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bavSvTa kvebis produqtebis recepturis SemuSaveba dabalansebuli 

kvebis formulis moTxovnebis gaTvaliswinebiT  

gulnaz kaiSauri 

(saqarTvelos teqnikuri universitetis bioteqnologiis centri) 

 

 

reziume: mocemulia zogierTi xilisa da bostneulis, aseve maTgan damzadebuli 

biologiurad aqtiuri nivTierebebiT mdidari bavSvTa kvebis produqtebis bioqimiuri 

kvlevis Sedegebi. gaangariSebuliა maTi kvebiTi da energetikuli Rirebulebebi. dad-

genilia damzadebuli produqciis dabalansebuli kvebis formulis moTxovnebTan 

Sesabamisobis procenti. 

 

sakvanZo sityvebi: bavSvTa kvebis produqti; biologiurad aqtiuri nivTierebe-

bi; gogra; dabalansebuli kveba; vaSli. 

 

 

Sesavali  

bolo dros mecnierTa gansakuTrebuli yuradReba mieqca iSviaTad gamoyene-

bul, magram kvebiTi Rirebulebis mxriv perspeqtiul xilsa da bostneuls, romle-

bic vitaminebisa da mikroelementebis garda, Seicavს aminmJavebis Sedgenilobis mi-

xedviT kargad dabalansebul srulfasovan cilebs (brokoli, jijlaya), samkur-

nalo moqmedebis biologiurad aqtiur nivTierebebs (qacvi, kuneli, jijlaya da 

sxv.), karotins (Cinuri kombosto, pekinuri brokoli, gogra, stafilo da sxv.) da 

a.S. aRniSnuli xili da bostneuli saukeTeso nedleulia dieturi da bavSvTa kve-

bis produqtebis dasamzadeblad. bolo xanebSi sagrZnoblad გაizaრda moTxovni-

leba aseTi saxis produqtebze.  

mecnierTa azriT, dRes yvelaze mniSvnelovania dabalansebuli racionaluri 

kveba. sakvebis ukeT SeTvisebis miRweva SesaZlebelia ara marto saerTo dRiuri 

racionis, aramed sakvebis TiToeuli ulufis dabalansebiT. 

mosaxleobis sakvebis racionalizaciisaTvis Sedgenilia sakvebi produqtebis 

qimiuri Sedgenilobis mTeli rigi cxrilebi [1_4]. 

 

 

ZiriTadi nawili 

kvebis mrewvelobis muSakebisaTvis prioritetul mimarTulebas warmoadgens 

axali teqnologiebis SemuSaveba da adgilobrivi bunebrivi nedleulis bazaze 
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maRali kvebiTi da biologiuri Rirebulebis mqone ekologiurad sufTa kvebis 

produqtebis warmoeba; garda amisa, unarCeno teqnologiebis damuSaveba-danergva. A 

mkvlevarTa mier Seswavlilia sxvadasxva xilisa da bostneulis qimiuri Se-

dgeniloba da dadgenilia, rom maTSi didi raodenobiTaa naxSirwylebi, organuli 

mJavebi, biologiurad aqtiuri naerTebi (vitaminebi, mineraluri nivTierebebi da 

sxv.). magaliTisaTvis ganvixiloT vaSli da gogra. 

vaSlis nayofi gamoirCeva maRali kvebiTi, dieturi da samkurnalo Tvisebe-

biT. igi Seicavs: 4,92–9,00 % Saqars, 0,01–0,66 % mTrimlav nivTierebebs, 38–88 % 

aqtiur kateqinebs, 0,72–1,51 % xsnad peqtins, 0,2–1,48 % ujredanas, 0,25–2,16 % saxame-

bels, 0,3_0,8 % organul mJavebs (Warbobs vaSlmJava), mineralur nivTierebebs (K, 

Na, Fe, I da sxv.), vitaminebs (C, B1, B2, P, PP, karotinsa da sxv.) da a.S. vaSlSi aris Ti-

Tqmis yvela Seucvleli aminmJava.  

vaSlis nayofs iyeneben wvenebis, sasmelebis, piureebis, murabebis, jemebisa da 

sxvaTa dasamzadeblad [2, 5, 6]. 

