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cnobebi sanelebel-aromatul mcenareebze   
 

roza biZinaSvili–biologiis  akademiuri doqtori 
 

sakvanZo sityvebi: sanelebeli, aromatuli, klasikuri, adgilobrivi, samkurnalo.   
 

რეფერატი   
 
  saneleblebi uZvelesi droidan gamoiyeneba xalxur medicinaSi. bevri maTgani CarTulia 

Tanamedrove farmakopeaSi. am jgufis mcenareebidan gamoyofilia citrali, aneToli, menToli, 

linalooli da sxva mravali biologiurad aqtiuri nivTierebebi, romlebic sxvadasxva 

preparatis SemadgenlobaSi aRiniSneba. mag.: citralidan, romelsac didi raodenobiT Seicavs 

qinZi (Anethum graveolens)  da abzinda A(Artemisia absinthium), axdenen  A  vitaminis sinTezirebas, 

vitamin C-s siWarbe limonis avSanSi (Artemisia salina var. citriodora) Seadgens 410 mg%, rac 30-jer 

aWarbebs mis Semcvelobas nedl vaSlSi da a.S.  

      moTxovnileba sanelebel-aromatuli mcenareebis mimarT Zlierdeba. warmoadgens ra 

aucilebel da mniSvnelovan komponentebs warmoebis sxvadasxva dargSi, umTavresad ki kvebiT 

mrewvelobaSi. 

      cnobilia msoflioSi farTod gamoyenebul sanelebel-aromatuli mcenareebis 200-mde 

saxeoba. maT yofen klasikur saneleblebad, romlebsac iyeneben yvela qveynis erovnul 

samzareuloSi da adgilobrivebad, ZiriTadad ixmareba gansazRvrul regionebSi, olqebsa da 

qveynebSi. statiaSi yuradReba gamaxvilebulia im ZiriTad mcenareebze, romlebic am niSniT 

gamoirCevian. 

 

Sesavali 

 

   sanelebel-aromatuli mcenareebis mniSvnelobis Sefaseba metad rTulia, uZvelesi 

droidan warmoadgenda sakvebis Semadgenel nawils,  wamalsa da TviT Tayvaniscemis 

sagans, ris gamoc oqroTi fasobda. saneleblebi amravalferovneben sakvebs, aZleven 

ra sxvadasxva TanafardobiT aromatul da gemovnebiT harmonias.  

   saneleblebs im mcenareebs uwodeben, romelTa organoebi (fesura, fesvebi, foT-

lebi, yvavilebi, nayofebi) Seicavs aromatul an mwvave gemovnebis nivTierebebs.  

     maTi sasargeblo Tvisebebi ganisazRvreba rTuli qimiuri SemadgenlobiT. sane-

lebel da aromatul mcenareebSi aRmoCenilia mniSvnelovani raodenobis vitaminebi, 

mineraluri marilebi, gumfisi, fisebi, organuli mJavebi, fitoncidebi da sxva bio-

logiurad aqtiuri nivTierebebi. maTSi Semavali eTerzeTebi, glikozidebi, mato-

nizirebeli da gemovnebiTi nivTierebebi aumjobesebs produqtebis kulinariul xari-

sxs, cvlis maT konsistencias, xdis ufro nazs, aRagznebs ynosvis, gemovnebisa da 

sakvebmomnelebeli organoebis moqmedebas, iwvevs madas, aZlierebs sakvebi elementebis 

SeTvisebis unars, dadebiTad moqmedebs nivTierebaTa cvlilebebze, nervul da gul-

sisxl-ZarRvTa sistemis moqmedebaze da a.S. 

    gamokvlevebiT dadgenilia, rom sanelebel-aromatuli mcenareebi xasiaTdeba sako-

nservo, antiseptikuri, baqtericiduli da samkurnalo mniSvnelobiT. 

