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kvebis teqnologia 

 

 

 

„qarTuli TeTris“ jiSis gogris bioqimiuri da teqnologiuri 

kvlevis Sedegebi       

gulnaz kaiSauri 

(saqarTvelos teqnikuri universitetis bioteqnologiis centri) 

 

 

reziume: warmodgenilia aRmosavleT saqarTveloSi moyvanili gogris jiSis _ 

„qarTuli TeTris“ bioqimiuri da teqnologiuri kvlevis Sedegebi. jiSi Seicavs 

mineralur nivTierebebsa da vitaminebs. masSi identificirebulia yvela Seucvle-

li aminmJava. 

 dadgenilia, rom gogrisagan damzadebuli produqcia Seicavs mniSvnelovani 

raodenobiT biologiurad aqtiuri nivTierebebis ZiriTad jgufs, romelic war-

modgenilia vitaminebis, mineraluri nivTierebebisa da organuli mJavebis saxiT. 

amasTan, masSi SenarCunebulia sawyis nedleulSi arsebuli naerTebi (maT Soris 

Seucvleli aminmJavebic).  

 SerCeulia recepturebi, romlebic srulad akmayofilebs dabalansebuli kve-

bis formulis moTxovnebs. es recepturebi safuZvlad daedo gogrisagan sxva-

dasxva saxis produqciis damzadebas. 

 

sakvanZo sityvebi: bioqimiuri Sedgeniloba; gadamuSavebis produqti; gogra. 

 

 

Sesavali  

bolo wlebSi sakmaod gaizarda moTxovnileba naklebad gamoyenebad adgi-

lobriv sanedleulo resursebze, kerZod gograze, romelic saqarTvelos piro-

bebSi sakmaod kargad xarobs. igi Zalze sasargebloa adamianis janmrTelobisaT-

vis. misi nayofi mdidaria SaqrebiT (1,9_12,0 %), saxamebliT (0,07_8,5 %), askorbinis 

mJavaTi (1,2–49,0 mg %), karotiniT (20–40 mg %), aucilebeli mineraluri nivTiere-

bebiT (gansakuTrebiT natriumiTa da kaliumiT). gogra Seicavs aseve 0,4·103־ % 

panTotenis mJavas, 0,11_0,31·103־ % piridoqsins, 0,014·103־ % folacins (B9), 14·103־ % Bc 

vitamins, (0,03_0,05)·103־ % Tiamins, (0,02_0,065)·103־ % riboflavins. qvemo qarTlSi 

moyvanili gogris jiSebi gansakuTrebiT mdidaria TiaminiT ((0,02_0,903)·103־ %) da 

riboflaviniT ((0,01_0,192)·103־ %).  

jiSebis mixedviT, gograSi karotinis Semcveloba meryeobs 0,05_40•103־ %-is far-

glebSi. aRmosavleT saqarTvelos jiSebSi igi 0,25_2,01•103־ %-s Seadgens. karotinis 

izomerebisagan adamianis organizmSi warmoiqmneba A vitamini. amis gamo gogras karo-

tinis wyarod miiCneven da A vitaminze adamianis organizmis dRiuri moTxovnilebis 

dasakmayofileblad dietologebi pacientebs yoveldRiurad 80 g gogris miRebas 
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urCeven. gogra rekomendebulia diabetiT, pielonefritiT, gastritiT, RviZlisa da 

naRvlis buStis, kuW-nawlavis traqtis qronikuli daavadebebis dros, aseve Tirkm-

lebis funqciis darRvevisas.  

nayofis rbilobSi vitaminebis, mineraluri da sxva biologiurad aqtiuri nivTi-

erebebisa da TeslebSi cximis maRali Semcvelobis gamo gogra erT-erT umniSvne-

lovanes kulturad iTvleba samedicino, kvebis produqtebisa da vitaminebis warmoe-

baSi [1-4]. 

miuxedavad imisa, rom respublikaSi aris baza, romelic uzrunvelyofs biolo-

giurad aqtiuri nivTierebebiT mdidari produqtebis warmoebas, saqarTvelos gada-

mamuSavebeli mrewveloba gogras naklebad iyenebs. 

Cveni kvlevis mizani gogrisa da misgan damzadebuli produqciis bioqimiuri 

Sedgenilobis Seswavla iyo. 

