNA TEXHONOMMYECKOrO PeXrma U3roToBsieHs BOAHOIO
M3BJIEYEHMA U3 LUNMOBHWKA NIOAOB Ha BbICBOOOXKAEHUN aCKOPOUHOBOI KNCNOTbI B MOMYYEHHbIX IEKapCTBEHHbIX GOPMaXx ABMAETCA aKTyanbHbIM.
Llenb. MNMonyunTb pasnnyHbIMK pexrMamMun N3roToBIeHNA BOAHbIE M3BNEUYEHNA U3 LUMMOBHMKA MIOAOB U U3YUNTb BANAHME TEXHONOrMYECKNX
napameTpoB Ha cofiepKaHne ackopOUHOBOMN KUCNOTbI.

Matepuanbl 1 metoabl. O6BHEKTOM UCCNEAOBaHNA ABUAUCH LWIMMOBHUKA MIOALI B MaykaxX M BOLHblE M3BMEYEHMA Ha UX OCHOBE, MOJlyYeHHble
6 pasnunuHbiMK cnocobamu. Micnonb3oBaHbl GapMaKkoneiHble METOAMKMN, PEKOMEHAALMMN NPOM3BOAMTENEN, @ TaKkKe TePMOCHOe HacTanBaHue
6e3 1 ¢ NpefBapuTeNbHbIM HarpeBaHMem Konbbl TepMmoca. [1nA KonnMyecTBeHHOro onpeaesieHNA aCkopONHOBOW KNCIOTbI B MOSTyYEHHbIX BOAHbIX
U3BJIEYEHMAX HAMW NCMONb30BaH papMakonenHbli MeTog (TUTpoBaHUe C 2,6-ANXNOPPEeHONNHAOPEHONATOM HaTPUA).

Pe3ynbTaTtbl n 06¢cyxaeHune. HanmeHbluee cogepxaHne ackopObrHOBOW KACIOTbl OTMEUYEHO B OTBape no dapmakoneiiHo MeToaunke. Boicokne
noKasaTenu cofiepKaHuns ackopoUHOBOI KMCNOTbl OTMeYEHbl NPY PasfiNyHbIX BapuaHTax TEPMOCHOIO HacTavBaHMWsA LWWMMOBHUKA NIOA0B.
3akntouyeHne. Hamu nonyuyeHbl 3KCTeMNopasbHble BOAHbIE U3BNEYEHNA WNMOBHMKA NIOAOB 6 Pa3fIMYHbIMKN peXnmammn 3KcTparmposaHus. Mo
cofepaHunio ackopbrHOBON KUCNOTbI Hanbonee 3¢pPpeKTUBHBIM METOLOM MOMYUYEHUA SKCTEMMNOPANbHOIO BOAHOMO W3BMIEYEHMSA LUIMMOBHMKA
NnofoB fABNAETCA LWeCTUYacoBOE TEPMOCHOEe HacTavBaHMe C NpefABapuTeNibHbIM MPOrpeBom Konbbl Tepmoca. Hambonbluee KonuyectBo
ACKOPOUHOBOW KMCNOTbI BbICBOOOXAAETCA NPY LIECTNYAaCOBOM TEPMOCHOM HacTanBaHue. B ;BeHaaLaTUYacoBbiX TEPMOCHBIX HACTOAX OOHAPYKEeHO
YMeHbLUEHMEe KONMYecTBa ackopbMHOBOW KNCMOTbI. YCTaHOBMIEHO, YTO NpeABapuTeNibHbI NPOrpes Konbbl TepmMoca NPYBOAUT K yBEANYEHUIO
BbIXOJa aCKOPOUHOBOI KMCNOTbI B BOAHOE M3BNieYeHme Ha 25 %.

KnioueBble cnoBa: LWWMNOBHMKa NNOADBI, BOAHbIE N3BNEYEHNS, aCKOp6VIHOBaF| Kncnota

KoH$pnNuKT nHTepecoB. ABTOPbI AeKNapupyoT OTCYTCTBME ABHBIX U NOTEHLMANbHBIX KOHIMKTOB MHTEPECOB, CBA3aHHbIX C NMybnukaumeil HacToALen
cTatbm.

