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Sida qarTlSi vazis mavnebel-daavadebebis gavrceleba-ganviTareba

da maTi gavlena warmoebuli Rvinis xarisxze
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რeფერატი:

saqarTveloSi mevenaxeoba erT–erTi uZvelesi da wamyvani dargia. aqauri klimaturi
pirobebi xelsayrelia ara marto vazis ganviTarebis, aramed masze gavrcelebuli mavne orga-
nizmebisTvisac, romlebic did zians ayeneben am kulturas, maTi uaryofiTi gavleniT, yove-
lwliurad yurZnis mosavlis 25–30% ikargeba da sagrZnoblad uaresdeba misi xarisxi.

warmodgenil naSromSi ganxilulia Sida qarTlSi, kerZod, saguramoSi gavrcelebuli
vazis jiSebi, maTze gavrcelebuli mavnebel–daavadebebis bio–ekologiuri Taviseburebani,
agreTve mavneoba. mniSvnelovania dazianebuli da dauzianebeli yurZnisgan warmoebuli
Rvinoebis xarisxobrivi maCveneblebis Seswavlis Sedegebi.

saqarTvelos ekonomikaSi mevenaxeoba yovelTvis TvalsaCino rols asrulebda. igi
Cveni qveynisTvis uZvelesi dargia da mis ganviTarebas udidesi mniSvneloba aqvs. aRsa-
niSnavia, rom saqarTveloSi metad xelsayreli pirobebia ara marto vazis ganvi-
TarebisaTvis, aramed maTze gavrcelebuli mavne organizmebisTvisac. es ukanasknelni
did zians ayeneben venaxebs. maTi uaryofiTi gavleniT, mniSvnelovnad mcirdeba
yurZnis mosavali da uaresdeba misi xarisxi, rac, Tavis mxriv, did gavlenas axdens
warmoebuli Rvinis xarisxobriv mCveneblebze [1,2,3].

yurZnis mosavlis gazrda da xarisxis gaumjobeseba mniSvnelovnad aris damo-
kidebuli mavne organizmebisgan vazis dacvaze. imisaTvis, rom davicvaT venaxebi am or-
ganizmebisgan, pirvel rigSi, aucilebelia, mocemul farTobze SeviswavloT maTi
gavrceleba–ganviTarebis intensioba da ganvsazRvroT mosalodneli zarali. am
mizniT, cdebi da dakvirvebebi mimdinareobda Sida qarTlSi, kerZod, saguramoSi.

sacdeli venaxi aris sevmasoro vaineris mflobelobaSi. sevmasoris marani mde-

bareobs Tbilisidan 30km–is daSorebiT. sacdeli farTobi Seadgenს 4 heqtars.
saguramoSi zafxuli sakmaod cxeli da mSralia. sakvlevi venaxi mdebareobs zRvis
donidan 500m–is simaRleze. aRniSnul teritoriaze gaSenebulia vazis Semdegi jiSebi:
goruli mwvane, qisi, xixvi,

Cinuri Savkapito, muskaturi rqawiTeli, Tavkveri. am konkretul Temebze agro-
teqnikuri operaciebi da wamlobebi tardeboda mxolod bio warmoebis produqtebiT.

mavne organizmebis ricxovnobis da gavrcelebis aRricxvas vaxdendiT mcenaris
dazianebis formebis da procentuli raodenobis mixedviT, daavadebebis sixSires vsa-
zRvravdiT saRi da daavadebuli mxareebis aRricxviT. daavadebebis siZlieris
gamosaxvis gradacias vaxdendiT procentebSi da balebSi [4,5]. gamosakvlevi farTobebi
iyo sxvadasxva zomis 1m3, 10m2, sxva da sxva.

aRricxvebis Sedegad davadgineT, rom Cvens sakvlev zonaSi (saguramo) jiSze
„Cinuri“ daavadebebis gavrcelebis % aris 10, saerTo dazianeba – 1 bali, daavadebebis
ganviTarebis intensioba – 1,6%, jiSi „qisi“ – daavadebebis gavrcelebis % – 15, saerTo
dazianeba 1 bali daavadebebis ganviTarebis intensioba – 2,4%, „xixvi“ – mavne
organizmebis gavrcelebis % – 6,5%, saerTo dazianeba – 2 bali, daavadebebis
gavrcelebis intensivoba – 7,2%, „goruli mwvane“ – mavne organizmebis gavrcelebis %
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– 8,75, saerTo dazianeba – 1 bali, daavadebebis ganviTarebisintensioba – 1,4%, rac
Seexeba mavne mwerebs – saSualod (jiSebis mixedviT) – yurZnis Wiis gavrceleba
Seadgens 2 bals, ricxovnoba – saSualod 5 individs 1 vazze kvirtis Wia, Sesabamisad,
1 bals da 2 individs 1 vazze, tkipebi – 2 bali, 2 individi 10 foTolze crufarianebi
– 1 bali, 3 individi 1 vazze.

