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sasursaTo teqnologia 

 

 

 

qarTuli tradiciuli yvelis _ TuSuri gudas qimiuri Sedgeniloba  

Tamar saCaneli, lia amiranaSvili, lela gurgeniZe, nino gageliZe 

(saqarTvelos teqnikuri universiteti) 

 

 

reziume: qarTuli marilwyliani yvelis jgufSi damzadebis teqnologiisa da 

sagemovno TvisebaTa TaviseburebiT gamoirCeva TuSuri gudis yveli. Seswavlil iqna 

TuSeTis rvave Temis soflebSi cxvrisa da Zroxis rZisagan, aseve, maTi narevisagan 

damzadebuli sxvadasxva teqnologiiT momwifebuli gudis yvelis 14 nimuSis qimiuri 

Sedgeniloba. dadginda, rom gudis yvelis yvela Seswavlili nimuSi gansxvavdeboda 

erTmaneTisagan marilis SemcvelobiT da titruli mJavianobiT; sxvadasxva yvelSi 

cximianoba rZis saxeobaze damokidebulebiT varirebda 36-dan – 55 %-mde; gansxvave-
buli iyo agreTve cilis Semcvelobac, romelic meryeobda 25 _ 44 %-is farglebSi. 

 

sakvanZo sityvebi: TuSuri guda; marili; cila; cximi. 
 

 

Sesavali  

qarTuli marilwyliani yvelebis jgufSi damzadebis teqnologiisa da sagemovno 

TvisebaTa TaviseburebiT gansakuTrebiT gamoirCeva TuSuri gudis yveli. TuSuri 

guda saqpatentis mier daregistrirebulia, rogorc geografiuli aRniSvna, romelic 

mxolod TuSeTSi mzaddeba. saqpatentis monacemebiT, TuSuri guda specifikuri sunisa 

da damaxasiaTebeli msubuqad cxare-momJavo, pikanturi, zomierad mariliani gemos 

mqone yvelia. mzaddeba Zroxisa da cxvris rZisagan an maTi narevisagan [1]. yveli 

mwifdeba cxvris, Txis an xbos tyavisagan damzadebul gudaSi (gakreWili bewviT 

SigniTa mxridan) [2]. amJamad, TuSur gudas zog SemTxvevaSi polieTilenis parkebSic 

amwifeben.  

yvelis momwifeba kompleqsuri procesia da moicavs mikrobiologiur da bio-
qimiur cvlilebebs, romlis Sedegadac yalibdeba yvelis damaxasiaTebeli gemo da 

struqtura [3]. 

TuSuri gudas msgavsi teqnologiiT yveli mzaddeba sxvadasxva qveyanaSi, ker-
Zod, xorvatiaSi _ „paSki sir“ da TurqeTSi _ „tulumi“ [4, 5, 6]. 

samwuxarod, jer kidev saTanadod ara aris Seswavlili gudis yveli. TuSuri 

gudas qimiuri Sedgenilobis Sesaxeb mxolod ramdenime Sroma arsebobs, romelTagan 

yvelaze bolo 1963 wliT TariRdeba [7, 8, 9]. 

TuSuri gudis yveli, rogorc tradiciuli da Rirebuli rZis produqti Sem-
dgom Seswavlas saWiroebs. amdenad, Cven mier Catarebuli kvlevis mizani iyo sxva-
dasxva tipis rZisagan damzadebuli rogorc gudaSi, ise polieTilenis parkSi mom-
wifebuli TuSuri gudis yvelis qimiuri maxasiaTeblebis Seswavla. 
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ZiriTadi nawili 

kvlevis obieqts warmoadgenda TuSeTis sxvadasxva sofelSi damzadebuli Tu-
Suri gudis yvelis nimuSebi. nimuSebi aRebul iqna standartebis dacviT [10] da 

Semdeg gadatanili saqarTvelos teqnikuri universitetis agraruli mecnierebebis 

da biosistemebis inJineringis fakultetis mikrobiologiis laboratoriaSi qimiuri 

Sedgenilobis Sesaswavlad. saanalizod SeirCa gudis yvelis 14 nimuSi TuSeTis 

rvave Temis sxvadasxva soflidan rZis saxeobisa da momwifebis teqnologiis gaTva-
liswinebiT (cxrili 1). 

 
cxrili 1 

TuSuri gudis yvelis nimuSebis damzadebis adgili da teqnologia 

nimuSis 

# 

damzadebis adgili 
momwifebis teqnologia rZis saxeoba 

Temi sofeli 

I wovaTa sagirTa guda cxvari 

III ivanaurTa gogrulTa guda 
cxvrisa da 

Zroxis narevi 

IV piriqiTi (aRma) girevi guda cxvari 

V samcixi WeSo guda Zroxa 

VI xecurTa doWu guda cxvari 

VII CaRma omalo guda Zroxa 

VIII CaRma omalo guda cxvari 

IX wovaTa indurTa guda cxvari 

X xecurTa doWu guda Zroxa 

XI wovaTa indurTa guda Zroxa 

XII WanWaxovani xaxabo guda cxvari 

XIII samcixi kvavlo guda cxvari 

XIV gomewari vakisZiri polieTilenis parki cxvari 

XV gomewari vakisZiri polieTilenis parki Zroxa 

 

TuSuri gudis yvelis nimuSebSi tenis gansazRvra xdeboda gravimetriuli me-
TodiT [11], cximis _ gerberis meTodiT, jamuri azotis da cilis _ keldalis me-
TodiT [12], titruli mJavianobis _ titraciis meTodiT [13], marilis – vercxlis 

nitratis gamoyenebiT [14]. Sedegebi mocemulia me-2 cxrilSi. 
am cxrilSi moyvanili monacemebidan Cans, rom Seswavlili TuSuri gudis yve-

lis nimuSebSi mSrali nivTierebis masuri wili icvleba 60-dan 75 %-mde, rac Sesaba-
misobaSia TuSuri gudas patentis monacemTan [1]. yvelis gudaSi Cawyobis sawyis 

etapze mJavianoba dabalia da Seadgens 40-45 T°-s, xolo Semdeg yvelis mJavianoba 

mkveTrad icvleba (izrdeba) da erTi Tvis Tavze maqsimums aRwevs [7]. Cven mier Ser-
Ceul nimuSebs Soris titruli mJavianobis mkveTri gansxvaveba gamowveulia imiT, 

rom isini momwifebis sxvadasxva etapze imyofebodnen. 
 