   Zlieri baqtericiduli Tvisebebidan gamomdinare saneleblebi–saukeTeso konse-

rvantebia, mag.: tegani (Ruta graveolens) an katapitna N(Nepeta cataria) anadgureben 30-mde 

saxeobis obis sokos. badiani (Illicium verum) ara marto aumjobesebs alublis murabis 

gemos, aramed xels uSlis mis daSaqvras  da a.S.              

   saneleblebi uZvelesi droidan gamoiyeneba xalxur medicinaSi. bevri maTgani Car-

Tulia Tanamedrove farmakopeaSi. am jgufis mcenareebidan gamoyofilia citrali, 

aneToli, menToli, linalooli da sxva mravali biologiurad aqtiuri nivTierebebi, 

romlebic sxvadasxva preparatis SemadgenlobaSi aRiniSneba. mag.: citralidan, rome-

lsac didi raodenobiT Seicavs qinZi (Anethum graveolens)  da abzinda A(Artemisia 
absinthium), axdenen  A  vitaminis sinTezirebas, vitamin C-s siWarbe limonis avSanSi 
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(Artemisia salina var. citriodora) Seadgens 410 mg%, rac 30-jer aWarbebs mis Semcvelobas nedl 

vaSlSi.  

   moTxovnileba sanelebel-aromatuli mcenareebis mimarT Zlierdeba. warmoadgens ra 

aucilebel da mniSvnelovan komponentebs warmoebis sxvadasxva dargSi, umTavresad ki 

kvebiT mrewvelobaSi [1-3]. 
 

Sromis ZiriTadi nawili 
 

   cnobilia msoflioSi farTod gamoyenebul sanelebel-aromatuli mcenareebis 200-

mde saxeoba. maT yofen klasikur saneleblebad, romlebsac iyeneben yvela qveynis ero-

vnul samzareuloSi da adgilobrivebad, ZiriTadad ixmareba gansazRvrul regionebSi, 

olqebsa da qveynebSi.  

1. klasikuri an egzoturi saneleblebi 

tropikuli da subtropikuli mcenareebis is nawilebia, romlebmac gaiares esa Tu is 

gadamuSaveba (Sroba, fermentacia, wmenda, duRili da a.S.), uZvelesi droidanaa 

cnobili, hpova msoflio gavrceleba da praqtikulad ixmareba yvela erovnul 

samzareuloSi.  

   miekuTvneba:  sakpinaWi (an myrali ferula, myrali fisi, avi suli, asmagorki, xingi, 

ilani) – Ferula assafoetida, badiani (an varskvlavisebri anisuli, Cinuri anisuli, induri 

anisuli, cimbiruli anisuli, korabelis anisuli) –Illicium anisatum, vanili –Vanilla 
planifolia, mixaki, mixakis xe – Syzygium  aromaticum, koWa, janjafili – Zingiber officinale 
kalgani (an galgani, alpinia, kalganis fesvi, saafTiaqo fesvi) – Alpinia officinalis, 
namdvili kardamoni - Elettaria cardamomum , Savi kardamoni - Amomum subulatum, dariCini – 

Cinnamomum zeilanicum, kurkuma an qurquma – Curcuma longa, dafna - Laurus nobilis, javzi –

Murastica moschata, rozmarini  - Rosmarinus officinalis, zafrana – Crocus sativus, vasabi - Eutrema 
japonicum , Sirbaxti – Sesamum indicum, pilpili: namdvili pilpili - Savi pilpili - Piper 
nigrum, kubeba - Piper cubeba, grZeli pilpili - Piper longum, afrikuli pilpili - Piper 
guineense , wiTeli pilpili an wiTeli wiwaka (kapsikumi) -Capsicum annuum: Wotisebri, 

igive wiTeli, mwvave, cxare, meqsikuri, espanuri, Turquli, madiaris wiwaka, paprika, 

Cili; kaienis wiwaka, igive induri, braziliuri; frinvelis wiwaka; xalapenio; 

fsevdopilpili (qsilopia), igive cru pilpili; kumba an mavritanuli pilpili;  

gvineis pilpili; surnelovani pilpili (an iamaikis pilpili an mixakis, inglisuri 

pilpili, inglisuri sanelebeli, pimenta); iaponuri pilpili (an santoqsilumi); 

malageti an samoTxis marcvali.  
 