 

 

 

ZiriTadi nawili 

kvlevis obieqts warmoadgenda gogris jiSi “qarTuli TeTri“ da misgan dam-

zadebuli produqtebi. am jiSis gogra mogrZo formisaa. aqvs monacrisfro-TeTri 

feris xorkliani zedapiri odnav gamoxatuli waxnagebiT (formis indeqsi _ 0,87, 

saSualo masa_10,47kg), xasiaTdeba kargi sasaqonlo maCveneblebiT.  

nedleulisa da mza produqciis organoleptikuri maCveneblebisa da bioqimiu-

ri Sedgenilobis kvleva tardeboda standartuli meTodebiT [5-8].  
dasaxuli miznis misaRwevad Seswavlil iqna zemoaRniSnuli jiSis gogris 

qimiuri Sedgeniloba. kvlevis Sedegebi mocemulia cxrilSi. 

 

„qarTuli TeTris“ jiSis gogris saSualo 

qimiuri Sedgeniloba 

 

 maCvenebeli  რaodenoba 

xsnadi mSrali nivTiereba, % 6,78 

Saqrebi, % 

saerTo 

monosaqaridebi 

disaqaridi 

 

3,27 

2,43 

0,84 

saxamebeli, % 2,03 

ujredana, %  1,52 

peqtinovani nivTierebebi, % 

saerTo 

xsnadi 

uxsnadi 

 

0,94 

0,30 

0,64 

azotovani nivTierebebi (Nx6,25), % 

saerTo 

cilovani 

aracilovani 

 

0,94 

0,44 

0,50 

mJavianoba: 

titruli (vaSlmJavaze gadaangariSebiT), % 

aqtiuri (pH) 

 

0,04 

6,62 

 



145 
 

rogorc cxrilidan Cans, nayofis rbilobSi arsebuli mSrali nivTierebis 48 % 

Saqrebia, romlebSic Warbobs monosaqaridebi (74 %). peqtinovani nivTierebebi warmod-

genilia uxsnadi peqtinis saxiT. jiSi dabalmJaviania. misi mJavianobaa 0,04 % (vaSlmJa-

vaze gadaangariSebiT), xolo pH _ 6,62. 

Tavisufal aminmJavebTan SedarebiT sakvlev jiSSi cilis aminmJavebi umniSvne-

lo raodenobiTaa. cilis limitirebul aminmJavas warmoadgens leicini. jiSSi 

identificirebulia 15 aminmJava, maT Sorisaa yvela Seucvleli aminmJava.  

gamokvleuli jiSi Seicavs iseT vitaminebs (mg%), rogoricaa karotini (0,06), 

askorbinis mJava (2,22), Tიamini (0,08), riboflavini (0,04), panTotenis mJava (0,07), 

piridoqsini da nikotinis mJava (0,05), inoziti (0,11) da biotini (0,01).  

kvlevis Sedegad dadginda, rom am jiSis gogris kvebiTi Rirebulebis ganm-

sazRvrel umniSvnelovanes maCveneblad SeiZleba CaiTvalos mineraluri nivTiere-

bebi (Cu, Mn, Fe da sxv.) da vitaminebi (karotini, askorbinis mJava, Tiamini, ribof-

lavini, inoziti, biotini). 

bioqimiuri kvlevebis Semdeg Catarebul iqna gogris teqnologiuri gamocda; 

kerZod, gogris nayofisagan damzadda gaxexili masa, romelic gamoyenebul iqna 

dakupaJebisaTvis. 

Sesarevi komponentebis procentuli Tanafardobis dadgena SesaZlebeli 

gaxda garkveuli analizis Sedegad. kupaJebis gaangariSebisas Sefasebis krite-

riums warmoadgenda nayofis qimiuri Sedgeniloba, organoleptikuri maCveneblebi 

da produqtebis unari _ daakmayofilos adamianis organizmis moTxovnileba 

calkeul sakveb nivTierebebze. kupaJebi damzadda sxvadasxva recepturiT. 

rogorc cnobilia, racionaluri kvebis ZiriTadi elementi misi dabalansebaa. 

sakvlevi jiSisagan damzadebuli produqciiT dabalansebuli kvebis formulis 

moTxovnebis dakmayofilebis gansasazRvrad saWiroa gogris jiSisa da dasa-

matebeli xilis kvebiTi Rirebulebis gamosaxva integraluri maCvenebliT. kvebiTi 

Rirebulebis gaangariSeba xdeba rogorc produqciis masaze, aseve 1255 kj-ze, rac 

saSualod dRiuri energetikuli xarjis daaxloebiT 10 %-s Seadgens. miRebuli 

monacemebi unda Sedardes dabalansebuli kvebis formulis Sesabamis maCvene-

belTan da ganisazRvros gogris jiSis Semcvelobis Sesabamisoba dabalansebuli 

kvebis formulis moTxovnebTan.  

