
95 
 

kvebis teqnologia 

 

 

 

mocxaris saxeebis SedarebiTi daxasiaTeba  

gulnaz kaiSauri, mzia RirsiaSvili 

(saqarTvelos teqnikuri universitetis bioteqnologiis centri) 

 

 

reziume: ganxilulia gareuli kenkris (kerZod mocxaris) saxeobebi da maTi ga-

damuSavebis Sedegad miRebuli produqtebi. mocemulia mocxaris saxeobebis (TeTri, 

wiTeli, Savi) botanikuri daxasiaTeba, qimiuri Sedgeniloba, sasargeblo Tvisebebi da 

samkurnalo mniSvneloba.  

dadgenilia, rom Savi da wiTeli mocxari Tavisi xarisxobrivi maCveneblebiT 

(organoleptikuri Tvisebebi da qimiuri Sedgeniloba) saSualebas iZleva warmatebiT 

iqnes gamoyenebuli rogorc samkurnalod, aseve kvebis mrewvelobaSi. 

 

sakvanZo sityvebi: biologiurad aqtiuri nivTierebebi; TeTri mocxari; Savi 

mocxari; wiTeli mocxari. 

 

 

Sesavali  

bolo dros gamoikveTa adamianis organizmisTvis sasargeblo nivTierebebis 

Semcveli kulturebis farTod danergvis tendencia. am mimarTulebiT aRsaniSnavia 

tyis kenkrovani kulturebi, romlebic gamoirCeva kargi gemoTi, ekologiuri sisu-

fTaviT, maRali kvebiTi RirebulebiT, didi raodenobiT advilad SesaTvisebeli 

naxSirwylebis, vitaminebis, imunitetis asamaRlebeli naerTebis, antioqsidantebisa 

da sxvaTa SemcvelobiT. am mxriv isini SesaniSnav nedleuls warmoadgenen.  

sxva kulturebTan SedarebiT kenkrovnebi adre mwifdeba da maRali xarisxisa 

da kvebiTi Rirebulebis nedleuls iZleva, rac metad sayuradReboa gadamamuSa-

vebeli mrewvelobisaTvis. kenkrovnebis gamoyeneba xels uSlis organizmis dabere-

bas, gul-sisxlZarRvTa daavadebebis ganviTarebas, apaTias da Zilis darRvevas. ama-

sTan, mniSvnelovania imis codna, rom kenkrovnebSiAmZime liTonebi grovdeba fes-

vebsa da foTlebSi, amitom nayofis Segrovebisas gansakuTrebuli sifrTxilea 

saWiro. 

kenkra adamianis Zvirfas sakvebad jer kidev uxsovari droidan gamoiyeneba. 

igi yovelTvis iyo monadireebisaTvis erT-erTi ZiriTadi sakvebi da dResac rCeba.  

droTa ganmavlobaSi xalxma iswavla kenkris Senaxva zamTarSi mosaxmarad, rac 

adamianis organizmis vitaminebiT xangrZlivad momaragebis saSualebas iZleva [1].  

kenkris Segroveba Zalian popularulia evropasa da Crdilo amerikaSi. 
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gareuli kenkrovani mcenareebis msoflio fondi iTvlis 5320 jiSs, romelic 

miekuTvneba 55 saxeobas. aqedan sakvebad gamoiyeneba 700_1000 jiSis mcenare. maTi 

mravalferovnebis Camoyalibebis kuTxiT mTavar bazad kavkasia iTvleba.  

kenkrovani mcenareebis, rogorc biologiurad aqtiuri nivTierebebis Semcve-

li nedleulis, warmoebis erT-erT fundamentur etaps warmoadgens genotipur da 

ekologiur faqtorebze damyarebuli misi xarisxis samecniero Sefaseba da 

bioqimiuri Sedgenilobis amaRleba Tanamderove agromeTodebis gamoyenebis gziT.  

kenkrovnebi iTvleba yvelaze sasargeblo kulturad.  C vitaminis Semcvelo-

biT is lideria. masSi bevria P, K da B jgufis vitaminebi, peqtinovani nivTierebebi, 

karotini.  

kenkrovnebs miakuTvneben funqcionaluri, anu adamianis janmrTelobisaTvis 

sasargeblo ingredientebis umdidres wyaros, amitom maT gansakuTrebuli yura-

dReba unda mieqces da aucileblad CairTos adamianis kvebis racionSi. 

saqarTvelos tyeebi mdidaria bunebrivad mzardi iseTi kenkriT, rogoricaa 

mayvali, panta, Sindi, mocxari, mocvi da sxv. 

tyis kenkrovnebidan yuradRebas imsaxurebs mocxari. misgan amzadeben jemebsa 

da murabebs, cukatebs, xolo ZirZveli amerikelebi, anu indielebi lorTan da 

xorcTan erTad _ pemikans [1_5]. 