gogra mdidaria iseTi vitaminebiT, rogoricaa askorbinis mJava (1,2–49,0)•103־ 

%), panTotenis mJava (0,4•103־ %), piridoqsini ((0,11_0,31)•103־ %), B9 folacini (0,014•103־ 

%), Bc vitamini (14•103־ %), Tiamini ((0,03_0,05)•103־ %), riboflavini ((0,02_0,065)•103־ %). 

am ukanasknelTa Semcveloba SedarebiT maRalia saqarTveloSi (gansakuTrebiT qve-

mo qarTlSi) moyvanil gogris jiSebSi, romlebSic (0,02_0,903)•103־ % Tiamini da (0,01 

-riboflavinia. C vitaminis SemcvelobiT aRmosavleT saqarTvelos ji % 3־10•(0,192 _

Sebi Camouvardeba qvemo qarTlisa da dasavleT saqarTvelos jiSebs. 

gograSi didi raodenobiTaa (40•103־ %-mde) karotini. aRmosavleT saqarTvelos 

jiSebSi igi (0,25_2,01)•103־ %-ia. gogras karotinis wyarod miiCneven da A vitaminze 

adamianis organizmis dRiuri moTxovnilebis dasakmayofileblad yoveldRiuri 

kvebis racionSi 80 g-ia CarTuli. 

gogris nayofebi mdidaria agreTve SaqrebiT (1,9_12,0 %), saxamebliT (0,07_8,5 

%), aucilebeli mineraluri nivTierebebiT (gansakuTrebiT, natriumiTa da kaliu-

miT) [7_10]. 

vaSlsa da gogras samkurnalodac iyeneben. cnobilia, rom vaSlis wveni die-

turi da bavSvTa kvebis Seucvleli produqtia, radganac masSi maqsimaluradaa Se-

narCunebuli nedl nayofSi arsebuli komponentebi [11]. gogra xels uwyobs orga-

nizmSi nivTierebaTa cvlas. igi saukeTeso sakvebia diabetiT, pielonefritiT, gas-

tritiT daavadebulTaTvis. amasTan, warmatebiT gamoiyeneba RviZlisa da naRvlis 

buStis, Tirkmlebis funqciis darRvevisas, kuW-nawlavis traqtis qronikuli daa-

vadebebis dros. is kargad SeiTviseba organizmis mier da adamianis yoveldRiuri 

kvebis racionis erT-erT ZiriTad komponents warmoadgens [7_10, 12_13]. 

aseTi qimiuri Sedgenilobis miuxedavad,BsaqarTvelos gadamamuSavebel mrew-

velobaSi gogra praqtikulad gamouyenebelia.  

zemoaRniSnulidan gamomdinare, Cveni muSaobis ZiriTadi mizani iyo zogierTi 

xilisa da bostneulisagan biologiurad aqtiuri nivTierebebiT mdidari bavSvTa 

kvebis produqtebis damzadeba dabalansebuli kvebis formulis moTxovnebis gaT-

valiswinebiT da maTi gamokvleva. 
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kvlevis obieqtad SeirCa mSrali nivTierebis, Saqrebisa da biologiurad aq-

tiur nivTierebaTa maRali Semcvelobis mqone xili (vaSli) da bostneuli (gogra). 

nedleulisa da mza produqciis organoleptikuri maCveneblebisa da bioqimi-

uri Sedgenilobis kvleva tardeboda standartuli meTodebiT [14-17]. 

dasaxuli miznis misaRwevad Seswavlil iqna sakvlevi nedleulis, kerZod va-

Slisa da gogris, kvebiTi Rirebulebis ganmsazRvreli maCveneblebis kompleqsi, 

aseve maTi teqnologiuri maCveneblebi.  

recepturis Sedgenisas Sesarevi komponentebis procentuli raodenoba dad-

ginda eqsperimentulad. 

