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citrusebis (mandarinis) narCenebis gamoyenebis  

perspeqtiuli mimarTulebebi  

 

g. grigoraSvili - biologiis mecnierebaTa doqtori  

e. kalatoziSvili - teqnikis mecnierebaTa kandidati  

n. iluriZe - wamyvani inJineri 

 

referati 

(internetuli versia) 

 

statiaSi warmodgenilia citrusebis nayofebis sawarmoo gadamuSavebis narCenebis 

gamoyenebis perspeqtiuli mimarTulebebi. maTgan wvenis, sakvebi boWkoebis preparatis, 

P-vitaminis miRebiT. am ZiriTadi produqtebis gamoyenebis safuZvelze SemuSavebulia 

alkoholuri sasmelis da sakvebi boWkoebiT gamdidrebuli puris nawarmis damzadebis 

teqnologiuri meTodi.  

  

bunebrivi resursebis kompleqsuri gamoyeneba, unarCeno teqnologiebis 

damuSaveba da danergva samkurnalo saqmianobis yvela sferoSi mdgradi 

ganviTarebis koncefciis realizaciis mniSvnelovani pirobaa. warmoebis 

narCenebis gamoyeneba mniSvnelovani problemaa sakonservo mrewvelobaSi, kerZod 

xilis wvenebis warmoebaSi. amJamad saqarTveloSi yovelwliurad mzaddeba 800-

100 aTasi tona mandarinis nayofi, romlis gadamuSavebis ZiriTad produqts 

wveni warmoadgens. darCenili sawarmoo narCenebi praqtikulad ar gamoiyeneba, 

maSin rodesac isini metad Zvirfas biologiurad aqtiur naerTebs Seicavs da 

SesaZlebelia maTi racionaluri gamoyeneba axali saxeobis kvebis produqtebis 

Sesaqmnelad. 

kvlevis mizans citrusebis (mandarinis) nayofebis gadamuSavebis unarCeno 

teqnologiis SemuSaveba da misgan miRebuli produqtebis gamoyenebis arealis 

gansazRvra warmoadgenda. 

mandarinis nayofs meqanikurad vaclidiT kans da dawnexviT viRebdiT wvens. 

ganvsazRvreT miRebuli kanis qimiuri Semadgenloba saerTod miRebuli 

meTodebiT (1). gansazRvris Sedegebi warmodgenilia cxr. 1-Si.  
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cxrili 1. mandarinis kanis qimiuri Semadgenloba (%-Si)  

 

maCveneblebi Semcveloba 

tenianoba 74,7 

naxSirwylebi 7,80 

peqtinovani nivTierebebi 3,9 

mJavianoba (limonis mJavaze 

gadaangariSebiT) 

2 

celuloza 3,5 

eTerovani zeTebi 1,2 

mineraluri nivTierebebi 0,9 

 

rogorc cxrilis monacemebidan Cans, mandarinis kani naxSirwylebis da 

peqtinovani nivTierebebis maRali SemcvelobiT xasiaTdeba (3). 

mandarinis kanis gadamuSavebas vawarmoebdiT Cvens mier SemuSavebuli meTodiT 

(2). am teqnologiuri meTodis safuZvelze davamuSaveT alkoholiani sasmelis 

mzadebis meTodi, romelic SemdgomSi mdgomareobs: 

daqucmacebuli mandarinis kans vaTavsebdiT tevad WurWelSi, romelSic 

vumatebdiT wylian eTanols (simagriT 90 moc %). narevs vacxelebdiT 60ºC 

temperaturaze da eqstraqcias vawarmoebdiT 1 sT ganmavlobaSi. naleqs 

vfiltravdiT, spirtwylian eqstraqtebs vaerTianebdiT tevad WurWelSi. 

eqstraqtebidan vaorTqlebdiT spirts da vsazRvravdiT maT simagres, ris 

Sedegad vanzavebdiT Serbilebuli wyliT 40 moc %-mde. spirtwylian narevs 

vasvenebdiT 25-30 dRis ganmavlobaSi. aseTi saxiT miRebuli produqti 

warmoadgens axali saxeobis alkoholian sasmels ,,narinjs”.  

aRniSnuli sasmelis organoleptikuri da fiziko-qimiuri maCveneblebis 

gansazRvris Sedegad dadginda, rom igi savsebiT akmayofilebs sasmelis am 

saxeobaze saxelmwifo standartiT wayenebul moTxovnebs. 

alkoholiani sasmelis ,,narinjis” aqroladi nivTierebebis Semadgenlobis 

gansazRvrisas dadginda, rom sasmelis aromatuli naerTebi ZiriTadad 

warmodgenilia: limoneniT, a da b pineniT, P- cimoliT, d terpineniT, 

linalooliT, terpinoleniT. 
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spirtis aorTqlebis Semdeg vawarmoebdiT naleqis ganmeorebiT eqstraqcias 

imave pirobebSi da vfiltravdiT, naleqidan spirts vaorTqlebdiT. darCenili 

masa sakvebi boWkoebis preparats warmoadgenda. miRebul eqstraqtebs 

vaerTianebdiT tevad WurWelSi da spirts vaorTqlebdiT. eqstraqtebis narevs 

vayovnebdiT 20 sT-is ganmavlobaSi. naleqis saxiT gamoiyofoda vitamin P-s 

preparati (hesperedini), romelsac gafiltvriT vancalkevebdiT da vaSrobdiT. 