81 
 

cxrili 2 

TuSuri gudis yvelis nimuSebis qimiuri maxasiaTeblebi 

nimuSis 

№ 

mSrali 

nivTierebis 

masuri wili, % 

titruli 

mJavianoba, 

T° 

azoti, 

% 

cila 

mSral 

masaSi, 

% 

cximi 

mSral 

masaSi, 

% 

marili, 

% 

I 67 246 3.0262 29 54.7 8.2 

III 64 180 4.2486 42.35 40.2 9.2 

IV 65 100 3.5308 35 46.3 7.9 

V 72 130 4.8552 43 42 6.5 

VI 70 265 3.9956 36,41 43 11.1 

VII 73 140 4.976 43.48 43 6.4 

VIII 66.5 290 3.6652 35.16 52.9 9.6 

IX 63 275 3.5951 36.41 48 7.9 

X 64 62 3.2531 32.42 40.2 7.8 

XI 71.5 160 3.3207 29.63 36 6.4 

XII 63.5 280 2.4919 25.03 42.7 8.9 

XIII 72 210 4.9955 44.26 45.8 8.9 

XIV 60 120 2.9168 29.95 44 13.5 

XV 75 298 3.0295 25.77 39 9.32 

 
cilis Semcveloba aseve gansxvavebuli iyo sxvadasxva nimuSSi da meryeobda  

25-dan 44 %-mde, rac Seesabameba literaturul monacemebs [7, 9]. literaturul mona-
cemebTan TanxvedraSia aseve cximianoba. cxvris rZisagan damzadebul TuSur gudaSi 

cximianoba Seadgens 40_55 %-s, Zroxis rZisagan damzadebuli yvelis SemTxvevaSi igi 

SedarebiT dabalia da Seadgens 36_43 %-s [9]. saqpatentis monacemebis mixedviT ma-
rilis Semcveloba 4_7 %-ia. am sazRvrebSi jdeba mxolod V, VII da XI nimuSebi, 

danarCen nimuSebSi marilis raodenoba daaxloebiT 8_13 %-ia. es dadasturda orga-
noleptikuradac. maRali marilianobis mizezic SesaZlebelia momwifebis xangrZli-
voba da Senaxvis pirobebi iyos. 

 

 

daskvna 

amrigad, Catarebuli gamokvlevebiT dadasturda, rom TuSuri gudis yvelSi, 

momwifebis sxvadasxva xangrZlivobidan gamomdinare, icvleboda (izrdeboda) yvelis 

titruli mJavianoba da marilianoba, Sesabamisad, mcirdeboda tenis Semcveloba. 

cila mSral masaSi gansxvavebuli iyo sxvadasxva nimuSSi da meryeobda 25-dan 44 %-

mde. Zroxis rZiT damzadebul yvelis nimuSebSi cximianoba SedarebiT dabalia, rac 

korelaciaSia Zroxis da cxvris rZeebis cximianobasTan. 
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FOOD TECHNOLOGY 
 
 

CHEMICAL COMPOSITION OF TRADITIONAL GEORGIAN CHEESE _ TUSHURI 
GUDA 
T. Sachaneli, L. Amiranashvili, L. Gurgenidze, N. Gagelidze  
(Georgian Technical University) 

 
Resume: Tushuri Guda is distinguished among the group of Georgian brined cheeses by technology and 

peculiarities of taste properties. Chemical composition of 14 Guda cheese samples made by various sorts of 
milk with different ripening technologies collected from different villages of all eight communities of Tusheti 
region of Georgia has been studied. It has been established, that all studied samples of Tushuri Guda cheese 
differ by salt content and titer acidity; in samples, fattiness depending on sort of milk varies from 36 % to 55 
%; protein content also alters – 25 – 44 %.  

 
Key words: fat; salt; total protein; Tushuri Guda.  

 
 
 
 

ПИЩЕВАЯ ТЕХНОЛОГИЯ 
 

 

ХИМИЧЕСКИЙ СОСТАВ ТРАДИЦИОННОГО ГРУЗИНСКОГО СЫРА _ 
ТУШУРИ ГУДА 

Сачанели Т. З., Амиранашвили Л. Л., Гургенидзе Л. Р., Гагелидзе Н. А. 
(Грузинский технический университет) 

 
Резюме. Тушетинский сыр Гуда выделяется среди рассольных сыров Грузии по технологии при-

готовления и особенностям вкусовых свойств. Был изучен химический состав 14 образцов сыра Ту-
шури Гуда из разных деревень всех восьми общин Тушетии, приготовленных из различных сортов 
молока по разным технологиям созревания. Установлено, что все исследованные образцы сыра Ту-
шури Гуда различаются по содержанию соли и кислотности (T°); в зависимости от сорта молока в об-
разцах сыра жирность варьирует от 36 до 55 %, а содержание белка − от 25 до 44 %. 

 
Ключевые слова: жир; массовая доля белка; соль; Тушури Гуда. 
 
 
 
 


