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Sesavali 

xil-kenkrovnebi Seicaven biologiurad aqtiuri nivTierebebis farTo 

speqtrs, romelTagan mravalmxrivi samkurnalo-profilaqtikuri TvisebebiT 

gamoirCevian fenoluri nivTierebebi: katexinebi, flavanolebi, fenolkar-

bonmJavebi, antocianebi.  

msoflios mraval qveyanaSi Catarebuli mecnieruli gamokvlevebiT 

dadasturebulia, rom es nivTierebebi xasiaTdebian maRali antioqsidanturi 

efeqtiT, mkveTrad amcireben gul-sisxlZarRvTa daavadebis, Saqriani diabeti 

2-is, simsivnuri procesebisa da sxva mravalricxovan daavadebaTa ganviTare-

bis risks [1-5]. Aamitom wvenebis kvebiTi Rirebulebis SefasebisaTvis udidesi 

mniSvneloba eniWeba maTSi fenoluri antioqsidantebis raodeobas. fenoluri 

nivTierebebis maRali koncentracia zrdis wvenebis antioqsidantur efeqts. 

dReisaTis, saerTaSoriso bazarze fenoluri nivTierebebiT mdidari, maRali 

antioqsidanturi aqtiurobis mqone produqtebze metad didia moTxovna, 

maRalia maTi fasi da realizaciis raodenobac. am nivTierebebis raodenoba 

ki damokidebulia nedleulze da wvenis damzadebis procesSi gamoyenebul 

teqnologiur xerxebze.  

Cven mier SemuSavebulia polifenolebiT koncentrirebuli, maRali 

antioqsidanturi aqtiurobis Savi TuTisa da mayvlis wvenebis damzadebis  

inovaciuri teqnologia.  

 

kvlevis obieqtebi da meTodebi 

kvlevis obieqtebis – sacdeli da sakontrolo wvenebis  nimuSebis 

dasamzadeblad gamoyenebuli iyo ekologiurad sufTa nedleuli: Savi TuTa 

(sagarejo), tyis mayvali (kaspi). sakontrolo nimuSebi damzadda standar-

tuli teqnologiiT [6], sacdeli – Cven mier SemuSavebuli polifenolebis 

koncentrirebis inovaciuri teqnologiiT [7]. 

sacdel da sakontrolo nimuSebSi gamokvleulia: katexinebisa da 

fenolkarbonmJavebis raodenoba maRalefeqturi siTxuri qromatografiis 

meTodiT aparatze  Pro star” (firma „Varian”). komponentebis dayofa 

ganxorcielda 280 nm talRis sigrZeze; gamoyenebuli iyo qromatografiis 

sveti Microsorb 100-S C18 [8]. antioqsidanturi aqtiuroba Seswavlili iyo 

stabiluri radikalis (DPPH) gamoyenebiT. standartul antioqsidantad 

gamoyenebuli iyo  E Evitaminis wyalSi xsnadi forma – troloqsi [9].  

 Cven mier identificirebuli da raodenobrivad gansazRvrulia (+) - 

katexini, (-) - epikatexini, galis, xlorogenis, vanilis, p-kumaris, sinapisa da 

dariCinis mJavebi. cxrilSi warmodgenilia kvlevis obieqtebSi fenoluri 

komponentebis raodenoba da antioqsidanturi aqtiuroba.  

miRebuli eqsperimentuli masalis analizma gviCvena, rom identi-

ficirebuli fenoluri antioqsidantebis Semcveloba mayvlis wvenSi maRalia 

(142,2 mg/l), Savi TuTis wvenTan SedarebiT (75,114 mg/l). Savi TuTisa da 
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mayvlis wvenebSi fenolkarbonmjavebidan yvelaze meti raodenobiT 

warmodgenilia xlorogenis mJava; amavdroulad, Savi TuTis wveni, xasiaTdeba 

xlorogenis mJavis, xolo mayvlis wveni – p. kumaris mJavis maRali 

SemcvelobiT, (Sesabamisad: 37,381 sapirispirod 26,64 mg/l; 19,864 sapirispirod 

1,713 mg/l).  

gamokvlevam gviCvena, rom zemoT aRniSnuli nedleulis wvenebis 

sacdel nimuSebSi fenoluri komponentebis jamuri raodenoba (Sesabamisad 

210,852 da 372,714 mg/l) gacilebiT maRalia sakontrolo nimuSebTan 

(Sesabamisad: 75,114 da 142,2 mg/l) SedarebiT. Savi TuTisa da mayvlis wvenebis 

sacdel nimuSebSi, sakontrolosTan SedarebiT matulobs: katexinebis jami – 

2,1 - 3,3jer (Sesabamisad: 63,381 sapirispirod 28,837 mg/l; 184,324 sapirispirod 

85.796 mg/l); fenolkarbonmJavebis jami – 3,1 - 3,3-jer (Sesabamisad: 147,471 

sapirispirod 46,277mg/l; 188,39 sapirispirod 56,404 mg/l).  katexinebis jamuri 

raodenoba matulobs orive katexinis matebis xarjze, FfenolkarbonmJavebis 

jamuri raodenoba – ZiriTadad klevis obieqtebSi fenoluri komponentebis 

raodenoba mg/l da antioqsidanturi aqtiuroba (DPPH), ingibirebis % galis, 

xlorogenis, vanilisa da p-kumaris mJavebis matebis xarjze (cxrili). 