 
 



 
 

122 

saneleblebi 

 

2. adgilobrivi saneleblebi 

     maT is saneleblebi miekuTvneba, romelTa aqtiur gamoyenebas adgili hqonda 

istoriulad da geografiulad gankerZoebul olqebSi. 

   amJamad gansxvaveba adgilobriv da klasikur saneleblebs Soris ramdenadme nive-

lirebulia, vinaidan srulyofilia tropikuli saneleblebis damuSavebis xerxebi da 

adgilze mitana, rac iZleva mTel msoflioSi maTi masStaburad gamoyenebis saSua-

lebas. 

    adgilobrivi saneleblebi pirobiTad or jgufad iyofa: 

a. bostneuli saneleblebi 

mniSvnelovania aRiniSnos, rom kerZebSi gamoiyeneba am mcenareebis rogorc fesvebi, ise 

foTlebi da Reroebi da maTi ricxvi arc Tu ise didia. kerZod, bolqvovnebi da 

fesuriani mcenareebi: xaxvis sxvadasxva saxeobebi, prasa, prasana, niori, RanZili, mTis 

RanZili, nivris-deda, sanelebela.  Zirxvenebi: oxraxuSi, ZirTeTra, niaxuri, didi kama, 

pirSuSxa. 

b. sanelebeli balaxebi 

bostneulisagan gansxvavebiT, metad mravalferovani da nairgvaria. saneleblad 

mcenaris mxolod miwiszeda nawili – balaxi gamoiyeneba, fesvebi, rogorc wesi ar 

ixmareba. miekuTvneba: aJgoni, koTxuji, anisuli, rehani, TeTri mdogvi, Savi mdogvi, 

sareptis mdogvi, nigvzisZira, samkurnalo ZiZo, TavSava, angeloza, ciskara, kvliavi, 

usupi, kaluferi, Wyima-balaxi, namdvili zira, koluria, qinZi, salaTa, wylis wiwmati, 

dedoflis yvavili, lavanda, maiorani, barambo, Turquli mixaki, xaverda, Rvia, baRis 

pitna, tyis pitna, mTis pitna, ombalo, vaSlis pitna, abzinda, mamula, limonisebri 

abzinda, sagvela abzinda, tegani, tarxuna, begqondra, kama, qondari, soinji, katapitna, 

urci, ujangari, vardkaWaWa, danduri, krazana,  salbi da sxv. [3-5]. 

   sanelebel-aromatul mcenareebs ajgufeben gamosayenebeli nawilebis mixedviTac. 

nayofebidan miiReba Semdegi saneleblebi: vanili, anisuli, badiani, qinZi, namdvili 

kardamoni, Savi kardamoni, Savi da aromatuli pilpili, bahari, kerati, malageti, 

perus pilpili, qubaba; foTlebidan–rozmarini, lavandi, salbi, dafnis foToli, 

kafir-laimi, kitrisuna, lipia, paragvauli Cai, salaTa, tarxuna, wiwmati; yvavilebidan 

–asfurcela, zafrana (dingi), kokrebidan-mixaki, kapari; qerqidan–dariCini; fesurebidan 

–alpinia, vasabi, kempferia, koTxuji, kulmuxo, kurkuma, Sirbaxti, kalgani, pirSuSxa;  

Teslebidan–aJgoni, anisuli, mdogvi, kama, badiani, kvliavi, namdvili zira, qinZi da 

sxv. 