Bknapg aBtopoB. ®.B. CobuH nopgob6pan BapuaHTbl SKCTPArMpoBaHWA W U3FrOTOBWUS BOAHbIE M3BNEYEHUA LWWMOBHMKA MIOAOB, MPUHMMAnN
HenocpefCcTBEHHOE yyacTe B HammcaHuu n KoppekTnpoBke ctatbu. J1. K. KopocTeneBa ocylectsisana HayyHoe pyKoBOACTBO NPOBEAEHHbIX
nccnefoBaHUin 1 peueHsnpoBaHmem ctatbu. T. A. JlyTkoBa u H. B. loaMopoBa npoBenun KonnyecTBeHHoe onpeneneHne ackoporHoBOWM KNCOTbI
bapmakonenHbIM MeToAoOM (TUTPOBaHWe C 2,6-AuxnopdeHoNMHA0GEHONATOM HaTpWA), YYacTBOBANM B HerNMocpeACcTBEHHOM HamMcaHum un
peaakTupoBaHuM ctatbu. [laHHasA paboTa 6bina HanvcaHa 1 cornacoBaHa NPM y4acTUM BCEX aBTOPOB.
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Abstract

Introduction. COVID-19 is recognized as the most significant pandemic of the modern era. Studies have shown the potential benefits of taking
ascorbic acid in the complex treatment of this disease, especially in people with vitamin C deficiency. One of the most popular and affordable
sources of ascorbic acid in the diet are rosehip fruits. The quality of water extracts from plant raw materials depends on a number of technological
factors. The study of the influence of the technological regime of the production of water extraction from rosehip fruits on the release of ascorbic
acid in the obtained dosage forms is relevant.

Aim. To obtain water extracts from rosehip fruits by various production modes and to study the effect of technological parameters on the content
of ascorbic acid.

Materials and methods. The object of the study was rosehip fruits in bundles and water extracts based on them, obtained in the 6 different ways.
Pharmacopoeial techniques, manufacturers' recommendations, as well as thermos infusion with and without preheating of the thermos flask were
used. For quantitative determination of the ascorbic acid in the obtained aqueous extracts, we used the pharmacopoeia method (titration with
2,6-dichlorophenolindophenolate sodium).

Results and discussion. The lowest content of ascorbic acid was noted in the decoction according to the pharmacopoeia method. High levels of
ascorbic acid content were noted in the variants of thermos infusion of rosehip fruits.

Conclusion. We have obtained extemporal water extracts of rosehip fruits by the 6 different extraction modes. According to the content of
ascorbic acid, the most effective method of obtaining extemporal water extraction of rosehip fruits is a six-hour thermos infusion with preheating
of the thermos flask. The largest amount of ascorbic acid is released during a six-hour thermos infusion. In the twelve-hour thermos infusions, a
decrease in the amount of ascorbic acid was found. It was found that preheating the thermos flask leads to an increase in the yield of ascorbic acid
in aqueous extraction by 25 %.
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BBEAEHWUE

COVID-19 npu3HaH rnobanbHon npobnemon 3gpa-
BOOXPaHeHUA U ABAAETCA CaMOW 3HA4YMMOWN MaHgemuen
CcoBpeMeHHOW 3noxu. HepgaBHre nccnegoBaHnA nokasa-
NN VIHTMOUPYIOLLYI0 aKTUBHOCTb BUTaMrHa C B pennuka-
LK1 BMPYCOB, BKNloYaa pennukauuio supyca SARS CoV-2.
MNMokasaHa MoTeHUManbHaa Mosjib3a NpueMa ackopOuHo-
BOW KWC/IOTbl B KOMMJIEKCHOM JleYeHUn gaHHoro 3abone-
BaHusA, ocobeHHo y nuy ¢ gedpurymtom ButammHa C. ABTO-

nnofbl. 3a nocnefHue rofbl 3KCTPAKTUBHblE Mpenapa-
Tbl HA OCHOBE MOKa3anu pasnunyHble BUAbl Gpapmakono-
rmyeckoro AenCTBUA: MNPOTUBOrPUMNNO3HbIN 3ddekT [5],
NPMMeHeHne AnAa NnedyeHna ocTteoapTputa [6] M caxap-
Horo guabeta [7], UMTOTOKCMYECKOe HelCcTBME Npu pa-
Ke npsamoi Kuwkm [8, 9], a Takxe aHTMbGaKTepuanbHbI
addekT [10].