ZiriTadi bioqimiuri maCveneblebidan gamomdinare, dakupaJeba xdeboda dabal-

ansebuli kvebis formulis gaTvaliswinebiT.  

vaSlisa da gogris gaxexili masebi mzaddeboda maTi gadamuSavebis moqmedi 

teqnologiuri instruqciis Sesabamisad.  

dabalansebuli kvebis TeoriaSi gansakuTrebuli yuradReba eqceva kvebis pro-

duqtebis qimiur Sedgenilobas, kerZod glukozisa da fruqtozis Tanafardobas, 

mcenareuli warmoSobis lipidebs, vitaminebs, mineralur nivTierebebsa da sxv. ama-

sTan, mniSvnelovan faqtors warmoadgens kvebis mravalferovneba. 

araswori kveba arRvevs cximebis cvlas, rac xels uwyobs sxvadasxva daava-

debis ganviTarebas. am faqtis gaTvaliswinebiT SemuSavebulia rekomendaciebi, ro-

melTa mixedviT integraluri maCveneblebi gaangariSebul iqna produqtis masaze 

da kaloriulobaze (300 kkal an 1255 kj, rac saSualod dRiuri energetikuli xar-

jis daaxloebiT 10 %-s Seadgens). 

sakvlevi nedleulisa da misgan damzadebuli produqciis mier dabalansebu-

li kvebis formulis moTxovnebis dakmayofilebis gansasazRvrad Sesarevi kompo-

nentebis kvebiT Rirebulebas gamovsaxavdiT integraluri maCvenebliT (cxrili 1). 

am ukanasknelis gasaangariSeblad veyrdnobodiT nayofebis qimiur Sedgenilobas. 

vaSlisa da gogris gaxexili masebis energetikuli Rirebuleba Seadgens, Se-

sabamisad, 115,2 da 192,0 kkal/100 g-s. 

nedleulis sargeblianobis gansazRvrisas gogris kvebiTi Rirebulebis umni-

Svnelovanes maCveneblad SeiZleba CaiTvalos: vitaminebi (karotini, Tiamini, inozi-

ti, biotini, riboflavini), mineraluri nivTierebebi (kalciumi, magniumi, rkina, spi-

lenZi da sxv.), xolo vaSlis kvebiTi Rirebulebis maCveneblad _ askorbinisa da 

nikotinis mJavebi da mineraluri nivTierebebi (natriumi, kaliumi, bori). 

calkeul sakveb nivTierebebze adamianis organizmis dRiuri moTxovnilebis 

dakmayofilebis procentis gansasazRvrad, Cvens mier miRebul monacemebs vada-

rebdiT dabalansebuli kvebis formulis Sesabamis maCveneblebs da vsazRvravdiT 

Sesarevi komponentebis Semcvelobis Sesabamisobas dabalansebuli kvebis formu-

lis moTxovnebTan. 

Cven mier gaangariSebulma integralurma maCveneblebma rogorc masur, aseve 

energetikul erTeulebSi aCvena, rom maT SeswevT unari daakmayofilon adamianis 

organizmis moTxovnileba calkeul sakveb nivTierebebze.  

ZiriTadi bioqimiuri maCveneblebis mixedviT SerCeul iqna recepturebi, rom-

lebic ufro metad akmayofilebs dabalansebuli kvebis formulis moTxovnebs. 
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cxrili 1 

nedleulis kvebiTi Rirebuleba energetikul gamosaxulebaSi  

1255 kj-ze (300 kkal), g 

 

 kvlevis obieqti 

maCvenebeli 

gaxexili masa 

vaSlis gogris 

cila 2,61 10,89 

saerTo Saqari 58,82 50,33 

saxamebeli 5,23 17,76 

organuli mJavebi 4,58 0,44 

balasti nivTierebebi 10,46 21,90 

nacari - 10,46 

mineraluri nivTierebebi, •10-3    

natriumi 112,92 44,67 

kaliumi 1107,47 490,56 

kalciumi 195,44 245,55 

magniumi 73,83 139,55 

rkina 2,61 3,33 

bori 1,59 0,19 

spilenZi 0,35 0,69 

manganumi 0,39 0,80 

TuTia  0,40 0,62 

vitaminebi, •10-3    

karotini 0,20 1,53 

askorbinis mJava 104,58 18,63 

Tiamini 0,20 0,87 

riboflavini 0,13 0,76 

panTotenis mJava 0,46 0,44 

piridoqsini 0,52 0,54 

nikotinis mJava 1,96 0,76 

inoziti - 1,85 

biotini 0,002 0,76 

kaloriuloba, % 10 10 

nayofis masa, g 653,6 1089,4 

 

