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Introduction. The most common group of flour confectionery products (FCP) are 
biscuits. This type of products is high-calorie, low-protein, fat and carb rich, and contains 
almost no any biologically-active substances. Development and improvement of 
technologies for FCP (specifically biscuits) manufacturing are aimed at ereating of 
prophylactic and diet products with increased amount of bioactive substanees whieh also 
have antioxidant properties.

Materials and methods. As materials for researches aromatic plants such as fenugreek 
and monarda have been used. Determination of chemical elements was performed by X-ray 
fluorescence analysis.

Results. The use of herbal supplements can expand the assortment of biscuits enriched 
with biologically-active substances.

Fenugreek and monarda leaves can be regarded as raw materials with a high content of 
bioactive compounds that exhibit a complex positive effect on a human body.

Fenugreek contains a large amount of vitally important nutrients and biologically 
active substances, namely proteins (18%), iron, potassium, phosphorus, magnesium, 
calcium, tannins, vitamins A, C, Bl, B2, B9 (folic acid) and enzymes, nicotinic acid 
(vitamin PP) - to 14 mg%, rutin, steroidal saponins, phytosterols, flavonoids, mucous 
membranes (20%), essential oil (0,3%), carotene - to 150 mg/kg, small amounts of the 
trihonellina alkaloid (0,3%), choline, lecithin. Here is a fractional composition of 
polyphenolic compounds in dry raw materials of monarda'. tannins -  3,74%, coumarins, 
phenol carboxylic acids and flavonoids -  11,61%. The raw material contains phenolic 
compounds, anthocyanins, monardein, tannins. Flavonoid composition of leaves; rutin -  
82,08 mg%, hyperoside, quercitrine -  4,59 mg%, luteolin and quercetin. The amount of 
vitamin C is 29,3 mg%. X-ray fluorescence analysis has revealed that fenugreek and 
monarda contain large amounts of chemical elements, namely; S, Cl, K, Ca, Cr, Mn, Co, 
Fe, Cu, Zn, Se, Br, Sr, Rb, Zr, Pb, and Ni. The concentration of toxic elements does not 
exceed the permissible level.

Conclusions. The use of leaves of fenugreek and monarda in the FCP production will 
enrich these high-calorie products with protein, vitamins, micro and macro elements, which 
will increase nutritional and biological value of biscuits, reduce the caloric content. These 
raw materials will also serve as natural antioxidants that positively affect the quality of fat 
and increase the shelf life of products.
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