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kvebis mrewveloba

Food Industry

Saqrovani namcxvris kvebiTi Rirebulebis amaRleba

Aaratradiciuli mcenareuli nedleulis gamoyenebiT

gulnara xecuriani–teqnikis mecnierebaTa kandidati, asocirebuli profesori,

irma berulava–teqnikis mecnierebaTa kandidati, asocirebuli profesori

A

sakvanZo sityvebi: Saqrovani namcxvari, mwvane barda, stafilo, bostneulis  naxevarfabri-katebi,

teqnologiuri reglamentebi, funqciuri sakvebi.

referati:

Seswavlilia saqarTveloSi gavrcelebuli mwvane bardisa da stafilos naxevarfabrikatebis, kerZod

piureebis fiziko-qimiuri Sedgeniloba da maTi gamoyenebis SesaZlebloba funqciuri daniSnulebis Sa-qrovani

namcxvris warmoebaSi. Gganxilulia maTSi Semavali cilebis, adviladSeTvisebadi naxSirwylebis, vitaminebis,

mineraluri da aromatuli nivTierebebis, sakvebi boWkoebis, fermentebisa da sxva kompo-nentebis sasargeblo

zemoqmedeba adamianis organizmze, Aris gamoc xiliTa da bostneuliT sakvebi pro-duqtebis gamdidreba

warmodgens erT-erT prioritetul mimarTulebas. Kkvlevis SedegebiT naCvenebia, romD aRniSnuli mcenareuli

danamatebi aumjobeseben nawarmis struqturasa da kvebiT Rirebulebas. Seswavlilia aRniSnuli

naxevarfabrikatebis gavlena mza nawarmis arsebuli standartiT gaTvaliswinebul organoleptikur maCve-

neblebze, aseve gajirjvebis unarsa da tutianobaze. damuSavebulia bardisa da stafilos naxevarfabrikatebis

damatebiT funqciuri daniSnulebis Saqrovani namcxvris teqnologiuri reglamentebi. dadgenilia gamoyenebuli

kupaJis optimaluri odenoba, romelic Seadgens recepturiT gaTvaliswinebuli fqvilis odenobis 20%-s.

mosaxleobis janmrTelobis mdgomareobis gaumjobesebisa da daavadebaTa profilaqtikis
mizniT sakvebi produqtebis gamdidreba Seucvleli makro da mikronutrientebiT warmoadgens  umni-

Svnelovanes amocanas. am amocanis gadaWra SesaZlebelia maRali kvebiTi Rirebulebis mqone, bio-

logiurad aqtiuri nivTierebebiT mdidari adgilobrivi aratradiciuli mcenareuli nedleulis
gamoyenebiT.

       am poziciidan gansakuTrebiT sayuradReboa vitaminebiT, makro da mikroelementebiT, sakvebi

boWkoebiT mdidari sxvadasxva xilisa da bostneulis naxevarfabrikatebis gamoyeneba, romlebic
xasiaTdeba profilaqtikuri da gamajansaRebeli TvisebebiT. maTi gamoyeneba uzrunvelyofs organi-

zmis ganviTarebasa da misi yvela organos srulyofil funqcionirebas [1,2].

     sakonditro mrewvelobis umniSvelovanesi amocanaa-aratradiciuli mcenareuli nedleulis
gamoyenebiT axali Taobis nawarmis maRalefeqturi teqnologiebis SemuSaveba. gansakuTrebiT sa-

yuradReboa fqvilovani sakonditro nawarmi, ramdenadac am jgufis nawarmze moTxovna yovelwli-

urad stabilurad izrdeba [3].
     samuSaos mizania saqarTveloSi gavrcelebuli mwvane bardisa da stafilos naxevarfabri-

katebis, kerZod piures  gamoyenebiT maRali kvebiTi Rirebulebis mqone funqciuri daniSnulebis

Saqrovani namcxvris warmoebis mecnierulad dasabuTebuli recepturisa da teqnologis SemuSaveba;
miRebuli nawarmis fiziko-qimiuri da organoleptikuri maCveneblebis Seswavla.

      aRniSnuli bostneulis gadamuSavebis produqtebis arCevani gapirobebulia maTi qimiuri

Sedgenilobis gansakuTrebulobiT. literaturuli monacemebiT dadgenilia, rom stafilos piu-re
Seicavs: mono da disaqaridebs, naxevradujer cximovan mJavebs, saxamebels, organul mJavebs, sakveb

boWkoebs, makro da mikro elementebs, maT Soris yvelaze didi odenobiTaa kaliumi, vitaminebidan-

C, K, PP, B jgufis vitaminebi.  stafilo Seicavs uZlieres antioqsidants beta-karotins (14-20

mg%), romelic adamianis organizmSi moxvedrisas gardaiqmneba A vitaminad.
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samecniero gamokvlevebiT aseve dadgenilia, rom  barda warmoadgens Zlier antioqsidants, ris
gamoc misi gamoyeneba rekomendirebulia simsivnuri daavadebebis profilaqtikisaTvis. barda masSi

cilis maRali Semcvelobisa da  amasTan misi cxoveluri cilis msgavsebis gamo mravali mecnieris

mier ganixileba, rogorc xorcisa da xorc–produqtebis saukeTeso alternativa.Aaseve didi
raodenobiT SeicavsB B jgufis vitaminebs, gansakuTrebiT–qolins (B4 -180-200mg/%) [1,2,3].

