
   saqarTvelos sainJinro siaxleni, GEORGIAN ENGINEERING NEWS, v.89, 2019  
 

143 

zogierTi qarTuli endemuri jiSebidan  

miRebuli Rvinis leqidan lipidebis gamoyofa 

 

yanCaveli T.z., gurgeniZe l.r., ugrexeliZe v.d., mamardaSvili n.g., qvarcxava g.r. 

 

saqarTvelos teqnikuri universiteti 

 

Rvinis leqis lipiduri fraqciis Seswavlas didi yuradReba eTmoba. 

leqSi arsebuli lipidebi sainteresoa biologiuri aqtivobis TvalsazrisiT 

da SesaZlebelia meurneobis sxvadasxva dargebSi maTi gamoyeneba mcenareuli 

da cxoveluri warmoSobis cximebis damatebiT produqtad [1-3].  

lipidebi warmoadgenen organuli naerTebis jgufs, romlebic ar 

ixsnebian wyalSi, magram ixsnebian organul gamxsnelebSi, aseve warmoadgenen 

cocxali ujredebis Zvirfas samSeneblo masalas [4,5]. 

lipidebi biologiurad aqtiuri naerTebia, romlebsac ujredSi aqvs 

mniSvnelovani fiziologiuri funqciebi. meRvineobaSi lipidebis roli 

naklebadaa Seswavlili. dadgenilia, rom lipidebi mniSvnelovan rols asru-

leben Sampanuris, Rvinis, koniakis gemosa da aromatuli Tvisebebis Camo-

yalibebaSi [6,7].  

samuSaos mizans warmoadgenda Cvens mier damzadebuli Rvinoebidan mi-

Rebul leqebSi lipiduri fraqciis Seswavla da aRniSnuli fraqciis miRebis 

efeqturi meTodis SemuSaveba. 

sakvlev obieqtebad SeirCa farTod gavrcelebuli yurZnis jiSis 

saferavisa da dReisaTvis naklebad Seswavlili jiSebisgan  (mesxuri Savi, 

gabaSa, simonaseuli da sreluri) warmoebuli Rvinoebidan miRebuli leqebi. 

RvinisTvis yurZnis nimuSebi aRebuli iqna soflis meurneobis samecniero - 

kvleviTi centris bazaze arsebul jiRauras sanerge meurneobidan.  

Rvinis nimuSebi damzadebul iqna 10 kg yurZnisagan (magari nawilebis - 

wipwis, kanisa da klertis monawileobiT alkoholur fermentaciaSi). tkbilis 

sawyisi temperatura iyo 18 0С, fardobiTi tenianoba 75–80 %, tkbilis moreva 

xdeboda duRilis dawyebamde 4–5-jer dReSi. duRili gagrZelda 12 dRe. 

leqis biomasidan lipidebis gamowvlilva moxda calk-calke heqsaniT, 

Semdeg toluoliT da bolos qloroformiT. miRebuli eqstraqtebi avaorT-

qleT rotaciul amaorTqlebelze 35–40 0C temperaturaze mSrali masis 

miRebamde.  

sxvadasxva klasis lipidebis gamoyofa moxda absorbciuli sveturi 

qromatografiiT lipidebis klasis mixedviT  eluentur narevad sxvadasxva 

polarobis organuli gamxsnelebis gamoyenebiT. leqis lipidebis nakleb 

polaruli fraqciebi daiyo  aluminis oqsidis svetze, ufro meti polarobis 

mqone - silikagelze. qromatografireba ganxorcielda  petroleinis eTeri  - 

qloroformi (85 : 15), heqsan - eTilacetati (85 : 15), qloroformi - meTanoli 

(90 : 10) sistemebSi. aRmomCen reagentebad ixmareboda fosformolibdenis da 

fosforvolframis mJavebi, iodi da koncentrirebuli gogirdmJava.  

Catarebuli gamokvlevebis Sedegad Rvinis leqidan gamoyofil da 

identificirebul iqna  lipidebis Semdegi klasebi: alifaturi naxSirwyalba-

debi,  umaRlesi najeri spirtebis da sterolebis esterebi, najeri da ujeri 

Tavisufali cximovani mJavebi, mono- , di- , trigliceridebi,  sterolebi, 

tokoferolebi, fosfolipidebi da glikolipidebi. 

zogierTi fraqciis gamosavlis Sedegebi mocemulia cxrilSi 
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  raodenoba lipidebis saerTo jamidan  % 
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saferavi 29,0 3,1 14,7 2,2 6,9 4,7 12,8 
simonaseuli 28,2 2,9 13,7 1,9 6,7 4,4 11,9 
mesxuri Savi 27,2 2,3 14,2 1,3 6,1 3,3 11,5 
sreluri 27,9 2,8 13,3 1,1 5,9 3,4 11,4 
gabaSa 25,1 2,6 12,9 1,7 5,2 3,9 11,2 