 

 

ZiriTadi nawili 

mocxari zogadad Seicavs: 85_85,4 % wyals, aranakleb 8 % saerTo naxSirwy-

lebs, 4_10 % Saqrebs (7,3 % mono- da disaqaridebs). masSi bevria ujredana (2,5 %) 

da Tavisufali mJavebi (2,5_4,5 %), organuli mJavebi ZiriTadad warmodgenilia va-

SlmJavaTi (2,5 %), cotaa cila (0,6 %). nayofi mdidaria mineraluri nivTierebebiT 

(21_32 mg% Na, 275_372 mg% K, 36 mg% Ca, 17_35 mg% Mg, 33 mg% P, 0,9_1,3 mg % Fe) da 

vitaminebiT (0,1_0,2 mg % karotini, 25_200 mg % C, 0,01_0,03 B1, 0,03_0,04 B2, 0,2_0,3 mg % 

PP da sxv.) [6_8]. 

kenkraSi C da P vitaminebis maRali Semcveloba xels uwyobs sisxlZarRvTa 

sistemis normalur ganviTarebas. kenkra amcirebs avTvisebiani simsivnis warmoqmnis 

risks. nayofi sasargebloa saSarde buStiTa da TirkmelebiT daavadebulTaTvis. 

mocxari Taflovani mcenarea. CvenSi gavrcelebuli saxeobebi ueklo buCqebia. 

kulturaSi mocxari sam ZiriTad saxeobad iyofa. esenia: TeTri, wiTeli da Savi. 

TeTri mocxari iSviaTad gvxvdeba. 

wiTel mocxars SeuZlia metoqeoba gauwios xurmasa da feihoas da xeli Seu-

wyos adamianis sicocxlis gaxangrZlivebas. saqarTveloSi bunebrivad izrdeba wi-

Teli mocxaris sami saxeoba: kldis mocxari (Ribesbiebersteinii), aRmosavluri mocxa-

ri (Ribesorientale) da mTis mocxari (Ribesalpinum), romelTagan pirveli gavrcelebu-

lia kavkasia-anatoliaSi, meore _ kavkasiaSi, anatoliasa da iranSi, mesame ki _ 

CrdiloeT da Sua evropaSi, kavkasiasa da anatoliaSi.  

wiTeli mocxari (Ribes rubrum) _ velurad izrdeba evraziis tyis zonaSi. misi 

simaRle 1-2 m-s aRwevs. ylorti nacrisferi an moyviTalo aqvs. merqani _ momwvano, 

SuagulSi _ Ria ferisa. yvavilebi moyviTalo-momwvano an mowiTalo mura Seferi-
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lobisaa. yvavis maisSi. mas aqvs 8_12 sm diametris Ria-mowiTalo feris da wvniani, 

momJavo gemos mqone nayofebi, romlebic qmnis mtevans [9]. 

 

 
 

nax. 1 wiTeli mocxari (Ribes rubrum) Red currant 

 

qimiuri SedgenilobiT mocxaris saxeobebi erTmaneTisagan gansxvavdeba. magali-

Tad, wiTeli mocxaris nayofi iTvleba mJavebis, mTrimlavi da mineraluri nivTie-

rebebis wyarod. igi Sav da TeTr mocxarTan SedarebiT naklebSaqriania (4,86_7,94 %) 

da ufro mJave gemo aqvs. Savi mocxaris nayofSi Semavali organuli mJavebidan 

(0,589_2,35 %) ZiriTadia vaSlmJava (2,5 %). zog SemTxvevaSi nayofSi mJavas Semcvelo-

ba 4,2 %-mdec aRwevs. amis gamo nayofis wveni kargad klavs wyurvils, aRZravs madas, 

aaqtiurebs kuW-nawlavis moqmedebas, amitom didi xniT avadmyofobis Semdeg Zalebis 

aRsadgenad da gaciebis sawinaaRmdegod SesaniSnavi saSualebaa. 