   saneleblebi iyofa bunebriv da xelovnurebad (vanilini, dariCinis sinTetikuri 

eqstraqti, dariCinis, zafranas, mixakis, javzis Semcvleli). xelovnuri saneleblebi 

mzaddeba fxvnilebis, emulsiebis, esenciebis, eqstraqtebis, kompoziciebis, granu-

lebisa da a.S. saxiT.  

   gamoyofen kombinirebul saneleblebs–axali aromatis misaRebad xSirad mimarTaven 

saneleblebis kombinacias. bunebrivia, teqnikurad yvela saneleblis Sereva 

SesaZlebelia, magram yvela erTmaneTs ar miesadageba, ar erwymis, aqedan gamomdinare 

sxvadasxva qveynis mzareulebma gamoimuSaves sakuTari, gansazRvruli kombinaciebi, 

romlebic ama Tu im istoriuli Tu geografiuli regionisTvisaa damaxasiaTebeli da 

gamoiyeneba gansazRvrul kerZebSi. 

yvelaze cnobili sunelebidan aRsaniSnavia: 

 karis narevi (7-12- dan 20-24 komponenti). 

 induri narevi (10 komponenti). 

 siamis narevi (10 komponenti) 

 Cinuri narevi ucianmiani (5 komponenti) 

 ajika (5 komponenti) 

 ucxo suneli (6 komponenti) 
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 bolonuri narevi (9 komponenti) 

 frankfurtis narevi (10 komponenti) 

 hamburguli narevi - garnis Taiguli (mSrali da nedli saneleblebis  sxvadasxva variantebi,  9 komponenti).  
   saneleblebis popularul nakrebebad miCneulia: 

 rehanis, kamis, didi kamis foTlebi da qinZis nayofebi. 

 tarxunas balaxi, kamis foTlebi da nayofebi, pitnis foTlebi. 

 ciskaras foTlebi, didi kamas foTlebi da nayofebi,  qinZis Teslebi. 

 pitnis, Wyima-balaxis, rehanis, tarxunas foTlebi. 

 kamis, didi kamis, kardamonis nayofebi da pitnis foTlebi. 

 TavSavas balaxi, pitnisa da rehanis foTlebi. 

 TavSavas balaxi, ciskaras foTlebi, didi kamisa da kamis nayofebi. 

 ZirTeTras nayofebi, xaverdasa da ciskaras foTlebi, tarxunas balaxi, didi 

kamis nayofebi. 

 Wyima-balaxisa da ciskaras foTlebi, tarxunas balaxi, rehanis foTlebi,       

TavSavas balaxi. 

 TavSavas balaxi, pitnis foTlebi, didi kamis da kamis nayofebi, javzi. 

 pitnis foTlebi, TavSavas balaxi, surnelovani pilpili, Savi mware pilpili. 

 didi kamis, kamisa da qinZis nayofebi, Savi mware da surnelovani pilpili. 

 barambos foTlebi, TavSavas balaxi, pitnis foTlebi, qinZisa da didi kamis 

nayofebi. 

 maioranisa da TavSavas balaxi, angelozas fesvebi, pitnis foTlebi. 

 qondarisa da TavSavas balaxi, kvliavisa da qinZis nayofebi.  

 begqondarasa da TavSavas balaxi, pitnis foTlebi, kamis nayofebi. 

 kamis, kvliavisa da qinZis nayofebi, dafnis foToli. 

 soinjisa da qinZis nayofebi, barambos Teslebi [3]. 

 

   ra Tqma unda, zemoT CamoTvlili saneleblebis nakrebebi dakanonebuli ar aris! 

axdenen popularuli saneleblebis nakrebebis modelirebas sakuTari gemovnebiT. 

swored amiT gansxvavdebian saukeTeso diasaxlisebi da mzareulebi, romlebic TviTon 

qmnian pikantur, sanelebeli nakrebebis originalur receptebs. 

   miRebulia saneleblebis Semdeg  jgufebad dayofa:  

 mwvave – mware saneleblebi susti aromatiT (Savi pilpili, mdogvi, pirSuSxa da 

sxv.). 

 mwvave, mkveTri Zlieri surneliT (surnelovani pilpili, svia, mixaki, koWa, 

angeloza, usupi, koTxuji, dafna da sxv.). 

