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anotacia. eTnobotanikuri unar-Cvevebis moZiebisas aRmoCnda, rom 

saqarTvelos zogierT regionSi aqtualuria puris xarisxisa da gemovnebis 

gaumjobesebisaTvis Zvirfasi dieturi danamatebis gamoyeneba. maT Soris 

CvenTvis saintereso aRmoCnda maxobeli (Cephalaria Syriaca), romelic purs aniWebs
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specifikur molurjo Sefervas, sasiamovno surnelsa da sirbiles, zrdis misi 

Senaxvis xangrZlovobas. maxobelSi biologiurad aqtiuri nivTierebaTa Soris 

cilebisa da naxSirwylebis Semcveloba Sesabamisad - 18,46% da 43,43%-ia, xolo 

cximebis raodenoba - 17,76%, energetikuli Rirebuleba sakmaod maRalia - 422 

kkal 100 g produqtSi. puri gamomcxvari proporciiT 40% tritikales fqvili 

+ 60% xorblis fqvili, romelsac damatebuli aqvs maxobeli, ukeTesi organo-

leptikuri maCveneblebiT, kvebiTi RirebulebiTa da Senaxvis xangrZliobiT

xasiaTdeba, anu maxobeli SeiZleba gamoyenebuli iyos, rogorc comis

reologiuri, puris Tvisebebis gasaumjobesebeli mcenareuli naturaluri

saSualeba, romelic amavdroulad zrdis puris Senaxvis xangrZliobas

xarisxis SenarCunebis fonze.

aqtualuroba. biologiurad aqtiuri kvebiTi danamatebi, maT Soris 

mcenareuli, adamianis organizmSi metabolituri procesebis normalurad 

warmarTvisaTvis aucilebelia. swored maTi deficiti an sinTezuri warmoSobis 

danamatebi iwveven cocxal organizmSi uamrav darRvevebsa da daavadebebs, 

rasac ara aqvs adgili mcenareuli warmoSobis produqtebis miRebisas. 

amasTanave  saqarTveloSi sul ufro da ufro farTod viTardeba turistuli 

infrastruqtura. produqtebis Senaxvis vadebis gazrda mis sargeblianobasTan 

erTad aqtualuri xdeba, amitomac qveyanaSi gavrcelebuli mcenareuli 

nedleulisagan, Tanamedrove teqnologiuri damuSavebis gziT biologiurad 

aqtiuri naturaluri kvebiTi danamatebis da konservantebis Seqmna momgebiania, 

rogorc samomxmareblo, ise ekonomikuri TvalsazrisiT.  

mniSvnelovani eTnobotanikuri unar-Cvevebis moZiebisas aRmoCnda, rom 

saqarTvelos kerZo seqtorSi puris xarisxisa da gemuri Tvisebebis 

gasaumjobeseblad gamoiyeneba erTwlovani sarevela mcenaris - maxoblis 

Tesli, romelic purs specifiur molurjo SefervasTan erTad sasiamovno 

surnelsa da sirbiles aniWebs, igi ZiriTadad xorblis yanaSi gvxvdeba. 

saqarTveloSi maxoblis moqmedebis meqanizmebis Sesaxeb literaturaSi masala 

mwiria. am mimarTulebiT kvlevebi gvxvdeba Turqi mecnierebis mier 

gamoqveynebul naSromebSi, sadac aRniSnulia, rom maxoblis Tesli gamoiyeneba, 

rogorc eqstarqtuli danamti, radgan Seicavs eTerzeTebs, purcxobaSi ki 

aumjobesebs puris kvebiT Rirebulebas da axangrZlivebs misi Senaxvis vadas.  

kvlevis meTodikebi - eqsperimentuli kvleva CavatareT aprobirebuli 

meTodikebiT:  

• garemos biologiuri kontroli (monitoringi);

• geografiul - informaciuli programa (GIS-Arcview);
• kulturaTa saerTaSoriso maxasiaTeblebi (Internatinal crop descriptors);
• kulturaTa saerTaSoriso Segrovebis maxasiaTeblebi (Internatinal collecting

descriptors);
• biomorfologiuri kvleva warmoebda klasikuri meTodikiT onTogenezis

periodSi;

• cilebi ganisazRvra saerTo azotis Semcvelobidan, miRebul azots

vamravlebdiT 6.25-ze, rac daaxlebiT Seesabameba cilebis procentul

Semcvelobas.

