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 tyemlis peqtinovani nivTierebebiT gamdidrebuli 
rZemJava produqti _ kefiri 

 
k. bokeria; c. oSaymaSvili; s. razmiaSvili 

saqarTvelos teqnikuri universiteti 
 

rZemJava produqti _ kefiri, romelic gamdidrebulia tyemlis sasargeblo Tvi-

sebebiT da peqtiniT dadebiTad aisaxeba adamianis janmrTelobaze, rasac eZRvneba wi-
namdebare naSromi.  

 
 

Tanamedrove sabazro ekonomikis gardamaval etapze gansakuTrebuli mniSvneloba eniWeba 
agraruli seqtorisa da masTan dakavSirebuli dargebis kompleqsur ganviTarebas. radganac 
maszea damokidebuli mosaxleobis sursaTiT dakmayofilebis gadaWra. marTalia ukanaskne-

li periodis ganmavlobaSi, ekonomikis nawilobrivi gamococxlebis pirobebSi ramdenadme 

gaizarda mosaxleobis ZiriTadi sasursaTo produqtebiT uzrunvelyofis done, magram igi 
jer kidev dabalia fiziologiur normasTan mimarTebaSi. amasTan, aqtualobiT gamoirCeva 
rZisa da rZis produqtebiT mosaxleobis momaragebis problemebis kvleva. aRniSnuli sakiT-

xi erovnuli ekonomikis ganviTarebis yvela etapze did yuradRebas imsaxurebda.  
saqarTvelo tradiciulad rZis produqtebis momxmarebeli qveyanaa, maRalia qarTvel 

mecnier-teqnologTa wvlili rZis produqtebis samrewvelo gadamuSavebis teqnologiuri sa-

kiTxebis ZiebaSi. Seswavlil iqna rZemJava produqt _ kefiris gadamuSavebis da masSi gamoye-
nebuli danamatis organizaciul teqnologiuri Taviseburebebi.     

 rZis mrewvelobas didi mniSvneloba aqvs Cveni qveynis mosaxleobisa da saxalxo meurneo-
bisaTvis. es imiT aixsneba, rom am dargis mier warmoebuli produqtebi yvela kategoriis mosax-
leobis kvebis racionis Semadgeneli nawilia. Tanamedrove mecniereba, kvebis Sesaxeb amtkicebs, 
rom rZis produqtebi Sewonasworebuli racionaluri kvebis saWiro Semadgeneli nawilia. rZes 
maRali energetikuli Rirebuleba aqvs, radgan is Seicavs iseT nivTierebebs, romlebic adamians 
esaWiroeba gonebrivi da fizikuri energiis aRsadgenad. esenia: cilebi, cximi, rZis Saqari, vita-
minebi, mineraluri nivTierebebi, fermentebi da sxva.  

Tanamedrove warmoebis efeqturobis amaRlebis erT-erT umniSvnelovanes mimarTulebas 
mcirenarCeniani da unarCeno teqnologiebis Seqmna, meoradi nedleulis ufro farTo gamoyene-
ba warmoadgens. 

am moTxovnilebebs metwilad pasuxobs peqtinisa da peqtinproduqtebis warmoeba, romelic 
gulisxmobs biologiuri Rirebulebebis mqone kompleqswarmomqmnelisa da labwarmomqmnelis 
SemuSavebas meoradi nedleulis resursebidan (vaSlis, Saqris Warxlis, citrusebis da yurZnis 
sawarmoo gadamuSavebis narCenebidan). unda aRiniSnos, rom saSualod meoradi nedleulis re-
sursebis gamoyenebis done kvebis mrewvelobaSi narCenebis raodenobis 20-30%-s Seadgens.  

kvebis produqtebis usafrTxoebis gazrda moiTxovs profilaqtikuri RonisZiebebis Cata-
rebas, rac Tavis mxriv ganapirobebs peqtinis rogorc bunebrivi detoqsikantis warmoebis auci-
leblobas.  

peqtinovani nivTierebis erT-erT umniSvnelovanes Tvisebas maTi kompleqswarmomqmneli 
unari warmoadgens, romelic dafuZnebulia peqtinis molekulis urTirTqmedebaze mZime da ra-
dioaqtiuri liTonebis ionebTan, SeboWos isini da gamodevnos organizmidan.  

peqtinis erT-erTi ZiriTadi Tvisebaa labis warmoqmnis unari, ris gamoc igi farTod gamoi-
yeneba kvebis mrewvelobaSi. peqtinis sadReRamiso moxmareba Seadgens 2 – 4 gr-s, rac damokidebu-
lia adamianis dRiur datvirTvaze, sqesze, asakze da sxva maCveneblebze. am mxriv sayuradReboa 
kefirSi damatebuli tyemali, romelic amdidrebs mas peqtinovani nivTierebebiT da sagemovno 
TvisebebiT, aseve tyemlis damateba iseTi raodenobiT, rom kefirSi sruliad SenarCunebuli iq-
nes rZeJava produqtis sasargeblo Tvisebebi da amave dros advili SesaTvisebeli iyos adamia-
nis organizmisaTvis. rZemJava produqtebis moxmareba xels uwyobs kalciumisa, rkinisa da fos-
foris aTvisebas.  
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tyemlis jiSebi didi raodenobiT Seicaven peqtinovan nivTierebebs ( 1,36 – 1,58%), rac sa-
fuZvels iZleva is ganvixiloT rogorc perspeqtiuli nedleuli peqtinis misaRebad.  
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

