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Dychko K.A., Tjunina M.A.*, Ryzhova G.L. THE EFFECT OF VIBRIC-MAGNETIC INFLUENCE ON THE YIELD 
AND COMPOSITION HYDROPHILIC AND LIPOPHILIC BIOLOGICAL ACTIVE SUBSTANCES FROM SAPROPEL 

Tomsk state university, Lenin's avenue, 36, Tomsk, 634050 (Russia), e-mail: dk@xf.tsu.ru 

The question of search alternative to organic solvents extractive systems (solvents) is considered. Research of study of 
biologically active substances (BAS) at water extract by vibric-magnetic influence (VMI). The micellar mechanism of extrac-
tion of lipophilic components is offered. Comparison of a yield of lipids by vibric-magnetic extraction and a method of Folch is 
spent. The composition of lipophilic compounds is studied by thin layer chromatography (TLC) and chromato-mass-
spectrometry (CMS), the exit lipophilic and hydrophilic BAS is determined by gravimetric method. The size of colloidal parti-
cles in extracts by method of dynamic dispersion of light (DDL) is defined.  

Keywords: extraction, sapropel, hydrophilic and lipophilic BAS, micelle, amphiphilic nanoparticles – «janus», nanomagnetics. 
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