• cximebi ganisazRvra soqsletis aparatiT;

• naxSirwylebis gansazRvra k.n. CiJovas da a.n. sonkinas mikromeTodiT

kvlevis obieqti - erTwlovani balaxovani sarevela mcenare maxobeli 

(Cephalaria  Syriaca  Chrad.) mcenareTa samefos, farulTeslovanTa ganyofilebis,

orlebnianTa klasis, Dipsacales rigis, goqSosebrTa (Dipsacaceae) Caprifoliaceae
ojaxis warmomadgenelia. sulxan - saba orbelianis leqsikonSi moxseniebulia 

,,mamxobeli“. 

kvlevis Sedegebi - mcenares gaaCnia diqotomiurad datotianebuli 30-100 

sm simaRlis swori Rero, zeda naxevarSi martivi SebusviT, mopirdapired 

ganlagebuli mogrZo, lancetisebri xerxkbila uxeSad Sebusuli foTlebiT. 
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ovaluri TavTavisebri Tanayvavilebi sxedan grZel sayvavileebze. saburvelis 

da yvavilTanebis foTolakebi ukuRma kvercxisebria da Tavdeba fxiT, romelic 

yvavilze ufro grZelia. gare jami Sebusulia, aqvs oTxi grZeli da oTxi 

mokle morigeobiT gawyobili kbili, gvirgvinis furclebi SeiZleba iyos 

mocisfro da moTeTro SeferviT. maxoblis nayofs, Tesluras aqvs safari, 

romelic jamisaganaa Seqmnili, igi warmoadgens Sezrdil yvavilTanebs, 

namdvili jami rudimentirebulia da darCenilia mxolod kbilanebis saxiT. 

Teslis garsi mkvrivad akravs endosperms, romelic gavsebulia cximis 

uwvrilesi wveTebiT, cximi moipoveba Zalze ganviTarebul, sqel lebnebSic, 

amitomac maxoblis TeslSi cximis Semcveloba maRalia (17,76%). mfaravi 

qsovilebi sqel garss hqmnis, romelic icavs Tesls CanasaxTan erTad, rac 

nayofis sicocxlisunarianobasa da gamZleobas sakmaod zrdis, aqve unda 

aRiniSnos, rom Semodgomaze CaTesili maxobelis aRmocenebis xarisxi metia da 

ukeT viTardeba, vidre gazafxulze CaTesili [1, 2]. 

sur. 1. maxobeli (mcenare da marcvali)

aRsaniSnavia, rom maxobeli umTavresad gvxvdeba xorblis naTesSi, 

iSviaTad qerSi da ufro iSviaTad WvavSi. saqarTveloSi Wvavisa da maxobelis 

gavrcelebis xasiaTi gansxvavdeba, Wvavi sWarbobs zeviT vertikaluri 

mimarTulebiT, maxobeli ki miiltvis dablobebisaken, naklebad egueba maRal 

adgilebs [1,3]. 

erT-erT mniSvnelovan faqtorad, romelic xels uwyobs maxobelis mkvidr 

arsebobas saTesle masalaSi, unda CaiTvalos misi nayofis e. w. ,,mimeturi“ 

Tvisebebi. xangrZlivi periodis ganmavlobaSi gadarCevis gziT maxobelis 

nayofi iseTi gaxda, rom misi mocileba saTesle masalidan metad Znelia da 

mis mudmiv komponentad gadaiqca.  

cingleris TeoriiT sarevela mcenareulobis elementebis SeWra da 

damkvidreba naTesebSi warmoebs energiuli gadarCevis zegavleniT: a) CanasaxTa 

sidide da masa; b) ganviTarebis ciklis Secvla. maxobelisa da xorblis 

nayofTa sidideSi SemCneuli paralelizmi mowmobs, rom pirvelis nayofi 

viTardeba aseTi gadarCevis Sedegad [1].  

maxobelis nayofi formiT da zomiT xorblis marcvals hgavs. misTvis 

damaxasiaTebelia momwaro gemo. Turqi mkvlevarebis monacemebidan irkveva, rom 

maxobelis Teslis qimiuri Sedgenloba Semdegia: tenianoba - 7.8%; nedli 

cximebi - 25.3%, nedli cila - 15.9%; Tavisufali azoti - 40.4%; nedli boWko - 

11.9%; nedli nacari, 6.5%. Teslis eTerzeTovani maxasiaTeblebi: specifiuri 

simZime 250C-ze - 0.9229; refraqtuli indeqsi 250C-ze - 1.4706; cximebis

saponifikacia - 192; iodis ricxvi - 88.4. maxobelis damatebiT gamomcxvari 

namcxvris qimiuri Sedgeniloba mSral masaze gadaangariSebiT Semdegnairia: 

nedli cila - 20.4%; nedli cximi - 0.8%; Tavisufali azoti - 50,5%; nedli 

nacari - 6.4%; nedli boWkovana - 14.4 %; saponini - 7.5% [4,5]. 
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es mcenare ZiriTadad gamoiyeneba comis reologiuri Tvisebebis 

gasaumjobeseblad, Tumca informacia am danamatis zegavlenis Sesaxeb, rogorc 

comis reologiur Tvisebazec, ise puris xarisxze mwiria saqarTveloSi. 

