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referati 

 

      SemuSavebulia dabalkaloriuli kompotis teqnologiuri parametrebi da ingredientebis 

optimaluri Tanafardoba. maRali sagemovno da biologiuri maxa-siaTeblebis mqone axali 

saxis produqti miiReba TuTis nayofis, askilis da steviis eqstraqtebis gamoyenebiT.  

  
   adamianis damcavi funqciis gaZlierebis mizniT samkurnalo-profilaqtikuri da 

funqcionaluri daniSnulebis kvebis produqtebis warmoeba adgilobrivi sanedleulo 

resursis gamoyenebiT mniSvnelovan amocanas warmoadgens. globaluri samedicino pro-

blemebidan erT-erT mwvaves, gavrcelebis mzardi dinamikis gamo, Saqriani diabeti wa-

rmoadgens. am fonze aqtualuria dabalkaloriuli, adamianis janmrTelobisTvis 

uvnebeli, mcenareuli warmoSobis bunebrivi damatkboblebis Zieba da gamoyeneba. erT-

erTi aseTi bunebrivi damatkboblis wyaros stevia, “orfoTola tkbili” (Stevia 
Rebaudiana Bertoni) warmoadgens.  
    SemoTavazebul axali saxis kvebis produqtSi Semavali sakveb-samkurnalo mcena-

reul nedleuli organuli mJavebis, mineraluri nivTierebebis, monoSaqrebis, peqti-

nebis, vitaminebis, biologiurad aqtiuri naerTebis, maT Soris, glikozidebis mdidar 

wyaros warmoadgens. steviis foTlis diterpenuli glikozidebi 100-300-jer ufro 

tkbilia vidre saqaroza, xolo sakuTriv steviis mSrali foTlebi ki – 20-30-jer. am 

mcenaris foTlebSi mravlad aris agreTve sxva biologiurad aqtiuri naerTebic. 

steviis, rogorc damatkboblis gamoyeneba evrokavSiris teritoriaze daSvebulia 2011 

wlis noembridan evrokomisiis gadawyvetilebiT da evrokavSiris reglamentiT. 

damatkboblebi ganekuTvneba sakvebi danamatebis erT-erT funqciur klass da Sesa-

bamisad, maTi gamoyeneeba mkacrad regulirdeba. 

kvlevis mizani da amocanebi: dabalkaloriuli axali sasursaTo produqtis miRebis 

teqnologiuri parametrebis kvleva da damuSaveba. 
masalebi da meTodika: kvlevis obieqtebia wiTeliTuTis nayofi, askilis nayofi da 

misgan miRebuli wyliani eqsraqti, steviis foTlebi da misgan miRebuli Txevadi ko-

ncentrati, TuTis kompotis sacdeli nimuSebi. kompotis warmoebis moqmedi teqnolo-

gia (1) iTvaliswinebs Txevad fazad Saqris sirofis gamoyenebas (sakontrolo varia-

nti). SemoTavazebuli  teqnologiis mixedviT TuTis kompotis dasamzadeblad 

gamoiyeneba askilis nayofis wyliani  eqstraqti da steviis foTlebidan miRebuli 25% 

mSrali nivTierebis Semcvelobis mqone Txevadi koncentrati. teqnologiuri sqema 

moicavs Txevadi fazebis Serevis (kupaJi) da winaswar damuSavebuli TuTis nayofze  

dasxmis operaciebs (sacdeli varianti). askilis wyliani eqstraqti miiReba difuziuri       

meTodiT, xolo steviis Txevadi koncentrati-steviis foTlebidan miRebuli wyliani 

eqstraqtis vakuumis pirobebSi SesqelebiT. 

   kvlevis procesSi gamoyenebulia standartuli fizikuri da organoleptikuri 

meTodebi.  
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kvlevis Sedegebi: kvlevis pirvel etapze Seswavlil iqna kompotis sagemovno 

maxasiaTeblebis formirebaSi steviis Txevadi koncentratis masuri wilis gavlena er-

Teul produqciaze. specialuri cdebis safuZvelze dadgenil iqna askilis eqstara-

qtSi stevიis Txevadi koncentratis optimaluri koncentracia-yovel 1  litr askilis 

eqstraqts emateba 20 ml 25 % mSrali nivTierebis Semcvelobis mqone steviiis kon-

centrati. erTi litri mza kompoti Seicavs 300 g. TuTis kenkras da 20 ml. steviis 

koncentrats, xolo danarCeni -askilis wyliani eqstraqtis saxiT aris warmodgenili. 
   cxrilSi mocemulia TuTis kompotis sacdeli da sakontrolo nimuSebis orga-

noleptikuri da fizikuri maCveneblebi. 
TuTis dabalkaloriuli kompotis nimuSebis organoleptikuri 

da fizikuri maCveneblebi 

maCveneblis dasaxeleba 

 

sakontrolo sacdeli 

garegani saxe 

 

erTgvarovani, TuTis 

dauzianebeli nayofebiT 

erTgvarovani, TuTis dauzianebeli 

nayofebiT 

Txevadi fazisferi 

 

Ria-mowiTal oTuTis 

Seferilobis 

mowiTalo, askilisa da TuTis 

Seferilobis 

gemo TuTisTvisdamaxasiaTebeli 

sasiamovno gemo 

steviis, TუTisa da askilisTvis 

damaxasiaTebeli           

sasiamovno Sezavebuli gemo 

gareSe minarevi - - 

Txevad fazaSi mSrali 

nivTierebis masuri wili,% 

17,0 5,0 

   cxrilis monacemebidan Cans, rom TuTis axali saxis kompoti xasiaTdeba maRali 

sagemovno TvisebebiT. damaტkboblad igi Seicavs steviis diterpenul glikozidebs da 

nedleulis monoSaqrebs. produqti xasiaTdeba gaumjobesebuli gemuri TvisebebiT da 

organoleptikuri maCveneblebiT.  amasTan erTad igi damatebiT gamdidrebulia biolo-

giurad aqtiuri naerTebiT. 

daskvna: 

    TuTis, askilis nayofebis wyliani eqstraqtis da steviis Txevadi koncentratis 

bazaze SemuSavebulia dabalkaloriuli kompotis miRebis teqnologia.      

   axali saxis produqti rekomendebulia moxmarebelTa farTo wrisTvis. kvebiT 

RirebulebasTan erTad produqti xasiaTdeba profilaqtikuri TvisebebiT Saqriani 

diabetiT daavadebulTa da am daavadebisDmimarT midrekilebis mqone momxmarebli-

sTvis. 
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Abstract 
 
   Worked outtechnological parameters of low-calorie compote and optimal ratio of ingredients. A new 
product with high taste and biological properties is reacived using mulberry fruit, wildrouso and stevia 
extracts. 