aRniSnuli pirobis Sesrulebis Sedegad SerCeulia iseTi recepturebi, rom-

lebic akmayofilebs dabalansebuli kvebis formulis moTxovnebs. am recepture-

biT da arsebuli teqnologiis Sesabamisad gogrisagan damzadda sxvadasxva saxis 

produqcia. 

mza produqciaSi ganisazRvra ZiriTadi standartuli xarisxobrivi (organo-

leptikuri da fizikur-qimiuri) maCveneblebi.  

sakvlev nimuSSi mSrali nivTiereba ZiriTadad naxSirwylebiTaa warmodgeni-

li. naxSirwylebis 10 % Saqrebze, xolo 1,5 % peqtinovan nivTierebebze modis. vi-

taminebidan mza produqciaSi sagrZnobi raodenobiT gvxvdeba inoziti da biotini. 

aRniSnul nimuSSi SenarCunebulia sawyis nedleulSi arsebuli naerTebi, maT 

Soris Seucvleli aminmJavebi, rac produqcias dadebiTad axasiaTebs (miuxedavad 

imisa, rom zogierTi aminmJava masSi umniSvnelo raodenobiTaa).  

gamokvlevebma cxadyo, rom produqcia maRali organoleptikuri da bioqimiu-

ri maCveneblebiT xasiaTdeba. 
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daskvna 

kvlevis Sedegebis gaanalizebis safuZvelze SeiZleba davaskvnaT, rom zemoT 

ganxiluli gogris jiSi Seicavs vitaminebisa da mineraluri nivTierebebis komp-

leqss, rac zrdis mis fiziologiur moqmedebas da dadebiTad moqmedebs adamianis 

janmrTelobaze. 
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FOOD TECHNOLOGY 
 

 

THE RESULTS OF THE BIOCHEMICAL AND TECHNOLOGICAL RESEARCH OF 
PUMPKIN OF “KARTULI TETRI” VARIETY 

G. Kaishauri  

(Biotechnological Center of Georgian Technical University) 

 
Resume: There is given the results of studying of biochemical and technological indices of pumpkin 

species “Kartuli Tetri”, grown in the East of Georgia. Fruit consist of mineral materials and vitamins. There 
are identified all irreplaceable amino acids. 

After studying balanced nourishiment formula of pumpkin species recipes were chosen, which 
satisfies the requirements of nourishment formula. These recipes are based on producing different products 
from pumpkins.  

There are studied the main standard qualitative indices of given production. 
After studying qualitative indices of ready made products, it is ascertained, that it is a fully biological 

product. There is preserved the consistence of basic raw materials of biologically active materials (vitamins, 
macro- and micro-elements, amino acids and etc.). 

 
 

Key words: biochemical composition; products of producing; pumpkin.  

 
 
 

 

ПИЩЕВАЯ ТЕХНОЛОГИЯ 

 

РЕЗУЛЬТАТЫ БИОХИМИЧЕСКИХ И ТЕХНОЛОГИЧЕСКИХ ИССЛЕДОВАНИЙ 
ТЫКВЫ СОРТА «КАРТУЛИ ТЕТРИ» 

Кайшаури Г. Н. 

(Биотехнологический центр Грузинского технического университета) 

 
Резюме. Приведены результаты исследования биохимических и технологических показателей 

тыквы сорта «Картули тетри», выращенной в Восточной Грузии. Установлено, что сорт в значи-

тельном количестве содержит биологически активные вещества _ минеральные вещества и 

витамины; в нем идентифицированы все незаменимые аминокислоты.  
Разработаны рецептуры, характеризующиеся высокой степенью сбалансированности состава по 

ряду основных показателей. Эти рецептуры легли в основу при изготовлении различной продукции 
из тыквы. 

Изготовленная продукция представляет собой биологически полноценный продукт. В ней 
сохранены биологически активные вещества (витамины, макро- и микроэлементы, аминокислоты и 
др.), содержащиеся в исходном сырье. 

 
Ключевые слова: биохимический состав; технологические показатели; тыква. 