C He3anamATHbIX BpPeMeH BOAHble W3BNeYeHusa 13
NEeKapCTBEHHOrO PaCTUTENbHOIO CbipbA MWCMOJb3YHOTCA

Pbl COOOLLAIOT O CHUMKEHNM CMEPTHOCTM, CHIPKEHUN PUCKa
NporpeccnpoBaHna OPraHHOW HeJOCTaTOYHOCTU U YNyu-
WWEHNW PEe3yNbTaTOB pPeHTreHorpadun y MposieyeHHbIX
naumMeHTOB NO CPaBHEHUIO C KOHTponem [1-4].
ApekBaTHass u cbanaHCcMpoBaHHas fueTa MOXeT
6bITb 3¢ PeKTMBHA B NPODUNIAKTMKE U NleUeHUN NHbEKLM-
OHHbIX 3aboneBaHuii, Taknx Kak COVID-19. OgHum 13 ca-
MbIX MOMYAAPHBIX U AOCTYMNHbIX NWCTOYHUKOB BBeAEHMA
ACKOPOWHOBOW KMCIOTbI B PaLVOH ABSIOTCA WUMOBHMKA

NPy Pas3NNUHbIX MaTONOTVAX, B TOM YMCIE U MHPeKLM-
OHHbIX 3aboneBaHusAX. KauecTBO TakmMx M3BNEYeHWI BO
MHOFOM 3aBUCUT OT pAfda TeXHosormyeckmx ¢GpakTopos:
COOTHOLLEHNA CbipbA W 3KCTpareHTa, TemnepaTypHOro
pexrmMa, BPEMEHV HacTauBaHus 1 T. 4. Takum obpasom,
U3yyeHUe BIUSHUS TEXHONOTMMYECKOTO PEXMUMA WU3ro-
TOBJIEHUA BOAHOIO M3BNEYEHWsA M3 LUMMOBHUKA MNOLOB
Ha BbICBOOOXIEHNM acKOPOUHOBOW KUCIOTbI B MOJSTyYeH-
HbIX JleKapCTBEHHbIX pOpMax ABNSETCA aKTyasIbHbIM.
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MATEPWUAJIbl U METO/ bl

O6bEKTOM UCCNEeoBaHUA SBUCH LUMMOBHUKA MNJO-
abl B naukax (AO «KpacHoropcknekcpepctsa», Poccus,
cepua Z41ALLBECO809, cpok rogHoctn go 12.2023). C
uenblo nogbopa oNTUMaNbHOrO peXxnma 3KCTeMnopasnb-
HOrO M3roTOBMIEHMA BOAHOMO M3BNI€YEHUA HamMu MNony-
YeHbl BOAHble M3BfieYeHNA U3 JAHHOrO fleKapCTBEHHOro
pPacTUTENbHOrO CbipbA C UCMONb30BaHNEM 5 TEXHONOIn-
YecKMX PeXumoB, NpeacTaBfieHHbIX B Tabnuue 1. Hamun
MCnosib3oBaHbl B paboTte dapmakoneliHble MeToAUKM,
pekomeHaaumn Npon3BoamnTesNen, a Takxke Hanbonee go-
CTYMNHOE B fJOMALLHMX YCIOBUAX TEPMOCHOE HacTarBaHue.

C uenblo MHTEHCMOMKAUMM Mpouecca 3KCTparmpo-
BAHMA HaMX WCMONb30BaHO MpeABapuTesibHOe nporpe-
BaHMe Konbbl TepMoca. B Tepmoc 3anuBanu Kunsuyto
BOAY [0 Bepxy, TepMOC MNOTHO 3aKPbIBanu KpPbILLKOWN,

NPOV3BOAUNN BbIfEPXKKY B TeueHve 10 MUHYT, fanee BO-
Ay cnmBann. HaBecKy Cbipbf, MOMELLEHHYI0 B NPOrpeTbin
TEPMOC, 3anMBanun KUNAWen BOAOW, NMIOTHO 3aKpbiBanu
KPbILWKOW M HacTamBajM C 4acTbiM MepemellnBaHneM B
TeyeHwue 6 Yacos.