Cvens mier Catarebuli iqna dakvirvebebi sacdel nakveTze (saguramo) mavne
organizmebis mezamTreobidan gamosvlis da zemdgomi fazebis ganviTarebis vadebis
Seswavlis mizniT. davazusteT, rom am zonaSi crufarianebi mezamTreobidan gamodian
16-17 aprils da saxldebian im adgilebSi, sadac zamTari gaatares da iwyeben kvebas,
Semdeg deben kvercxebs – saSualod 200–250 kvercxs deben, kvercxdeba 6-12 dRes
grZeldeba. kvercxdebidan 18–23 dReSi iCekebian matlebi, romlebic Tavsdebian vazis
sxvadasxva organoze da iwyeben kvebas. bukna anu kvercxis Wia zamTrobs III-IV
xnovanebis matlis fazaSi. peplis faza iwyeba 22–24 maiss da grZeldeba 18–21
ivnisamde. foTlebs ZiriTadad aTavseben foTlis qveda mxares (26–28 ivnisi). masobrivi
kvercxdeba xdeba ivnisis meore dekadaSi, deben 120–250 kvercxs. yurZnis Wiis pirveli
generaciis matli viTardeba 10–11 ivniss. igi zamTrobs Wupris saxiT vazis Stamze,
damskdari qerqebis qveS. matlis srul ganviTarebas 38–40 dRe sWirdeba. matli
oTxjer icvlis kans da Wuprdeba; Wupris faza 13–16 dRea. meore Taobis matlebi
gamodis ivlisis bolos. am fazis dasrulebis Semdeg Wuprdebian maTgan peplebis
gamofrena 17–20 agvistos iwyeba. vazis ablabudiani tkipa zamTrobs zrdasruli fazis
saxiT. misi mezamTreobidan gamosvla iwyeba 18–21 aprilze iZleva 7 Taobas, Wraqis
gamomwvevi soko am regionSi zamTrobas iwyebs 25–260c-ze.

ganviTarebas 7–8 dRe sWirdeba. nacari aavadebs vazis yvela mwvane organos, ufro
xSirad avaddeba axalgazrda soko daavadeba ylortebze 10–12 ivnisidan viTardeba
SeimCneva mcenaris muqi feris laqebi.

vazis nacris gamomwvevi soko zamTrobs miceliumis saxiT, nacris ganviTarebis
intensioba damokidebulia haeris temperaturasa da tenianobaze – 120C-ze dabal
temperaturaze sokos nayofianoba ar viTardeba, sokos miceliumi 32–340c-ze iRupeba,

rac Seexeba tenianobas, koniდiumebis warmoqmna aqtiurad xdeba 85–90% tenianobis
pirobebSi, xolo 20–22% tenis qvemoT veRar viTardeba. yurZnis Savi sidamplis

gamomwvevi soko mravldeba koniდiumebiT, rac intensiurad mimdinareobs 18–20
ivnisidan agvistos bolomde. Cvens mier Catarebuli aRricxvebiT gamoirkva, rom
Sesaswavl zonaSi (saguramo) aRniSnuli mavne organizmebiT gamowveuli zarali
Seadgenda mosavlis 32–35% danakargs.

SeviswavleT vazze gavrcelebuli mavne organizmebis gavlena warmoebuli Rvinis
xarisxobriv maCveneblebze. mogvyavs zogierTi maTganis SedegebiT, yvela Rvino
dayenebuli iyo da davargebuli gvqonda tradiciuli meTodiT – qvevrSi.