mocxaris saxeobebidan SedarebiT maRali mJavianobiT (3 %) gamoirCeva Savi da 

wiTeli mocxari, xolo maRali SaqrianobiT (8,7 %) _ TeTri mocxari. 

askorbinis mJavas SemcvelobiT (30,1_110,5 mg %) wiTeli mocxari ramdenadme Ca-

mouvardeba Sav mocxars (80_417 mg %), magram aWarbebs TeTr mocxars (40 mg %), Tu-

mca mdidaria С da Р vitaminebiT; Seicavs 1031,7 mg % P aqtiur nivTierebebs. masSi 

aseve gvxvdeba mTrimlavi nivTierebebi. nayofSi didi raodenobiTaa rkina, rome-

lic sisxlis erT-erTi aucilebeli komponentia. am saxeobis mocxaris kaloriu-

lobaa 38 kkal (159 kj) [2, 6, 8, 10, 11 da sxv.]. 

mocxaris nayofi warmoadgens antialergiul saSualebas. masSi arsebuli ka-

liumi dadebiTad moqmedebs gulze; kumarini xels uSlis sisxlis Sededebas, peq-

tini ki, piriqiT, icavs organizms toqsinebisagan. garda amisa, nayofi organizms 

aTavisuflebs qolesterinisagan. mocxari Seicavs nivTierebebs, romlebsac aqvs 

tkivilgamayuCebeli da antisimsivnuri Tvisebebi. nayofi aumjobesebs kuW-nawlavis 

moqmedebas, zrdis madas. wiTel mocxars aqvs sicxis damwevi, sisxldenis SemaCere-

beli da sxva efeqti. misi wveni klavs wyurvils, zrdis nawlavebis peristaltikas, 

xsnis spazmebs. nayofi saukeTeso saSualebaa kolitis samkurnalod. EE 

mocxaრს iyeneben jemebis, sirofebis, kompotis, murabisa da sxva konservebis 

dasamzadeblad. skandinaviis qveynebSi igi xSirad gamoiyeneba, rogorc xilis 

wvnianisa da pudingebis komponenti, xolo germaniaSi _ rogorc tortis danamati 

moxarSul kremTan da bezesTanEerTadED[11, 12]. 
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Savi mocxari (Ríbes nígrum) 1-2 m-mde simaRlis sinaTlis moyvaruli buCqia, Tum-

ca egueba mkrTalCrdilian teritoriebsac, izrdeba metwilad Tixnar niadagze. 

aqvs bususiani norCi ylorti. misi 3_5-nakvTiani surnelovani foTlebi zevidan mu-

qi mwvanea, qvevidan ki – ufro Ria feris. mcenare gavrcelebulia evropis mTel 

teritoriaze, yazaxeTSi, CineTsa da CrdiloeT monRoleTSi [9, 12_14].  

 

 
nax. 2. Savi mocxari (Ríbes nígrum) Blackcurrant [21] 

 

Savi mocaxari erT-erTi yvelaze sasargeblo kenkraa. nayofs aqvs momJavo-

tkbili gemo da gansakuTrebuli aromati. mis rogorc nedl, aseve mSral nayofSi 

didi raodenobiT grovdeba Saqrebi, organuli mJavebi da fenoluri naerTebi, vi-

taminebi (C, karotini), mineraluri da sxva sasargeblo nivTierebebi. igi mieku-

Tvneba samkurnalo-profilaqtikuri produqtebis jgufs. nayofi Seicavs biologi-

urad aqtiur nivTierebebs, romlebsac adamianis organizmidan gamoaqvs radioaqti-

uri nivTierebebi. nayofisagan damzadebul produqtebs kosmonavtebis kvebis raci-

onSi erT-erTi mniSvnelovani adgili uWiravs [11_15].  