swored amitom Cvens mier Catarebuli iyo seria eqsperimentebisa. ganvsazRvreT 

maxobelis Teslis qimiuri Sedgeniloba Cvens pirobebSi (cxrili 1).  

maxobelis qimiuri Sedgeniloba da energetikuli Rirebuleba

cxrili 1. 

maxasiaTeblebi  marcvali  meTodikebi  

nedli proteinis masuri wili, 

% 

18,46 gost 10846-91 

cximis masuri wili, % 17,76 gost 29033-91 

naxSirwylebi, % 43,43 m.m. 4237-86

energetikuli Rirebuleba, 

kkal 100 g produqtSi 

422,00 brZaneba N301, sanw-dan2,3,1,000-00, 

danarTi N5, XII, punqtebi 10-11 

Cvens mier miRebuli Sedegebidan Cans, rom maxobels gaaCnia maRali 

energetikuli Rirebuleba 422,0 kkal 100 gram produqtze, cximis masuri wili 

17,76 %, naxSirwylebi - 43,43%, xolo nedli proteinis masuri wili - 18,46%-ia. 

rac mis maRalkvebiTi Rirebulebis Tvisebebze metyvelebs.  

Cvens mier Sedgenili eqsperimentis sqemaSi gamoyenebuli iyo maxobelis 

gansxvavebuli normebi 2 g, 3 g, 4 g 100 gram xorblisa da tritikales fqvilis 

narevSi sxvadasxva proporciebiT. unda aRiniSnos, rom samive eqspoziciaSi 

maxobeldamatebuli comi rbili da elastiuri iyo. Sesabamisad puric rbili, 

nazi, aromatuli da specifikuri SefrilobiT miviReT, gansakuTrebiT comSi 4 

g maxobelis damatebis SemTxvevaSi. dadebiTi parametrebi ufro SesamCnevi iyo, 

puris gamocxobis Semdeg - miviReT puris sasiamovnod rbili qerqi da guli, 

molurjo SeferilobiT, specifiuri gemuri TvisebebiT. anu Cveni eqsperimentiT 

miRebuli Sedegebi Seesabameba literaturul monacemebs, sadac miTiTebulia, 

rom maxobeli SeiZleba gamoyenebuli iyos, rogorc comis reologiuri da 

puris Tvisebebis gasaumjobesebeli mcenareuli naturaluri saSualeba [2, 3]. 

daskvna  -  maxobeldamatebuli comi rbili da elastiuri iyo. Sesabamisad 

puric rbili, nazi, aromatuli da specifikuri SefrilobiT miviReT, 

gansakuTrebiT comSi 4 g maxoblis damatebis SemTxvevaSi dadebiTi parametrebi 

ufro SesamCnevi iyo, puris gamocxobis Semdeg - miviReT puris sasiamovnod 

rbili qerqi da guli, molurjo SeferilobiT, gansxvavebuli specifikuri 

gemuri TvisebebiT, anu Cveni eqsperimentiT miRebuli Sedegebi Seesabameba 

literaturul monacemebs, sadac miTiTebulia, rom maxobeli SeiZleba 

gamoyenebuli iyos, rogorc comis reologiuri da puris Tvisebebis 

gasaumjobesebeli mcenareuli naturaluri saSualeba.   
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Summary 
Along with ethno botanical characteristics investigation, it has been identified that in some 

regions of Georgia it is actual to use precious dietary additives for improving bread taste and quality. 
Among them interesting for us turned out Cephalaria (Cephalaria syriaca), adding of which gives the 
bread specific bluish colour, softness and pleasant taste, and increases the duration of storage. Among 
the biologically active substances of cephalaria contents of protein and carbohydrate are 18.46% and 
43.43%, and the fat content is 17.76%, energy value is quite high - 422 kcal 100 g. Bread baked in 
proportion of 40% triticale flour + 60% wheat flour, with added cephalaria gives better organoleptic 
indicators, nutritional value and characterized by the duration of storage, i.e. cephalaria can be used as 
a natural herbal means for improving the dough rheological and bread's properties, which at the same 
time increases the duration of storage bread on the background of quality preservation. 