SerCeuli recepturiT laboratoriul pirobebSi damzadda sacdeli nimuSebi. 

mza produqciaSi vaxdendiT xarisxis ganmsazRvreli ZiriTadi maCveneblebis Seswa‐

vlas (cxrili 2).  
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cxrili 2 

produqtis xarisxobrivi maCveneblebi, % 

 

 kvlevis obieqti

maCvenebeli 

bavSvTa kvebis produqti 

xsnadi mSrali nivTiereba 14,30 

saerTo Saqari 9,68 

monosaqaridebi 6,34 

saqaroza 3,34 

peqtinovani nivTierebebi  

saerTo 
 

1,85 

xsnadi 1,47 

uxsnadi 0,38 

titruli mJavianoba (vaSlmJavaze gad-

aangariSebiT) 

0,21 

aqtiuri mJavianoba (pH) 4,73 

vitaminebi, •10-3   

karotini 0,01 

askorbinis mJava 1,67 

Tiamini 0,004 

riboflavini 0,169 

panTotenis mJava 0,069 

piridoqsini 0,092 

nikotinis mJava 0,008 

inoziti 0,120 

biotini 0,160 

 

gamokvlevebiT dadginda, rom Seswavlil produqciaSi mSrali nivTiereba Zi-

riTadad warmodgenili iyo naxSirwylebiT, romelTa Soris saerTo Saqarze modi-

oda 9,68 %, xolo peqtinovan nivTierebebze _ 1,85 %. 

 

 

daskvna 

Catarebuli gamokvlevebis Sedegebis gaanalizebis safuZvelze SeiZleba da-

vaskvnaT, rom damzadebuli produqcia xasiaTdeba maRali xarisxobrivi (orga-

noleptikuri da fizikur-qimiuri maCveneblebiT). igi Seicavs Seswavlili vitamine-

bis (C, B1, B2, PP da sxv.) met raodenobas da aqvs maRali kvebiTi Rirebuleba. pro-

duqciaSi aRmoCenilia TiTqmis yvela Seucvleli aminmJava. 

miRebuli Sedegebis safuZvelze SemuSavebul iqna rekomendaciebi warmoebi-

saTvis. 
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FOOD TECHNOLOGY 
 
 

DEVELOPMENT OF COMPOUNDING OF PRODUCTS OF KID’S FOOD TAKING 
INTO ACCOUNT THE REQUIREMENTS OF THE FORMULA OF THE BALANCED 
DELIVERY 

G. Kaishauri  

(Biotechnological Center of Georgian Technical University) 

 
Resume: There is given the results of the research of biochemical substances of some fruit and vegeta-

ble and their products for kid’s nourishment, enriched by biologically active substances.There is determined 
nutrition and energetic value of the production. 

There is established the percent in compliance with ready made production to the formula of the ba-
lanced delivery.  

 
Key words: apple; balanced delivery; biologically active substances; kid’s nourishment product; pumpkin. 

 

 
 

 

ПИЩЕВАЯ ТЕХНОЛОГИЯ 

 

 

РАЗРАБОТКА РЕЦЕПТУР ПРОДУКТОВ ДЕТСКОГО ПИТАНИЯ С УЧЕТОМ 

ТРЕБОВАНИЙ ФОРМУЛЫ СБАЛАНСИРОВАННОГО ПИТАНИЯ 

Кайшаури Г. Н. 

(Биотехнологический центр Грузинского технического университета) 

 
Резюме. Приведены результаты исследования биохимического состава продуктов детского пи-

тания, обогащенных биологически активными веществами. Продукты изготовлены из некоторых 
фруктов и овощей. Определена пищевая и энергетическая ценность изготовленной продукции.  

Установлен процент соответствия изготовленной продукции требованиям формулы сбаланси-
рованного питания. 

 
Ключевые слова: биологически активные вещества; продукт для детского питания; сбаланси-

рованное питание; тыква; яблоко. 
 
 
 
 