 Zlieri, magram ara mwvave, motkbo aromatiTa da susti surnelovani gemoTi 

(dariCini, javzi, qinZi, ZirTeTra, ZiZo da sxv.). 

 susti, nazi surnelovani aromatiT (namdvili kardamoni, Savi kardamoni, kvliavi, 

begqondara, maiorani da sxv.). 

 mkveTri individualuri Tvisebebis (pitna, anisuli, salbi, didi kama, kama, niori, 

xaxvi, zambaxi da sxv.). 

 sasmelebis saneleblebi (mcenareebi, romlebic sxvadsxva saxis sasmelebis 

dasamzadeblad gamoiyeneba: baRis pitna, maiorani, rozmarini, begqondaras saxeobebi, 

koTxuji, oqroCala,  rehani, qinZi, kama, didi kama, zambaxi, abzinda, farsmanduki, kul-

muxo, angeloza, Rvia, Zirtkbila, kowaxuri da sxva mravali). 

   kulinariaSi sanelebeli gamokveTilad avlens produqtis saukeTeso gemovnebiT 

Tvisebebs, kerZs xdis aromatuls da madis momgvrels, aZlevs koloritsa da pika-

nturobas. saneleblebi umTavresad gamoiyeneba gemovnebiTi elferisa da aromatis 

Sesacvlelad:  

 sanelebeli cvlis kerZis sawyis gemosa da suns.  
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 kerZs aZlevs axal aromats. 

 cvlis kerZebisa da sasmelebis fers. 

 aZlierebs produqtis bunebriv aromats. 

 zrdis saWmlis karg SeTvisebas da kvebiT mniSvnelobas. 

 axdens sakvebis vitaminizirebas, vinaidan Seicavs vitaminebs da SeiZleba iTqvas 

koncentrirebuli saxiT. 

 sanelebliT axdenen produqtis negatiuri gemovnebiTi da aromatuli Tvisebebis 

nivelirebas. 

 maT iyeneben produqtis vargisianobis vadis gazrdis mizniT, vinaidan 

saneleblebi saukeTeso konservantebia.  

 sazogadoebriv kvebasa da Sinaur pirobebSi saneleblebs iyeneben marinadebis, 

mwnilebis, kompotebis, nayenebis, sirofebis, buraxis dasamzadeblad; sxvadasxva saxis 

ketCupebSi, tyemlisa da pomidoris sawebelebSi, sousebSi, bostneul da xorcian 

konservebSi, salaTebSi, wvnian kerZebSi, garnirebSi, paStetebSi da a.S.  

 unda iTqvas, rom im kerZebs, romelTa aromatic da gemo sustadaa gamosaxuli an 

koreqtirebas saWiroebs (bostneuli, marcvlovnebi, parkosnebi da sxv.), aromatisa da 

gemos gasaumjobeseblad umateben saneleblebs.  

 Tanamedrove kulinariaSi Rebuloben erTi da igive kerZis aTeul gemovnebiT 

harmonias, imisda mixedviT Tu rogori proporciiTaa damatebuli saneleblebi. 

   saneleblebTan mimarTebaSi dasamaxsovrebelia Semdegi: 

 sanelebelebs inaxaven mWidrod daxuful mxolod minis WurWelSi bnel, gril 

da mSral adgilas. 

 TviT hermetiuladac dacul WurWelSic maTi Senaxvis vada erT wels ar unda 

aRematebodes, dafqvilis – ara umetes 9 Tvisa; yoveelTvis unda SeiZinoT imdeni 

mSrali balaxi da sanelebeli, ramdensac gamoiyenebT 2-3 Tvis manZilze. Drodadro 

ganTavisufldiT sungamoclil da gafuebuli saneleblisagan. 

 dafqvili sanelebeli swrafad kargavs aromats.  

