
   saqarTvelos sainJinro siaxleni, GEORGIAN ENGINEERING NEWS, #2, 2020  

 

113 

qacvi kvebis mrewvelobaSi 

 

SildelaSvili i.i., RaRoliSvili m.S., buiSvili g.T. 
 

iakob gogebaSvilis saxelobis Telavis saxelmwifo universiteti 
 

xili da maTi gadamuSavebis Sedegad miRebuli produqtebi xasiaTdebian 
maRali kaloriulobiT, vitaminebis, Saqrebis, biologiurad aqtiuri nivTie-
rebebis, organuli mJavebis SemcvelobiT, ris gamoc did rols asruleben 
adamianis racionaluri kvebis saqmeSi, agreTve aqvT samkurnalo mniSvnelo-
bac. maTgan mzaddeba jemi, xilfafa, kompoti, liqiori, muraba da sxva. velu-
ri xilisgan damzadebuli produqtebi arafriT Camouvardebian xil-bostneu-
lis produqts da organizmisaTvis arian metad aucilebeli nivTierebebis 
mimwodebelni [1,4] 

am mxriv didi yuradReba eqceva qacvis kulturas. literaturuli mona-
cemebis mixedviT igi ekuTvnis qacvisebrTa ojaxs (Equisetaaceae), aris dabuC-
quli tipis datotvili mcenare, yvavilobs gazafxulze aprilSi da maisSi, 
xolo simwifis agrovadad miCneulia agvisto, seqtemberi. nayofi mwifdeba 
Tanmimdevrulad, saqarTveloSi aris sakmaod gavrcelebuli mcenare, gavrce-
lebis arealis mixedviT is SeiZleba Segvxvdes rogorc mTis ferdobze, aseve 
barSi, sakvebad gamoiyeneba damwifebuli nayofi. am kulturis ZiriTadi Rir-
seba is aris, rom mis SemadgenlobaSi Sedis vitaminebi gansakuTrebiT sWar-
bobs karotinoidebi, β da α karotini, C, E, B1, B2, B6, P vitamini, Saqrebi, mTrim-
lavi nivTierebebi, flavonoidebi, foliumis mJava, Seicavs makro da mikro 
elementebs, sasargebloa am mcenaris rogorc nayofi, ise foToli da qerqi. 
qacvs gaaCnia antikarcenogenuri, anemiis sawinaaRmdego, antiseptikuri, Trom-
bolituri Tvisebebi. [1]  

naSromi exeba aRmosavleT saqarTveloSi gavrcelebuli qacvis sxvada-
sxva formebis Seswavlas, maTi kvebis mrewvelobaSi gamoyenebis mizniT, ker-
Zod, Cvens mier 2018_2019 wlebSi Seswavlili iqna qacvis kulturis ori 
forma: forma N1 da forma N2, ganvsazRvreT qacvis am formebSi teqnikuri 
maCveneblebi, romlebic mocemulia cxr. 1-Si 
 
   cxrili 1. qacvis nimuSebis teqnikuri maCveneblebi 
 

wlebi saS. wona, gr nayofis xvedriTi wona, gr/sm3 
nayofis zomebi 

h d 
2018 0,51 1,049 10,05 9,04 
2019 0,68 1,308 10,15 9,6 
 
ganvsazRvreT agreTve qacvis nayofis qimiuri Sedgeniloba, romelic 

mocemulia cxr. 2-Si. 
 

cxrili 2.  qacvis nayofis qimiuri Sedgeniloba 
 

qacvis nayofis qimiuri Sedgeniloba % forma N1 forma N2 
sineste 84,2 85,2 

mSrali nivTiereba refraqtometriT 9,60 10,0 
saerTo Saqrebi 6,05 6,0 

saqaroza 0,11 0,10 
titruli mJvianoba (vaSlmJavaze gadaangariSebiT) 1,9 1 

mTrimlavi da mRebavi nivTierebebi mg% 0,20 0,21 
saerTo peqtini 0,6 0,38 

nacari 0,42 0,57 
vitamini C mg% 41 36 

 
movaxdineT agreTve qacvis naturalur wvenSi mikroelementebis Semcve-

lobis gansazRvra, romelic mocemulia cxr. 3-Si. 
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cxrili 3. mikroelementebis Semcvelobis gansazRvra qacvis naturalur wvenSi 
 

mikroelementebis dasaxeleba mg/100 gr 
spilenZi 0,01 
nikeli 0,245 

manganumi 2,2 
molibdeni 0,001 

qromi 0,001 
bariumi 0,08 
vanadiumi 0,039 
kobalti 0,001 

stronciumi 0,048 
titani 0,065 
TuTia 0,024 
rkina 3,0 

 
eqsperimentis Sedegebma daadastures rom aRmosavleT saqarTveloSi 

gavrcelebuli qacvis orive forma gamoirCeva Saqrebis, titruli mJavianobis, 
C vitaminis da mikroelementebis maRali SemcvelobiT, ramac saSualeba 
mogvca SerCeuli formebidan ojaxur pirobebSi dagvemzadebina ori saxis 
produqcia: daqucmacebuli qacvi SaqriT da qacvi sakuTar wvenSi. 

Cvens mier saojaxo pirobebSi damzadda ori saxis produqcia: daqucma-
cebuli qacvi SaqriT da qacvi sakuTar wvenSi. garecxvis da gasufTavebis 
Semdeg nedli Tanabari Seferilobis nayofi movaTavseT cxavSi wylis moci-
lebis mizniT gadavitaneT qvabSi, CavWyliteT da gavacxeleT 65 0C-mde. 1 kg. 
qacvis masaze davumateT 1 kg. Saqari, kargad avurieT da kvlav gavacxeleT 70 
0C-mde, Semdeg davafasoveT winaswar momzadebul 400 gramian minis WurWelSi, 
davaxureT saxuravi da gavukeTeT pasterizacia 10_15 wuTis ganmavlobaSi. 

qacvi sakuTar wvenSi _ gadarCeul da garecxil nayofs vyriT gaster-
ilebul minis qilebSi da vasxavT 60_65 0C-ze gacxelebul wvens, vxufavT da 
vukeTebT pasterizacias 400 gramian qilas 10 wuTis ganmavlobaSi. 

Cvens mier gamzadebulma produqciam Tavisi organoleptikuri, sasaqo-
nlo xarisxis mixedviT daakmayofila moqmedi standartis moTxovnebi. 

aqedan gamomdinare mizanSewonilad migvaCnia qacvis kulturis danergva 
da gaSeneba aRmosavleT saqarTveloSi, sadac niadagobrivi da bunebrivi 
pirobebi iZleva amis saSualebas. 
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SUMMARY 

BUCKTHORN-IN THE FOOD INDUSTRY 

Shildelashvili I.I., Gagolishvili M.Sh. and Buishvili G.T. 

Iakob Gogebashvili Telavi State University  
Buckthorn culture was studied for its use in the food industry. Various forms of buckthorn were selected for the 
experiment generalized in Eastern Georgia, namely, Form N1 and Form N2. From the selected forms, the 
content of total sugar, titratable acidity and vitamin C is distinguished by Form N1, both forms are distinguished 
by high content of trace elements. From the selected forms of buckthorn we made two types of products: 
Shredded buckthorn with sugar and buckthorn in its own juice. These products meet the requirements of the 
current standard according to their organoleptic and commercial qualities. 
Keywords: pasteurization, organoleptic, standard, rational, riddle. 