sakvebi boWkoebis preparatis qimiuri Semadgenlobis gansazRvram aCvena, rom 

igi didi raodenobiT Seicavs polisaqaridebs - ujrediss (62,5%) da 

hemicelulozas (20,8%). 

sakvebi boWkoebis maRali Semcveloba mandarinis kanSi safuZvlad daedo misi 

gamoyenebiT axali saxeobis puris nawarmis SemuSavebas. am puris warmoebis 

xerxi iTvaliswinebs safuaris suspenziis damzadebas, comis mozelvas, masSi 

sakvebi boWkoebis preparatis da recepturiT gaTvaliswinebuli sxva 

komponentebis Setanas, gafuebas, comis dayovnebas da mza nawarmis gamocxobas. 

comis mozelvis win vamzadebdiT sakvebi boWkoebis preparatis 3-5%-ian wylian 

koloidur xsnars da vajirjvebdiT 30 wT-is ganmavlobaSi 28-30ºC 

temperaturaze Zlieri morevis pirobebSi. 

erTdroulad vamzadebdiT safuaris suspenzias, risTvisac wylis darCenil 

nawilSi vxsnidiT safuars da Saqars da vawarmoebdiT aqtivacias 30 wT-is 

ganmavlobaSi. Semdeg vumatebdiT sakvebi boWkoebis preparatis koloidur 

xsnars safuaris suspenzias 2-3 wT-is ganmavlobaSi gaZlierebuli morevis qveS 

da vawarmoebdiT comis mozelvas recepturiT gaTvaliswinebuli komponentebis 

SetaniT, maT Soris xorblis fqvilis, marilis da mcenareuli zeTis damatebiT. 

coms gasafueblad vayovnebdiT 120 wuTs 30ºC temperaturaze. coms 

vanawilebdiT, vawarmoebdiT mis formirebas, dayovnebas da cxobas 170-190ºC 

temperaturaze 30-35 wT-is ganmavlobaSi (4). mza nawarmis fiziko-qimiuri 

maCveneblebi warmodgenilia cxril 2-Si. 

  

cxrili 2. sakvebi boWkoebis preparatis gamoyenebiT damzadebuli puris  

 nawarmis fiziko-qimiuri maCveneblebi  

 

maCveneblebi Semcveloba 

tenianoba, % 41,0 

mJavianoba, gradusi 2,6 

forianoba, % 70,0 

kuTri moculoba, sm3/gr 4,44 
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puris xarisxis ZiriTadi maCveneblebis gansazRvriT dadginda, rom sakvebi 

boWkoebis puris nawarmis recepturaSi Setana zrdis mis formamedegobas, 

forianobas da moculobiT gamosavals. produqti xasiaTdeba puris gulis 

Tanabari forianobiT da qerqis gluvi zedapiriT. 

puris nawarmis qimiuri analiziT dadginda, rom axali saxeobis produqtSi 

sakvebi boWkoebis Semcveloba 1,6-jer metia, vidre Cveulebriv tradiciuli 

teqnologiiT damzadebul purSi, xolo misi kaloriuloba 20%-iT naklebi 

(cxr. 3). 

  

cxrili 3. axali saxeobis puris nawarmis qimiuri Semadgenloba  

 

maCveneblebi Ddieturi puris 

axali saxeoba 

prototipi (tradiciuli 

teqnologiiT damzadebuli  

Ziris puri) 

cilebi, % 

cximebi, % 

naxSirwylebi,  

sakvebi boWkoebi % 

nacari, % 

7,6 

0,9 

43,5 

4,0 

2,0 

7,7 

0,93 

41,0 

2,5 

2,0 

kaloriuloba, kkal 196,0 246,0 

  

sakvebi boWkoebiT fortificirebuli puris nawarmis kvebaSi moxmareba 

mosaxleobis mier, rogoricaa Cvens mier SemuSavebuli axali saxeoba arsebiTad 

gazrdis sakvebTan erTad sakvebi boWkoebis sadReRamiso miRebas da ufro 

srulad daakmayofilebs maTze adamianis organizmis moTxovnilebas. 

rekomendebulia am puris nawarmis moxmareba mosaxleobis kontigentisaTvis 

Warbi woniT. 
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THE PERSPECTIVE WAYS TO USE THE CITRUS (TANGERINE) DEBRIS 

 

G. Grigorashvili – Doctor of Biological scienfitic 

E. Kalatozishvili – Candidate of Technical scientific 

N. Iluridze – Engineer  

 

 Abstract 

 (Internet version) 

 

There are worked out the perspective ways to use the debris of citrus fruits received from 

industrial processing; in particular to receive the joice, nutritional preparation fiber, P-

vitamin from it. On the basis of the given products there is worked out the technological 

method of making the alcoholic drinks and bread products, enriched with nutritional fiber. 

 


