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kvebis teqnologia 

 

 

 

zogierTi gareuli xilkenkrovani nedleulis gamokvleva fqvilis 

damzadebis mizniT       

† eTer xviCia, gulnaz kaiSauri 

(saqarTvelos teqnikuri universitetis bioteqnologiis centri) 

 

 

reziume: mocemulia zogierTi gareuli xilisa da kenkris (kvrinCxi, panta) 

qimiuri Sedgenilobis kvlevis Sedegebi. dadgenilia, rom isini Seicaven biologi-

urad aqtiur nivTierebebs. SemuSavebulia am xilisagan fqvilis damzadebis teqno-

logia. Seswavlilia miRebuli produqciis ZiriTadi standartuli xarisxobrivi 

maCveneblebi. 

 

sakvanZo sityvebi: gareuli xilkenkrovnebi; kvrinCxi; panta; fqvili; qimiuri 

Sedgeniloba. 

 

 

Sesavali  

cnobilia, rom mosavlis aRebisa da xangrZlivi Senaxvis procesSi nayofis 

20_25 % kargavs Tavis sarealizacio saxes, Tumca kvebiTi Rirebulebis Tvalsaz-

risiT igi srulfasovan nedleulad iTvleba. maTi pirdapiri gamoyeneba wvenebisa 

da fafebis warmoebisaTvis ararentabeluria produqciis dabali gamosavlianobisa 

da Saqris didi raodenobiT xarjvis gamo, magram maTi gadamuSaveba da fxvnilis 

an fqvilis saxiT (danamatebad, Semvsebad da a. S.) gamoyeneba bevrad ufro 

xelsayrelia.  

kulturuli da gareuli nedleulisagan fqvilis miReba racionaluria, vi-

naidan misi gamoyeneba SesaZlebelia sakonditro mrewvelobaSi, sazogadoebrivi 

kvebis organizaciebSi, dietur da bavSvTa kvebis sawarmoebSi, rac garkveuli 

raodenobiT gamoaTavisuflebs Saqris xarjs; magaliTad, aRniSnuli nedle-

ulisagan miRebuli fqvili Seicavs 65_70 % Saqars, zog SemTxvevaSi ki ufro 

metsac; mdidaria mTeli rigi biologiurad aqtiuri nivTierebebiT _ vitaminebiT, 

mineraluri da peqtinovani naerTebiT, mJavebiT. 
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ZiriTadi nawili 

fxvnils amzadeben xilis wvenis, qafadqceuli masis, piuresa da Cirisagan. 

mcenareuli warmoSobis fqvils iyeneben sxvadasxva produqtSi danamatebis saxiT, 

romlebic aumjobesebs am produqtebis gemos, sunsa da fers. magaliTad, makaronis 

nawarmis xarisxs aumjobesebs stafilosagan, niaxuris foTlebisa da fesvebisagan, 

agreTve WinWris fesvebisagan miRebuli fxvnili.  

gareuli kunelis, circelis, gogrisa (rbilobi da Tesli) da citrusebis 

nayofis nawnexisagan miRebuli fxvnili rekomendebulia sakonditro nawarmis, maT 

Soris kanfetis, vaflis, tortis, marmeladisa da sxvaTa dasamzadeblad [1_4].  

aSS-Si amzadeben vaSlis, msxlis, limonis, forToxlis, yurZnis, gargaris, 

Jolosa da sxv. fxvnilebs. daqucmacebul nedleuls Srobis win amuSaveben 

organuli sakvebi mJavaTi (Zmris, limonis, vaSlis) [5].  
gaSrobis mizniT gamoiyeneba sxvadasxva meTodi: lilvuri, aqafebis, sublima-

ciuri, gafrqvevis. 

saqarTvelos kvebis mrewvelobis sawarmoebi xilis fxvnilebis damzadebis 

mxriv sakmaod SezRudulia. maTi asortimentis gazrdis mizniT ekologiurad suf-

Ta da maRali kvebiTi Rirebulebis mqone gareuli xilisa da kenkris gamoyeneba 

nawilobriv mainc moagvarebs aRniSnul sakiTxs. 

saqarTvelos tyeebi mdidaria bunebrivad mzardi iseTi gareuli xiliT, ro-

goricaa mayvali, panta, kvrinCxi, kuneli da sxv. 

ucxoeli da qarTveli mkvlevrebis mier Seswavlilia gareuli xilis qimiuri 

Sedgeniloba da dadgenilia, rom isini didi raodenobiT Seicaven: naxSirwylebs, 

organul mJavebs, biologiurad aqtiur naerTebs, maT Soris vitaminebs, mineralur 

nivTierebebsa da sxv. amasTan, maT samkurnalo mizniTac iyeneben. magaliTad, pan-

tis nayofs aqvs antibaqteriuli moqmedeba. igi saukeTeso saSualebaa xvelis 

Sesamsubuqeblad, wyurvilis mosaklavad, cieb-cxelebiTa da Saqriani diabetiT 

daavadebulTa samkurnalod [6]. 

kvrinCxis nayofi sakmao raodenobiT Seicavs mJavebs, saTrimlav nivTierebebs, 

Saqrebs, vitaminebs, biologiurad aqtiur nivTierebaTa mTel kompleqss.  

gareuli xilisa da kenkris dadebiTi Tviseba ganisazRvreba misi ekologiuri 

sisufTaviT. nedleuls axasiaTebs mwifobis sxvadasxva periodi, romelic iwyeba 

ivlisis bolos da grZeldeba noembris dasawyisamde. 