Tavdapirvelad davadgineT yurZnis jiSebis mixedviT miRebuli Rvinoebis
maCveneblebi. gamoirCeva, rom yurZnis jiS Cinuridan miRebul RvinoSi heqsozebis
Semcveloba 19,9%–s Seadgenda, titruli mJavianoba – 5,5g/l–s. mavne organizmebidan
gavrcelebuli iyo – nacari, Wraqi, Savi sidample, Savi laqianoba, tkipebi, yurZnis Wia.
goruli mwvane – heqsozebi 24,7% titruli mJavianoba, 6,2g/l mavnebel–daavadebebidan
gavrcelebuli iyo: nacari, Savi sidample, vazis Savi laqianoba, tkipebi, yurZnis Wia.
qisi – heqsozebi – 25,4%, titruli mJavianoba – 7,0%m-mde daavadebebi Wraqi, nacari,
nacrisferi sidample, yurZnis TeTri da Savi sidampleebi, vazis anTraqnozi, Savi
laqianoba, tkipebi, yurZnis Wia. qisi – heqsozebi – 25,4%, titruli mJavianoba – 7,0g/mde
daavadebebi Wraqi, nacari, nacrisferi sidample, yurZnis TeTri da Savi sidampleebi,

vazis anთraqnozi, Savi laqianoba, tkipebi, yurZnis Wia, crufarianebi, xixvi –
heqsozebi – 25,4%, titruli mJavianoba – 7,0mg/mde mavne organizmebi: Wraqi, nacari,
yurZnis TeTri da Savi sidampleebi, anTraqnozi, Savi laqianoba, tkipebi, yurZnis Wia.

Rvinoebze dakvirvebebma gviCvenes, rom dazianebuli yurZnisgan miRebul Rvinoebs
Secvlili aqvT feri – gamoirCevian ufro muqi SeferilobiT, aqvT gamoxatuli xere-
sis tonebi. isini arastandartulebi arian da daavadebebis mimarT sustebi. mni-
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Svnelovania Rvinis qvis mJavas SenarCuneba, radgan igi uzrunvelyofs Rvinis
mdgradobas. amasTan dazianebuli da daavadebuli yurZnisgan miRebuli Rvinoebi
gamoirCevian dabali titruli mJavianobiT. is Rvinoebi, romelTa saerTo simJave 0,5%–
s udris, cxadia, ver Seinaxeba, radgan droTa ganmavlobaSi Rvinidan gamoiyofa Rvinis
qva, agreTve orfuZiani vaSlis mJava gadadis erTfuZian rZis mJavaSi, gansakuTrebiT,
qvevris Rvinos SemTxvevaSi, ris gamoc, saerTo simJave RvinoSi klebulobs, Rvino
naklebad gamZle xdeba da kargavs avadmyofobasTan brZolis unars.

aRsaniSnavia agreTve, rom jamuri fenolebis raodenoba bevrad metia da-
zianebuli da daavadebuli yurZnisgan miRebul RvinoebSi, vidre saRi yurZnis
gadamuSavebis Semdeg. aseve dazianebuli yurZnisgan miRebul RvinoebSi did rao-
denobiT aRiniSneboda cilebi, flavoidebi, polifenolebi, ramac gamoiwvia mniSvne-
lovani raodenobis leqis gamoyofa. aseT pirobebSi Rvino arastabiluria. amasTan da-
zianebuli yurZnisgan miRebuli Rvinoebi qvevrSi ukeTesi Sedegia miRebuli, vidre re-
zervuaruli meTodiT miRebulSi.

დასკვნა: sakvlevi nimuSebi Seesabama bioRvinoebis kategorias da Tavisuflad
SeiZleba SevTavazoT momxmarebels, rogorc daumuSavebeli organuli Rvinoebi, aseTi
Rvinoebi dRes didi popularobiT sargeblobs
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Abstract:
In Georgia, vines are damaged by many species of pests. They damage different organs of the vine: leaf, twigs, stem,

roots. The crop loss caused by them reaches 25-30% annually, the quality of the crop also deteriorates.

The study of their number and distribution is of great importance for a successful fight against them. It is noteworthy

that the pest-disease area and pest zones have changed significantly. Some have lost their aggression, while some of them

have become quite common and cause great damage every year. The presented paper refers to this direction, in the conditions

of Kvemo Kartli (region of Georgia), in particular in Saguramo, the prevalence and development of vine diseases and pests

that has been studied.

The data relating to the study of the impact of grape damage on the quality of wine produced are noteworthy.