Ina onpefeneHna ackopObMHOBOW KWUCNOTbI B MOAY-
YeHHbIX BOAHbIX M3BJIEYEHUAX HAMWU NCMONb30BaHa Me-
Toguka XIV w3gaHua locypapcTBeHHon dapmakoneun
Poccunckon Oepepaumn (PC.2.5.0106.18 «LLnnoBHUKa
nnoabi») (tabnuua 2).

PE3YJIbTATblI U OBCYXAEHUE

MonyuyeHHble BOAHbIE MW3BEUYEHUA MPeacTaBAAlT
CO6OM XKMUAKOCTU Pa3fINYHOWN WMHTEHCMBHOCTM OKPACKM
OT CBeTNIO-6eXeBoi A0 KPAaCHO-KOPUYHEBOW, Pa3fIMiHON

Ta6nuua 1. TexHonornyeckne PeX1Mbl N3roTOBJIEHUA BOAHDIX U3B/IeYEeHUI U3 LLMNOBHUKA NNOAO0B

Table 1. Technological modes of production of water extracts from rosehip fruits

Bup BogHOro nseneveHns
Type of water extraction

TexHOnorn4ecknin pexmm
Technological mode

Hacton no metoaunke XIV nspanua locygapcrseHHomn
dapmakonen Poccuiickon Oepepaunn

Infusion according to the methodology of the XIV
edition of the State Pharmacopoeia of the Russian
Federation

20 r N1oAoB NoMeLatoT B MHOYHAVPHDBIN CTakaH, 3annBatoT 200 M BOAbl OYMLLEHHOW KOM-
HaTHOW TemnepaTypbl, B3ATON C y4yeToM Kod¢pduLreHTa BOAONOrnaLleHnsa, HacTansatoT B
nHbYyHAUpHOM annapate AW-3 B TeueHre 15 MUHYT, 3aTeM OXNTaXXAA0T NPU KOMHATHOMN TeM-
nepatype He MeHee 45 MyHYT. OTduUnbTPOBbIBaOT. O6bEM MOYUYEHHOrO HacTOA AOBOAAT
BOJOV oumLeHHol fo 200 mn

20 g of fruits are placed in an infinder glass, pour 200 ml of purified room temperature water,
taken into account the water absorption coefficient, insist in the Al-3 infinder apparatus for
15 minutes, then cool at room temperature for at least 45 minutes. Filter out. The volume of
the resulting infusion is adjusted with purified water to 200 ml

OtBap no metopuke XIV nsgaHua FocypapcrBeHHoM
dbapmakonen Poccniickoin Oepepaunmn

Decoction according to the method of the XIV edition
of the State Pharmacopoeia of the Russian Federation

20 r NnoAoB NoMeLaloT B UHGYHANPHBIN CTakaH, 3anmeatoT 200 M1 BOAbI OYMLIEHHOW KOM-
HaTHOWN TemnepaTypbl, B3ATON C yyeTom KoadduureHTa BOAONOrnaLleHns, HacTansatoT B
nHbyHAnPHOM annapate AU-3 B TeueHne 30 MUHYT, 3aTeM OXNTaXKAAIOT MPU KOMHATHON Tem-
nepatype He meHee 10 MyHYT. OTdUNbTPOBbIBaOT. O6bEM NONYYEHHOrO OTBapa AOBOAAT
BOAOW ouneHHom go 200 mn

20 g of fruits are placed in an infundy glass, pour 200 ml of purified room temperature
water, taken taking into account the water absorption coefficient, insist in the Al-3 infunder
apparatus for 30 minutes, then cool at room temperature for at least 10 minutes. Filter out.
The volume of the resulting broth is adjusted with purified water to 200 ml

TepMocHOe HacTanBaHue B TeyeHue 6 yacos (Tepmoc
Vitesse VS-1402, 0.5 n, ctanbHoM)
Thermos infusion for 6 hours
VS-1402, 0.5 |, steel)