Saqrovani namcxvris recepturaSi funqciuri danamatebis raodenobisa da meTodebis dasa-buTebis

mizniT Seswavlili iqna maTi funqcionur-teqnologiuri Tvisebebi. kvlevebSi gamoviyeneT dasavleT
saqarTveloSi gavrcelebuli, 2017 wlis mosavlis mwvane barda da stafilo.

        nedleulis, naxevarfabrikatebisa da mza nawarmis fiziko-qimiuri da organoleptikuri

maCveneblebis gansazRvrisaTvis gamoyenebuli iqna, kvlevis rogorc saerTod miRebuli, ise spe-
cialuri meTodebi, maT Soris: `sakonditro nawarmi. tenisa da mSrali nivTierebebis gansazRvris

meTodebi”, “sakonditro nawarmi. mJavianobisa da tutianobis gansazRvris meTodebi”, `sakonditro

nawarmi. Saqris gansazRvris meTodebi”, `sakonditro nawarmi. nacris masuri wilisa da
metalomagnituri minarevebis gansazRvris meTodebi”, `fqvilovani sakonditro nawarmi. gajirjvebis

gansazRvris meTodi” da sxva [7].

cxrilSi 1 naCvenebia gamoyenebuli bardisa da stafilos naxevarfabrikatebis zogierTi fi-
ziko-qimiuri maCvenebeli.

cxrili 1

bardisa da stafilos piureebis fiziko-qimiuri maCveneblebi

gaviTvaliswineT ra stafilosa da bardis piureebis feris SesaZlo gavlena mza nawarmis ferze,
sakontrolod SevirCieT Saqrovani namcxvari “ukrainuli”, meore xarisxis xorblis fqvilisagan,

receptura #34 [5].

kvlevisaTvis movamzadeT sami sacdeli nimuSi, romlebSic bardisa da stafilos piureebis
narevis odenoba Seadgenda recepturiT gaTvaliswinebuli xorblis fqvilis 10, 20, 30%-s.

    sakvlevi nimuSebis damzadeba, maTi organoleptikuri Sefaseba da fiziko-qimiuri Tvisebebis

maCveneblebis gansazRvra, aseve miRebuli nawarmis degustacia Catarda quTaisis akaki wereTlis
saxelmwifo universitetis `sakvebi produqtebis teqnologiebis“ departamentis laboratoriis

bazaze.
   Saqrovani namcxvris momzadebis teqnologiuri sqema moicavs Semdeg etapebs: nedleulis mom-

zadeba, ingredientebis Sereva, comis mozela, comis dayovneba, namcxvris daformeba, gamocxoba,

gaciveba [4].
nedleulis momzadeba vawarmoeT Saqrovani namcxvris momzadebis teqnologiuri instruqciis

Sesabamisad. ingredientebis Serevisas movamzadeT emulsia arsebuli instruqciidan im gansxva-vebiT,

rom bardisa da stafilos piureebis narevi (SefardebiT 1:1) davumateT emulsiis momza-debisas,
narevSi Saqrisa da cximis damatebamde. Sereva vawarmoeT 10 wT-is ganmavlobaSi maRaldispersiuli

da mdgradi emulsiis miRebamde. Semdeg, miRebul masas davumateT xorblis fqvili da mozela

gavagrZeleT 14-16 wT-is ganmavlobaSi. miRebuli sacdeli nimuSebis comis temperatura iyo 28-30C°.
Semdgom, comis namzadebi davaformeT, davayovneT da gamovacxveT 200-250C°-ze 5-7 wT-is ganma-

naxevarfabrikatis dasaxelebamaCveneblebi

Bbardis piure stafilos piure

mSrali nivTierebebis masuri wili, % 14,8 14,4

cila, % 3,5 0,9

mono- da disaqaridebi, 2,8 6,6

Saxamebeli 3,9 2,6

sakvebi boWko 1,8 1,9

cximebi 0,5 0,1

titruli mJavianoba, grad.
(vaSlmJavaze gadaangariSebiT) 0,9 1,1

Nnacari 1,2 0,9
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vlobaSi. recepturaSi zemoTaRniSnuli danamatis optimaluri odenobis dadgenisa da Saqrovani
namcxvris momzadebis teqnologiuri parametrebis dadgenis mizniT Seswavlil iqna Saqrovani nam-

cxvris sacdeli nimuSebis xarisxze stafilosa da bardis piureebis narevis gavlena maTi zemo-