 
 
rogorc cxrilis monacemebidan Cans, sxvadasxva yurZnis jiSebidan 

damzadebuli Rvinis leqebSi lipidebis SemcvelobiT saferavTan miaxloe-
buli Sedegebi aqvs yurZnis jiS - simonaseulisgan miRebul leqs. simona-
seulis Semdeg esterebis SemcvelobiT gamoirCeva sreluri, trigliceridebis 
SemcvelobiT gabaSa, Tavisufali cximovani mJavebiT saferavs utoldeba 
mesxuri Savi. 

petroleinis eTerSi gaxsnili Rvinis leqis eqstraqtis nawils Sead-
genen ZiriTadad sterolebi. sterolebis fraqciaSi aRmoCenilia cxra stero-
li, romelTagan eqvsi identificirebulia: qolesteroli, stigmasteroli, 
ergosteroli, β - sitosteroli, dihidroergosteroli. aseve cxrilis mona-
cemebidan Cans, rom sterolebis SemcvelobiT saferavis Semdeg modis simo-
naseulisgan miRebuli leqi.  

gliceridebis cximovani Sedgenilobis analizma aCvena gliceridebSi 
maRalmolekuluri mJavebis arseboba naxSirbadis atomebis ricxviT C8-dan 
C24-mde, romelTa Soris aRmoCenilia mono- , di-, da trikarbonmJavebi. 

Rvinis leqis di- da trigliceridebis SemadgenlobaSi meti raodeno-
biTaa palmitinis, stearinis, oleinis da lignocerinis mJavebi. 

naxSirwyalbadebis SemcvelobiT saferavTan SedarebiT gamoirCeva 
simonaseuli, xolo Tavisufali cximovani mJavebis SemcvelobiT mesxuri Savi. 

gamovikvlieT aseve mTlianad utilizirebuli safuvris ujredebi 
lipidebis Semadgenlobaze. analizisaTvis gamoyenebul iqna eTilis spirtis 
gadadenisa da RvinismJava marilebis  daleqvis Semdeg biomasa. gamokvlevebis 
analizma aCvena, rom utilizirebuli naleqis lipiduri fraqcia Seicavs 
lipidebis yvela ZiriTad klass, romlebsac Seicavs daumuSavebeli Rvinis 
leqi da gamosavlianobis da fizikuri konstantebis mixedviT SesaZlebelia 
misi gamoyeneba mcenareuli cximebis damatebiT produqtad. 

amgvarad, gamovlenilia, rom Rvinis leqi Seicavs lipidebs biolo-
giurad aqtiuri naerTebis sxvadasxva klasebis farTo nakrebiT da 
SesaZlebelia gamoyenebuli iqnas lipiduri eqstraqtebis misaRebad. 
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SUMMARY 
EXTRACTION OF LIPIDS FROM SOME GEORGIAN WINE SEDIMENT 
Kanchaveli T.Z., Gurgenidze L.R.,  Ugrekhelidze V.D.,  
Mamardashvili N.G. and Kvartskhava G.R. 
Georgian Technical University 
The composition of wine sediment was investigated for the further use of its components. It was established that 
wine sediment contains a wide range of different class lipids. Wine sediments obtained from widely spread in 
Georgia variety of grapevine – Saperavi, as well as from less studied varieties of Georgian grapes 
(Meskhurishavi, Gabasha, Simonaseuli and Sreluri) served as test objects. Experimental samples were supplied 
by Jigaura nursery (the scientific-research center of agriculture). Organic solvents of different polarity – hexane, 
toluene, chloroform were used for extraction of lipids from wine sediments. Isolation of different class lipids was 
performed by means of column chromatography, using organic solvents of different polarity as an eluent 
mixture. Following classes of lipids were isolated and identified from wine sediments during experiments: 
carbohydrates, alkyl ferulates, complex esters of highest saturated alcohols and sterols, tetracyclic and 
pentacyclictriterpenic alcohols, saturated and unsaturated free fatty acids, mono-, di-, and triglycerides, sterols, 
tocopherols, phospholipids and glycolipids. Wine sediment received from Simonaseuli grape is very close to 
Saperavi one by the content of lipids. We have investigated totally utilized yeast cells on lipids content. The 
biomass obtained after extraction of ethylene and tartrates sedimentation has been used. According to obtained 
results it was revealed that the lipid fraction of utilized sediment contained all main classes of lipids, similar to 
untreated sediment of wine. 
Keywords: wine sediment, lipid fraction extraction, organic solvents.  
 
 