 

Cvens cxovrebaSi saneleblebi ara mxolod sakvebis aromatizaciisa da gemovnebiTi 

Tvisebebis gasaumjobeseblad arsebobs. uZvelesi droidanvea cnobili maTi samku-

rnalo mniSvnelobac [7-15]. 

  

Ddaskvnebi 

 

   “dae sakvebi iyves Tqveni wamali, vidre wamali gaxdes Tqveni sakvebi” – ambobda 

hipokrate.  

es idea gamoxatulia sxva mraval uZveles TxzulebebSi - janmrTelobaze, 

gankurnebaze da dRegrZelobaze.  

   erT-erTi maTgania  ,,aiur-veda”–“moZRvreba uvneblobaze”, veduri medicina, mecni-

ereba 5 aTasze meti wlis istoriiT, romelic warmatebiT gamoiyeneba dResac.  ,,aiur-

veda” moicavs agreTve swavlebas saneleblebis gamoyenebiT saWmlis damzadebis 

Sesaxeb. aiur-vedas yvelaze cnobili traqtatebia, udidesi eqimebis Carakes naSromi   (- 
) - “Caraka samxita”  - da xuSrutas wigni qirurgiaze -“suSruta samxita”, romlis  

daweris dro ucnobia, Tumca cnobilia, rom bolo 1500 wlis manZi-lze  Seucvleli 

saxiT arsebobs.  am wignebSi mocemulia uamravi recepti saneleble-biT sxvadasxva 

daavadebis gankurnebisa.  

  rac Seexeba samkurnalo Tvisebebs, saneleblebi aqac gamorCeulia. maT erTi Sesani-

Snavi unari gaaCnia–iyves xidi janmrTelobisken. 

   saneleblebis samkurnalo gamoyeneba Tqveni TefSidan iwyeba da grZeldeba spe-

cialuri samkurnalo preparatebis momzadebiT. yvelaze mTavaria, rom maTi gonivruli 

gamoyeneba ara mxolod usafrTxoa Tqveni janmrTelobisTvis da sasargebloa samedi-
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cino TvalsazrisiT, aramed didad moqmedebs Tqvens sulier mdgomareobaze; faqtiurad 

ar arsebobs asakobrivi SezRudva maT miRebaze.  

   saneleblebis adamianis nervul sistemaze keTilismyofeli moqmedebidan gamomdina-

re farTod gamoiyeneba aromaTerapiaSi.  

   sanelebel-aromatul mcenareebs aseve farTod iyeneben kosmetologiasa da 

kosmetikur mrewvelobaSi; umateben kremebs, gels, malamoebs, sunamoebs, losionebs 

ara mxolod aromatuli surnelebisaTvis, aramed adamianis organizmze maTi 

komponentebis samkurnalo-profilaqtikuri moqmedebidan gamomdinare. 

   kosmetologebi saneleblebis safuZvelze qmnian kosmetikuri saSualebebis mTel 

kompleqsebs [10, 14]. 
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Abstract 
 Spices have been used in folk medicine since ancient times. Many of them are involved in modern pharmacopoeia. 
Citral, anethol, menthol, linalool and many other biologically active substances, which are part of various preparations, 
are extracted  from the plants of this group. For example, citral that is abundantly contained in coriander (Anethum 
graveolens) and absinthe (Artemisia absinthium), synthesizes Vitamin A and the abundance of Vitamin C in Artemisia 
salina var. citriodora  makes 410 mg% that 30 times exceeds its content in raw apples, etc. 
      The demand for spice-aromatic plants is growing. It is considered to be an essential and important component in 
various fields of production, particularly in the food industry. 
      About 200 species of spice-aromatic plants are widely used worldwide. They are recognized as classic spices that are 
used in the national cuisine of all countries and locally, they are mainly used in some specific regions, districts and 
countries. The article focuses on the main plants that are distinguished by this feature.  

 

 