(Thermos Vitesse

10 r NnogoB NMOMeELLAloT B MPOrpeTbi TepMoc, 3anusatoT 200 M KunAwen Boabl, NIOTHO
3aKpbIBAOT KPbILWKON M HAaCTaMBalT C YacTblM NepemellnBaHnem B TeyeHne 6 yacos. OT-
dunbTpoBbIBaloT. O6bEM NOSTyUEHHOTO HACTOS AOBOAAT BOLOW OUMLLEHHON J0 200 mn

10 g of fruits are placed in a heated thermos, poured with 200 ml of boiling water, tightly
closed with a lid and infused with frequent stirring for 6 hours. Filter out. The volume of the
resulting infusion is adjusted with purified water to 200 ml

TepMocHoe HacTamBaHme B TeyeHure 12 yacos (Tepmoc
Vitesse VS-1402, 0.5 n, ctanbHown)

Thermos infusion for 12 hours (Vitesse VS-1402 ther-
mos, 0.5 |, steel)

10 r NnogoB NOMeLLAlOT B MPOrpeTbin TepMoc, 3anusatoT 200 ma KunALen BoAbl, MIOTHO
3aKpPbIBalOT KPbILLKON M HAaCTauBaloT C YacTbiM NepemelliBaHem B TeueHne 12 yacos. OT-
dunbTposbiBatoT. O6beM NoslyueHHOro HacToA AOBOAAT BOAOW ounLLeHHOM fo 200 mn

10 g of fruits are placed in a heated thermos, poured with 200 ml of boiling water, tightly
closed with a lid and infused with frequent stirring for 12 hours. Filter out. The volume of the
resulting infusion is adjusted with purified water to 200 ml

HacToi no metoanke npovssoautens
Infusion according to the manufacturer's method

10 r NNOAOB NMOMELLAIOT B SMASIMPOBaHHY0 nocyay, 3annsaioT 200 mn ropayein BoAbl o4u-
LLEHHO, 3aKPbIBAIOT KPbILIKOW 1 HarpeBaloT Ha K1nALen BoAAaHOM 6aHe 15 MUHYT, oxnax-
[aloT NPy KOMHATHOW TemnepaType 45 MUHYT, NPOLEXMBAIOT, OCTaBLUEECs Cblpbe OTXKM-
MatoT. O6beM NoNyYeHHOrO HaCTOA JOBOAAT BOAOMN ounLieHHo Ao 200 mn

10 g of fruits are placed in an enamel bowl, pour 200 ml of purified hot water, cover with a
lid and heat in a boiling water bath for 15 minutes, cool at room temperature for 45 minutes,
filter, squeeze the remaining raw materials. The volume of the resulting infusion is adjusted
with purified water to 200 ml




CTeneHn MyTHOCTM, C MPUATHBIM MI0JOBO-ArOAHbIM 3a-
NaxoM ¥ XapaKTepPHbIM BKYCOM.

YCTaHOBNEHO, 4YTO nNpWU W3roTOoB/ieHWN OTBapa
no metoguke XIV uspaHua focypapcTBeHHoN ¢dapma-
konen Poccuiickon QDepepaunn Habnopaetca Hau-
MeHblliee copep)aHne ackopbuMHOBOW KKCNOTbl. B
CpaBHeHUU ¢ papmMaKkonelriHbiM HacToem HabnogaeTcsa
yMeHblUeHVe Bbixoda BUTamuHa C 6onee yem B yeTbl-
pe pas3a. BoamoxHO, nponcxoguT OKMUCNeHne ueneBo-
ro NpoAyKTa u3-3a ANUTENbHOro TeMnepaTypHon obpa-
60TKN B 97 °C.

