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A PROMISING TECHNOLOGY FOR MAKING BITTER 
TINCTURES FROM AMARANTH 

 
Author  Zhunusova M. 

Supervisor  Ibraimova S. 
Almaty Technological University 

 
The purpose of scientific research technology development and com-

modity characteristics of bitter tincture with the use of extracts from 
various plant organs of the Amaranth family (amarantsseae) in connection 
with the task in view was carried out in full. 

The author carried out a number of studies: 
1. The use of plants of the family amaranth (paniculate and grain) in 

the production of bitter tinctures in the form of aqueous extracts from 
renewable organs (leaves, branches or stems) is grounded; 

2. The choice of basic and auxiliary raw materials in the technology 
of strong bitter infusions is justified taking into account the extraction of 
biologically active substances by different combinations of aqueous solu-
tions; 

3. A resource-saving technology for obtaining extracts from individual 
plant organs of the amaranth / 

The developed technology of bitter tincture from different amaranth 
organs of new varieties of bitter infusions with the common name "Al-
matinskaya" can be used as medicines, because Previously, amaranth was 
tested for toxicity and does not cause any doubt. 

Recipe is shown for new varieties of strong bitter infusions with the 
addition of water-alcohol extracts from plants of the amaranth family that 
can be offered to small enterprises in Kazakhstan. 
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