TaRniSnuli odenobiT dozirebisas.
sacdeli nimuSebis xarisxis ZiriTadi organoleptikuri maCveneblebi [6,7] naCvenebia cxrilSi 2.

bardisa da stafilos piureebis gavlena

Saqrovani namcxvris organoleptikur maCveneblebze
cxrili 2

sacdel nimuSebSi damatebuli

piureebis narevis odenoba % (fqvilis masis)

maCveneblebi sakontrolo

`ukrainuli”
receptura  #34 10 20 30

forma kideeebi swori, buStukebis, gamagrebebisa da dazianebebis  gareSe

zedapiri gluvi, priala, zedapiri gamoxatuli figuris Sesabamisi.

feri oqrosferi moyavisfero-
oqrosferi

Ria
yavisferi

Yyavisferi

gemo da suni aRniSnuli saxis namcxvrisaTvis damaxasiaTebeli, ucxo

sunisa da gemos gareSe

odnav gamoxatuli

bardisaTvis

damaxasiaTebeli

anatexis saxe erTgavrovani, forovani struqtura, sicarieleebisa da mouzelavi

minarevebis gareSe

aseve SeviswavleT bardisa da stafilos piureebis  narevis raodenobis gavlena nawarmis
gajirjvebis unarze da tutianobaze [7]. Sedegebi naCvenebia nazxazze 1. da 2.

nax.1. Saqrovani namcxvris gajirjvebis          nax. 2. Saqrovani namcxvris tutianobis
      cvlilebა   bostneulis n/f    cvlileba  bostneulis n/f

odenobasTan damokidebulebiT odenobasT

an damokidebulebiT

rogorc naxazidan 1 Cans, mcenareuli nedleulis piureebis narevis odenobis zrdis

Sesabamisad izrdeba mza nawarmis gajirjvebis unari, rac SesaZlebelia aixsnas comSi sakvebi
boWkoebisa da  cilebis Semcvelobis zrdiT.  rac Seexeba tutianobas (nax.2), cdis SedegebiT

dadginda, rom sacdel nimuSebSi tutianoba nawilobriv Semcirda, rac SeiZleba gamowveuli iyos

damatebuli ingredientebis mJavianobiT.
amrigad, eqsperimentuli monacemebis kompleqsuri analizis safuZvelze SemuSavda bardisa da

stafilos piureebis gamoyenebiT funqciuri daniSnulebis Saqrovani namcxvris warmoebis teqno-

Gg
aj

ir
j
ve
b
a,

%

Bbostneulis n/f-is odenoba,%

0 5
5

10 15
5

20
02
65

25 30

0
0
0
0
0

18
0

19
0

20
0

21
0

22
0

23
0

Bbostneulis n/f-is odenoba,%

0 5
5

30

0
0
0
0
0

1,
5

1,
6

1,
7

1,
9

2,
0

1,
8

10 15
5

20
02
65

25

t
u
t
ia
no

b
a,

g
r
ad

.



151

logiuri reglamentebi. damatebuli mcenareuli komponentebi aumjobeseben mza nawarmis stru-
qturasa da kvebiT Rirebulebas da maTi optimaluri odenoba Seadgens recepturiT gaTvaliswi-

nebuli fqvilis masis 20%-s.  aseve kvlevis SedegebiT dadasturda, rom aRniSnuli narevis

gamoyeneba Saqrovan namcxvarSi recepturuli  komponentis saxiT  uzrunvelyofs mza nawarmis
gamdidrebas cilebiT, vitaminebiT, karotinoidebiT, sakvebi boWkoebiTa da mineraluri nivTiere-

bebiT. zemoTaRniSnuli odenobiT maTi damateba uzrunvelyofs  aRniSnul asortimentze arse-buli

standartiT gaTvaliswinebuli moTxovnebis Sesabamisi xarisxis maCveneblebis mqone funqci-uri
daniSnulebis nawarmis miRebas.
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Improving the Nutritional Value of Sugar Biscuit by Using
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Abstract

The paper dwells on studying the physical-chemical composition of the common for Georgia green pea and
carrot semi-finished products, as well as their potential use in the production of functional sugar biscuits. The
paper also describes beneficial effect of proteins, easily digested carbohydrates, vitamins, mineral and aromatic
substances, dietary fibers, ferments and other components contained by them, on the human organism, due to
which, enrichment of foods with fruits and vegetables is a priority area in nutrition. Results of the study show that
the mentioned plant-based supplements improve the structure of food and its nutritional value. There has been
studied the effect of mentioned semi-finished products on the organoleptic properties reported under the existing
standards of finished products, as well as on swelling capacity and alkality. There have also been developed
technology regulations for producing functional-purpose sugar biscuits by supplementing pea and carrot semi-
finished products. The optimal quantity of the used blend has been determined, which amounts to 20% of
prescribed flour.