Savi mocxari SedarebiT maRali sitkboTi gamoirCeva. igi Seicavs 5,0_9,72 % 

sxvadasxva saxis Saqars (ZiriTadad, glukozas _ 1,5, fruqtozas – 4,2, saqarozas _ 

1 %-s). 0,40_3,92 % mJavebs (umetesad gvxvdeba limonmJava _ 2, vaSlmJava _ 0,21 da 

mJaunmJava _ 0,06 %), polisaqaridebs _ hemicelulozas (0,1 %), ujredanas (3 %), sa-

xamebels (0,6 %), peqtinovan nivTierebebs (0,36_1,44 %).  

zemoaRniSnulis garda, nayofis SedgenilobaSia glukozidebi, flavonoidebi 

(saerTo raodenoba _ 62 mg %), fenolebi (saerTo raodenoba _ 352 mg %); antocia-

nebi (saerTo raodenoba _ 131,3 mg-is eqvivalenti) _ (cianidin-3-glikozidi, delfi-

nidini), azotovani da mineraluri nivTierebebi; makroelementebidan _ 32 mg % nat-

riumi, 350_372 mg % kaliumi, 36 mg % kalciumi, 31_35 mg % magniumi, 31_35 mg % fos-

fori, 2 mg % gogirdi, 14 mg % qlori, mikroelementebidan ki – 55 mkg % bori, 1300 

mkg % rkina, 1 mkg % iodi, 4 mkg % kobalti, 180 mkg % manganumi, 130 mkg % spilen-

Zi, 24 mkg % molibdeni, 17 mkg % ftori, 130 mkg % TuTia [12]. rac Seexeba kalci-

ums, is samive saxeobis mocxarSi TiTqmis erTnairi raodenobiTaa. aRsaniSnavia, 

rom nayofSi 1000-jer meti antioqsidantia [1].  
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Savi mocxaris saxeoba gamoirCeva C vitaminis maRali SemcvelobiT (99_417 mg 

% nedl masaze). maRalia askorbinis mJavas Semcveloba mcenaris sxva nawilSic: 

foTlebSi (mosavlis aRebis Semdeg) _ 470 mg %-mde, kvirtebSi _ 450 mg %-mde, yvavi-

lebSi _ 270 mg %-mde [10, 16, 18, 19]. 

nayofSi gvxvdeba В vitamini (0,03_0,4 mg %), Р vitamini (500_1200 mg %), A provi-

tamini (90,1_0,7 mg %), folacini (6 mkg %), biotini (2,4 mkg %), E vitamini (0,72 mg %).  

B2 da PP vitaminebis Semcveloba mocxarSi, Sesabamisad, 0,03 da 0,2 mg %-ia. Sav 

mocxarSi, wiTelTan SedarebiT, bevria Р aqtiuri nivTierebebi (500_1200 mg%). wi-

Tel mocxarSi misi Semcveloba 1081,7 mg %-s Seadgens. Sav mocxarSi aseve gvxvdeba 

cingis daavadebisagan damcavi bunebrivi saSualeba _ O vitamini, amitom mezRvau-

rebsa da Soreuli CrdiloeTis eqspediciis muSakebs yovelTvis Tan mihqondaT an 

Savi mocxari, an misgan damzadebuli wvenebi, jemi da sxva konservebi [10, 16, 18, 19 

da sxv.]. unda aRiniSnos, rom mocxaris samive saxeoba iZleva 8 % narCens.  

wiTel mocxarTan SedarebiT maRalia Savi mocxaris energetikuli Rirebu-

leba _ 40 kkal (167 kj) [6_8]. 

Savi mocxaris nayofi gamoiyeneba gulsisxlZarRvTa sistemis daavadebaTa sam-

kurnalod; garda amisa, mas xmaroben apaTiis, agresiis, daRlilobisa da Zilis 

darRvevis SemTxvevaSi; sasargebloa organizmis tonusis asawevad, nervuli siste-

mis funqcionirebis mosawesrigeblad da saerTo mdgomareobis gasaumjobeseblad; 

hipertoniis, anemiis, revmatizmis, diaTezis, xvelebis, Tvalis, yelisa da Tirkme-

lebis daavadebis, gaciebis, egzemis zogierTi formis dros; xels uwyobs mexsiere-

bis gaumjobesebasa da sxv. [11, 19, 20].  