samedicino-biologiuri gamokvlevebiT dadgenilia, rom peqtinovani nivTierebebis maRal 
kompleqswarmomqmnel unars ZiriTadad ukavSireben Tavisufali karboqsiluri jgufebis arse-
bobas, romlebic metalebis ionebTan warmoqmnian helatiuri tipis mdgrad mcireddisocirebad 
naerTebs. amasTan dakavSirebiT gansakuTrebul interess warmoadgens metoqsilis jgufis mci-
re Semcvelobis peqtinebi, romlebsac maRali kompleqswarmomqmneli unari aqvT. swored am 
unarze dayrdnobiT peqtinis molekula urTierTqmedebs mZime da radioaqtiuri liTonebis io-
nebTan, boWavs maT da gamodevnis organizmidan.   

saanalizod aRebul iqna tyemlis jiSi, saoqtombro da lentexis wiTeli, CautardaT blan-

Sireba 75 – 80 °C temperaturis wyalSi 2 – 3 wT dayovnebiT, ris Sedegadac Tavidan iqna acilebu-

li mTrimlavi nivTierebebis daJangvis Sedegad gamowveuli produqtis gamuqeba. amave mizniT 
xdeba vitaminebis SenarCunebac. blanSirebuli tyemlis nayofebi gaixexa saxexze da moxda rbi-
lobisa da kurkis gancalkeveba _ peqtinis misaRebad. peqtini miRebuli iqna ori meTodiT: 1. 
eTilis spirtis damatebiT 1:3, miRebuli peqtinis preparatis raodenobaa 100 gr. lentexis wi-
Tel tyemalSi _ 1,77 gr. saoqtombroSi ki _ 1,48 gr. 2. peqtinovan nivTierebaTa saerTo raode-
nobis gansazRvra kalciumis peqtatis saxiT. lentexis wiTeli tyemlis SemTxvevaSi miRebuli 
iqna 10,2 %, saoqtrombroSi 12%. ~ 

winaswar calke momwifebul da adreul kefiris masaSi Setanil iqna tyemlis rbilobi 5, 
10, 30 % _ iT. nimuSebis organoleptikur Semowmebisa da dakvvirvebis Sedegad saukeTeso aRmoC-
nda is nimuSi, romelSic damatebuli iqna tyemlis rbilobi kefiris masis 10%. xasiaTdeboda 
kargad gamoxatuli konsistenciiT da tyemlis rbilobis sasiamovno aromatiT. macivarSi Sena-
xul saanalizo nimuSebze dakvirvebis Sedegad aRmoCnda:  

ori dRis Semdeg _ titruli mJavianoba, 112 O T, PH = 4,35  
erTi kviris Semdeg _ 112 O T, PH = 4,35 
ori kviris Semdeg _ 124 O T, PH = 4,35 
macivarSi dayovnebis Semdeg sakvlevi kefiris momwifebuli masa iyo erTgvarovani, blanti 

konsistenciis, SekoStili nadedis gareSe, xasiaTdeboda sasiamovno, mcired momJavo aromatiT.  
 kefiris nimuSebis Senaxvis unarianoba da aseTi mdgradoba danamatis mimarT swored tyem-

lis masaSi arsebuli peqtinovani nivTierebebiT aris gamowveuli.  

jiSebi saerTo peqtinis raodenoba % 

wiTeli droSa 1,25 

maxinjauris samurabe 1,45 

quTaisis msxvilnayofa  1,00 

lentexis wiTeli 1,58 

kaxeTis yviTeli 1,05 

goruli vardisferi 1,4 

lanCxuTis sakonservo 1,19 

mesxuri Savi 1,07 

saoqtombro 1,50 

wvrilnayofa yviTeli 1,36 

maxaraZis sagviano 0,60 

baTumis wvrilnayofa 0,70 

aWaruli adreuli 1,48 

guldedava 1,10 
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LACTIC FCID PRODUCT – KEFIR, ENZICHED BE PECTIN COMPONENTS OF SOUR PLUM 
 

K. Bokeria; Ts. Oshakmashvili; S. Razmiashvili 
Technical University, Georgia 

Summary 
 

The work is dedicated to the preservation of the benefits of milk product- kefir, as well as to the benefits of plum 
and the pectin enrichment, in a way that will enable easy digestion.  

The object of the research was the sample of kefir and the fruit -plum. The pectin substances were determined in 
the experimental samples, which was brought in by two selected varieties of plum.  

Analysis of pectin substances of kefir is based on the extraction of pectin substances with ethyl alcohol and its 
further filtration. According to the results of the analysis it is obvious that kefir contains high percentage of pectin 
substances, that enziches the batteri with a lot of organoleptic and healtry properties. 
 
 

ОБОГОЩЕННЫЙ ПЕКТИНОВЫМИ ВЕЩЕСТВАМИ ТКЕМАЛИ МОЛОЧНО 
-КИСЛЫЙ ПРОДУКТ – КЕФИР 

 
К. Бокерия; Ц. Ошакмашвили; С. Размиашвили 

Грузинский Технический Университет  
Резюме 

 
Молочно-кислый продукт – кефир, обогащенный обладающим полезными свйствами тканами и катином, 

положительно сказывается на здоровье человека. 