Ta6nuua 2. CopeprKaHne aCKOpOMHOBOI KUCNOTbI
B BOAHbIX U3BJIeYEHUAX U3 WNMNOBHUKA N10A0B

Table 2. The content of ascorbic acid in aqueous extracts
from rosehip fruits

CopepxaHue
ackop6uHoBoli
Kucnotbl, %
Ascorbic acid
content, %

Bup BogHOrO n3BneyeHns
Type of water extraction

Hacton no metopuke XIV nspanna locynapcreen-
How papmakonen Poccuinckoin ®epepauun
Infusion according to the methodology of the XIV
edition of the State Pharmacopoeia of the Russian
Federation

0,29 + 0,026

Oteap no metoanke XIV nsgaHua locypapcreen-
Hoi papmakonen Poccuinckoin ®epepauun
Decoction according to the method of the XIV
edition of the State Pharmacopoeia of the Russian
Federation

0,066 +0,0015

TepMocHOe HacTanBaHue B TeueHue 6 yacos (Tep-
moc Vitesse VS-1402, 0.5 n, ctanbHoM)

Thermos infusion for 6 hours (Thermos Vitesse
VS-1402, 0.5 |, steel)

0,56 +0,013

TepMOCHOe HacTamBaHMe B TeyeHWe 6 4acoB C
npeaBapuTesibHbIM - HarpeBoM Konbbl Tepmoca
(Tepmoc Vitesse VS-1402, 0.5 n, ctanbHOW)
Thermos infusion for 6 hours with preheating of
the thermos flask (Vitesse VS-1402 thermos, 0.5 |,
steel)

0,72 +0,003

TepMocHOe HacTamBaHMe B TeyeHume 12 yacos
(Tepmoc Vitesse VS-1402, 0.5 n, ctanbHOW)
Thermos infusion for 12 hours (Thermos Vitesse
VS-1402, 0.5 |, steel)

047 +0,013

HacTow no meToaunke nponsBoauTensa

,41 +£0,012
Infusion according to the manufacturer's method 0 00

Hanbonbluee KonnmuyectBO acKOpPOMHOBOWM KUCHOTbI
BbICBOOOXAAETCA MPU LIECTMYACOBOM TEPMOCHOM Ha-
CTavBaHMe. 3a cYeT MHOIOYACOBOrO KOHTaKTa JieKapcT-
BEHHOIO PaCTUTENbHOrO CbipbA C BOAOW MpPW MOBbI-
LWEHHOV TemnepaType TEPMOCHOE HacTauBaHME MOXET
obecrneunTb MaKCUMasbHBIN BbIXOL B JKCTpareHT 6ro-
NOTUYECKN aKTUBHbIX BelecTB. B ABeHaauaTMyacoBbix
TEPMOCHbIX HACcTOAX OOHAPYXKEHO YMEHbLUEHWE KOMU-
yecTBa aCKOPOUHOBOWN KUCNOTbI MO CPABHEHNIO C LIECTU-
YaCoOBbIMU TEPMOCHBIMM HACTOSAMU, UTO, CKOPEe BCETO,
CBf3aHO C ee OKUCNIEHNEM. YCTaHOBNEHO, UTO NpeaBapu-

@apmayesmuyeckas mexHosoaus
Pharmaceutical Technology

TENbHbIA NPOrpeB Konbbl TepMoca NPUBOANUT K yBeNYe-
HUIO BbIXOZa acKOPOMHOBOW KUCNIOTbl B BOAHOE U3BJe-
yeHume Ha 25 %.

3AKNIOYEHUE

Hamu nonyuyeHbl 3KcTemnopanbHble BOAHblE M3BJle-
YeHNA LWMNOBHUKA MAOLOB 6 Pa3fIMuHbIMK PeEXMMaMu
3KCTparupoBaHus. OUEHEHO KONMYECTBEHHOE Cofep-
»KaHue ackopOMHOBOWM KUCNOTbl dapMakonenHbiM Mme-
Togom (TuTpoBaHue ¢ 2,6-aguxnopdeHonnHgodeHona-
ToM HaTtpus). Mo copepXaHUo acKOPOMHOBOW KUC/IOTbI
Hanbonee 3¢bEKTUBHLIM METOAOM MOMYyYEHUA SKCTEM-
nopanbHOro BOAHOIO M3BJIeUEHWA LWWMOBHMKA ABNAET-
CA WeCTnYacoBOe TEPMOCHOE HacTauBaHue ¢ npegBapu-
TenbHbIM NPOrpeBoM Konbbl TepMoca.
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