kenkris Senaxva SeiZleba xangrZlivi periodis ganmavlobaSi, rac zamTris pe-

riodSi kargi ganwyobilebis sawindaria. 

saxalxo medicinaSi mocxaris nayofi rekomendebulia kuW-nawlavis daavadebe-

bisa da gulis ariTmiis dros.  

foTlebi da kvirtebi saukeTeso Sardmdeni da sadezinfeqcio saSualebaa. ma-

TSi arsebuli antioqsidantebi ewinaaRmdegeba tvinis ujredebis asakobriv dar-

Rvevas, e. i. aumjobesebs mexsierebas.  

mocxari advilad egueba klimats. rac ufro mkacri klimatis pirobebSi izr-

deba mcenare, miT ufro bevri sasargeblo nivTiereba grovdeba mis nayofSi. 

kvlevebma cxadyo, rom Savi mocxaris nayofi saukTeso sakvebia Saqriani dia-

betiT daavadebulTaTvis. igi Tavis kvebiT Rirebulebas inarCunebs dakonservebis 

drosac. nayofi gamoiyeneba rogorc nedli, ise gadamuSavebuli saxiT. misgan mzad-

deba kiseli, sirofi, liqiori, muraba; gansakuTrebuli gemos, ferisa da aromatis 

Rvino da sxv. vitaminebis SesanarCuneblad rekomendebulia SaqriT Senaxva (Termu-

li damuSavebis gareSe). am dros C vitaminis Semcveloba ukeTaa SenarCunebuli, 

vidre murabaSi.  

mcenaris foTlebi mdidaria karotiniT, fitoncidebiT da eTerzeTebiT. foT-

lebi Seicavs 0,7 %-mde eTerzeTebs da gamoiyeneba sasmelebsa da liqiorebSi, axa-

lgazrda foTlebi _ dietur salaTebSi, xolo mSrali foTlebi _ Cais nayenis 

dasamzadeblad [3, 11, 12, 20 da sxv.]; gamoiyeneba aseve rogorc damxmare saSualeba 

antibiotikebis aqtiurobis asamaRleblad. efeqturia anemiis, xvelis, diareis, rev-

matizmis, TirkmelSi qvebis, aTerosklerozisa da sxvadasxva infeqciuri daavade-
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bis SemTxvevaSi, Tumca kuWis wylulovani daavadebebisa da gastritis dros misi 

miReba ar aris rekomendebuli [20]. 

 

 

daskvna 

kvlevebiT dadgenilia, rom rogorc Savi, ise wiTeli mocxari Tavisi xari-

sxobrivi maCveneblebiT (organoleptikuri maCveneblebi da qimiuri Sedgeniloba) 

saSualebas iZleva warmatebiT iqnes gamoyenebuli samkurnalwamlo da kvebis mre-

wvelobaSi. 
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FOOD TECHNOLOGY 
 
 

COMPARATIVE CHARACTERISTIC OF TYPES OF CURRANT 

G. Kaishauri, M. Ghirsiashvili  

(Biotechnological Center of Georgian Technical University) 

 
Resume: This work contains data on wild berries, in particular currants. There is determined the data 

on types of currant (red, black, white) and also products from them. Data on the botanical and chemical cha-
racteristic, the useful and medicinal properties of types.  

Tere is established, that both the red and the black currant according to their qualitative indices (or-
ganoleptic indices and chemical composition) give the chance to use them with success both, as treatment, so 
in industrial processing.  
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СРАВНИТЕЛЬНАЯ ХАРАКТЕРИСТИКА ВИДОВ СМОРОДИНЫ 

Кайшаури Г. Н., Гирсиашвили М. Р. 

(Биотехнологический центр Грузинского технического университета) 

 
Резюме. Работа содержит данные о диких ягодах, в частности смородины. Приведены сведения 

о видах смородины (красной, черной, белой) и продукции из них. Рассмотрены данные о ботани-

ческой и биохимической характеристике, полезных и лечебных свойствах видов. 
Установлено, что как красная, так и черная смородина своими качественными показателями 

(органолептические показатели и химический состав) дают возможность с успехом использовать как 
для лечения, так и для промпереработки. 

 
Ключевые слова: биологически активные вещества; белая смородина; красная смородина; 

черная смородина. 
 
 
 
 