kvlevis mizans warmoadgenda gareuli xilisagan fqvilebis miRebis teq-

nologiis damuSaveba da kvebis mrewvelobaSi misi sxvadasxva danamatad gamoyeneba. 

kvlevis obieqtad SeirCa gareuli xili (panta da kvrinCxi). nedleulisa da 

mza produqciis organoleptikuri maCveneblebisa da bioqimiuri Sedgenilobis 

kvleva tardeboda standartuli meTodebiT [7, 8]. 

dasaxuli miznis misaRwevad gamokvleul iqna aRniSnuli nedleulis (panta, 

kvrinCxi) qimiuri da teqnologiuri maCveneblebi. nedleulis qimiuri Sedgeni-

lobis kvlevis Sedegebi mocemulia 1-l cxrilSi. 
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                    cxrili 1 

gareuli xilis saSualo qimiuri Sedgeniloba 

 

                   maCvenebeli          

                                                    nedleuli 

           panta       kvrinCxi 

xsnadi mSrali nivTiereba, % 24,40 14,60 

Saqrebi, % 

saerTo 

monosaqaridebi 

disaqaridi 

 

5,92 

3,06 

2,86 

 

8,74 

5,10 

3,64 

mJavianoba 

titruli (vaSlmJavaze gadaangariSebiT), % 

aqtiuri (pH) 

 

               0,11 

4,00 

 

           2,29 

3,00 

saTrimlavi da saRebavi nivTierebebi, %             0,31             0,62 

peqtinovani nivTierebebi, % 1,38 1,06 

vitaminebi, mg% 

askorbinis mJava 

karotini 

 

4,27 

- 

 

3,60 

0,12 

              

rogorc cxrilidan Cans, mSrali nivTierebis 24-_59 %-s Seadgens Saqrebi, 

romlebic ZiriTadad warmodgenilia monosaqaridebis saxiT. panta kvrinCxTan Se-

darebiT gamoirCeva dabali mJavianobiT (0,11 % vaSlmJavaze gadaangariSebiT). pan-

tis pH Seadgens 4,00-s, xolo kvrinCxisa _ 3,00-s. kvrinCxTan SedarebiT pantaSi me-

tia askorbinis mJava. 

kvebiTi Rirebulebis gaangariSebis Semdeg  arsebuli teqnologiiT labora-

toriul pirobebSi nedleulisagan damzadda sxvadasxva fqvili. mza produqciaSi 

ganisazRvra ZiriTadi standartuli xarisxobrivi (organoleptikuri da fizikur-

qimiuri) maCveneblebi. 

organoleptikuri maCveneblebis Seswavlam cxadyo, romMfqvils hqonda erTg-

varovani, fxvieri konsistencia da mocemuli saxis nedleulisaTvis damaxasiaTe-

beli gemo da suni.  

xilisagan damzadebuli fqvilis qimiuri Sedgenilobis kvlevis Sedegebi mo-

cemulia me-2 cxrilSi. 

                             

cxrili 2A 

gareuli xilisagan damzadebuli fqvilis saSualo 

qimiuri Sedgeniloba 

 

 

        produqcia 

maCvenebeli, % 

 mSrali    

 nivTiereba 

saerTo

Saqrebi 

saerTo 

mJavianoba 

C vitamini,     

   •10-3 

pantis fqvili       96     38,71     0,12     7,28 

  kvrinCxis fqvili       94     34,96     3,26     5,26 
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unda aRiniSnos, rom gareuli xilisagan damzadebuli fqvili akmayofilebda 

analogiuri saxis produqciaze moqmedi normatiuli dokumentis moTxovnebs. 

 

daskvna 

kvlevis Sedegebis gaanalizebis safuZvelze SeiZleba davaskvnaT, rom ga-

reuli xilisgan miRebuli fqvili Seicavs 35 % Saqars da zogjer kidev ufro 

metsac; mdidaria mTeli rigi biologiurad aqtiuri nivTierebebiT. sakonditro 

mrewvelobaSi misi gamoyeneba iseTi produqciis miRebis saSualebas iZleva, 

romelic Seicavs sakmao raodenobiT sakveb boWkosa da vitamins. 
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FOOD TECHNOLOGY 
 
 

RESEARCH OF SOME WILD-GROWING FRUITS AND BERRIES FOR THE 
PURPOSE OF FLOUR MANUFACTURE 

† E. Khvichia, G. Kaishauri  

(Biotechnological Center of Georgian Technical University) 

 
Resume: There is given the results of a research of studying chemical substances of wild-growing 

fruits and berries (wild pear, sloe). The Flour is produced from wild-growing fruits and berries. The main 
standard qualitative indices of given production is studied.  

 
Key words: chemical composition; crab-apple; flour; sloe; wild-growing fruits and berries. 

 
 

 

ПИЩЕВАЯ ТЕХНОЛОГИЯ 

 

ИССЛЕДОВАНИЕ  НЕКОТОРЫX ДИКОРАСТУЩИХ ПЛОДОВ И ЯГОД  

С ЦЕЛЬЮ ИЗГОТОВЛЕНИЯ МУКИ 

† Хвичия Э. Д., Кайшаури  Г. Н. 

(Биотехнологический центр Грузинского технического университета) 

 
Резюме. Приведены результаты исследования химического состава дикорастущих плодов и 

ягод; в частности, лесной груши и терна. Разработана технология изготовления муки из дико-
растущих плодов и ягод. Изучены основные стандартные качественные показатели изготовленной 
продукции. 

 
Ключевые слова: дикорастущие плоды и ягоды; лесная груша; мука; терн; химический состав.   
 
 
 