 

 
fenoluri komponentebi, 

antioqsidant. aqtiuroba, 

ingibirebis % 

Savi TuTis wveni mayvlis wveni 

sakontrolo sacdeli sakontrolo sacdeli 

galis mJava 4, 356 9,606 5,604 7,549 

(+)-katexini 4, 271 17, 276 31, 388 94,817 

xlorogenis MmJava 37, 381 129,163 26,64 33,728 

vanilis mJava 1,021 3, 948 1,136 3,005 

(-)-epikatexini 24,566 46,105 54,408 89,507 

p-kumaris mJava 1,713 1,978 19,864 133,198 

sinapis mJava 0,567 1,122 1,536 8,977 

dariCinisDAmJava 1,239 1,654 1,624 1,933 

fenolkarbonmJavebis jamiK 46,277 147,471 56,404 188,39 

katexinebis jami 28,837 63,381 85,796 184,324 

fenoluri antioqsidantebis 

jami 
75,114 210,852 142,2 372,714 

antioqsidanturi aqtiuroba, 

ingibirebis % 
26 45 40 70 

 

    

    

aRsaniSnavia, rom TuTis wvenis sacdel nimuSSi, xlorogenis mJavis 

raodenoba 3-jer izrdeba, sakontrolosTan SedarebiT; p-kumaris mJavis 

raodenoba mayvlis wvenis sacdel nimuSSi, sakontrolosTan SedarebiT 6-jer 

maRalia. orive es mJava, iseve rogorc katexinebi, Zlieri antioqsidantia [10]. 

samecniero literaturuli monacemebis mixedviT, xlorogenis mJava 

antioqsidantur TvisebebTan erTad mniSvnelovnad aferxebs diabeti 2-is 

ganviTarebis risks [11, 12].  

kvlevis Sedegebma gviCvena korelaciuri damokidebuleba nimuSebis 

antioqsidantur aqtiurobasa da fenolkarbonmJavebisa da katexinebis jamur 

raodenobas Soris. antioqsidanturi aqtiuroba sacdel nimuSebSi, sakon-

trolosTan SedarebiT maRalia 73-75%-iT. 
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katexinebisa da fenolkarbonmJavebis zemoT dafiqsirebuli mateba 

wvenebis sacdel nimuSebSi ganpirobebulia maTi damzadebis procesSi Cvens 

mier gamoyenebuli inovaciuri  teqnologiuri xerxiT, romelic  iwvevs 

damJangveli fermentebis inaqtivacias, ris Sedegadac nedleulSi xdeba 

(wvenis gamownexvamde) fenoluri antioqsidantebis dauJangavi formiT 

SenarCuneba da Semdeg maTi maqsimaluri raodenobiT eqstraqcia wvenSi. 

amasTan erTad, fenolkarbonmJavebi xil-kenkraSi aris rogorc Tavisufali, 

ise acilirebuli formiT. Cven mier SemuSavebuli teqnologia iwvevs 

fenolkarbonmJavebis acilirebuli formebis hidrolizs. aRniSnuli pro-

cesis Sedegadac matulobs sacdel nimuSebSi fenolkarbonmJavebis 

raodenoba.  

   

daskvna 

 inovaciuri teqnologiiT damzadebul Savi TuTisa da mayvlis wvenebis 

nimuSebSi, standartuli teqnologiiT damzadebul nimuSebTan SedarebiT, 

gacilebiT maRalia: fenolkarbonmJavebisa da katexinebis koncentracia. maTSi 

fenolkarbonmJavebis raodenoba matulobs ZiriTadad xlorogenis, galis,           

p-kumaris, da vanilis mJavebis raodenobis matebis xarjze; katexinebis – 

orive katexinis raodenobis zrdis xarjze. inovaciuri teqnologiiT damza-

debul wvenebs, fenoluri nivTierebebis maRali koncentraciis safuZvelze 

aqvT maRali antioqsidanturi aqtiuroba da kvebiTi Rirebuleba, Sesabamisad, 

mravalricxovan daavadebaTa prevenciis meti efeqti.  

  

 

inovaciur teqnologiaze miRebuli gvaqvs patenti P 5236. 
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SUMMARY 
JUICES PRODUCED FROM ECO-FRIENDLY FRUIT AND BERRIES BY INNOVATIVE 
TECHNOLOGY OF CONCENTRATION OF POLYPHENOLS   
Ebelashvili N. B. 
Institute of Viticulture and Oenology, Georgian Agrarian University  
 The innovative technology for producing juices producing juices from eco-friendly black mulberry and 
blackberry by concentration of phenolic substances having a high antioxidant activity was developed. To prepare 
research objects - test and control juice samples, we used eco-friendly raw materials: black mulberry (Sagarejo) 
and blackberry (Kaspi). The control samples were prepared using a standard technology; the test samples – using 
the innovative technology we elaborated. The amount of phenolic compounds in the research objects was 
investigated by the method of HPLC, and the antioxidant activity was studied by using a stable radical (DPPH). 
The amount of phenolcarbonic acids and catechins, as well as the antioxidant effect in test samples where higher 
than in the control ones. In the juice samples prepared using the innovative technology, the total amount of 
phenolcarbonic acids increased mainly at the expense of the increased amount of chlorogenic, gallic, coumaric 
and  vanillic acids; the amount of catechins – at the expense of the increased amount of both catechins. We have 
got a patent (P 5236, Sakpatenti, 2011) for this innovative technology. 
Keywords: fruit and berries, juice, phenolic compounds, antioxidant activity. 


