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Torrrrerrr Kuvre-TexHoJrorkn lzrnIT:zTyT:z
par6aprlflTw wHcrrTyr N(aMo acqHr4 ea xVu MraHr

coHJrra rata6a_eurrrap urH:a
flrtrn - 20l2 rtnrr -

<<MycraxKaM oLrJr a nwtvt>>
6rattala r{raH AurnAaH vry6opar6oA gTaAkr.

fl-r'u ir'utt 6apva coxarapAa x(aMoaMnn3 sa ra,,a6a-
eurnapuMz3 y.{yH ynr(aH rvryeaee a\:rrflTnap irwlw6! twutwHra, MaMJrar(arrz-rs 6yra., _Aa Tap axxrafr

3THLUP1HIj, littararr 6apr{a 33fy r4craKJrapPIMI{3 aMaJrra
orrrralurl HV Turilaitlw.

fl'''r', itn l ropr'M'3ra r,u H r{Jr Lr r(- xorkrp)KaMJr nn K,
6apvaHrra3HllHr xoHaAoHkrHrra3ra Kyr_6apaxa, -oay_ .

xyppaMJrHK ottu6 KeJrckrH.
fllrru irut 6apuaHrH3ra vy6opax 6lncnH!!

Vlncru-ry'r' pax6ap HflTH.
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dott uu u ua, jl 6eu u tt u an, ilo tt uJil u3?a

tza 6jtnzau tuy K)tHnaP?o 4,atr euu6
xendu x".

I'lc.rour Kapuuon

90- fir.r,rnap-
urHr 6orula-
phJla MycTa(un-
IHKKa 3pHtIfaH
dur pecny6,rr-
KhMH3 OJtlft4/la
xyaa xyn uyav-
Monap K!Haa-
naHf rypap.qtl.
3ur uyxHr\r
N4 aC an an apla rl
6rrpu 6y

axoJu.lrr cl311K-oBKar Maxcynornapu 6rrlarr
v'rJtvKctl l lill,lr1 liltJlil ilt.1ilil rr6opar '),:1.il

Ktt ttt:trrx tixut trx \tl\cvitol. I Jl)lttt tt tt t itctlct tii
T\prapllHll \311\,lrr3.t3 eTt{utTl{p}1ul 83 rr\
MaxcyJlo'rJrap 6!iirrva 6ourKa vavlraKainapra
r<apav 6!l u 6 KoJr M acnu K r r aQaxar u 4r'ncogn i-.r,

6anxu or€clri.i MycraKhnnHKHH xaM TabMHH-
IOBqH MyXHr\r OMtrnnapAalr 6npr.r 3alt.
Matlyvxn MaMJlaKarHMll3 axonncu aoH Ba

AoH MaxcynornapHHh nrc6araH r<!npox
Hcle'r,MoJr KHna!H. Xyvlagarr, XX acpuurrr
90 iin.rr;rapnaa Y:l6exnclonAa xap 6up rurlr
itutura lplava 110 KunorpaMMraH AoH
Maxcylror)fapt.t HcreLMo,t KHrraH 6!nca, 1994
illrrrapra xerrl6 6y pa(aM 152 KHnorpaMMHh
TauKhr.l rrln. Marxyp KypcarKu.{, co6HK
tr lrru{lo6H n ur 6oruxa 1yayanapHra snc6araH
25 - 30% rlnaup. Bynuur acocuk ca6a6u
cyfopHna;lHrarr vaiinoulapHHHr KarrarHHa
KHcMH rrax'ra 6utatr 6anl,6ilu6. MeBa-
ca6:aaor sa rlopBavHJrHK N,laxcynornapH
KaN4pOK e fHUI'l Hpl.tJlHrxH Ha'l'tlxacl.rAa! axoJlt.t
o3r'rK-oBKal t4ilr.illl' acoct4t.t KHcMHill.t /loll

MaxcynornapH TaulKl.u Kunap 3al..l. Maula-
KaTHMl..r3 aXOJlHCHlilltir AOH Ba AOH MaXCynOT-
rapHla 6lnraH :xlrdxuuuur lcn6 6opnura
/'loH erHUTHpHLuHu x!nailrupHttt xaMAa yHhHF
cHqaTHHH Ouil4pxrxHH TaKO3O 3Tap 3A14.

Eylapnuur 6apvacuur.r nno6arra olrau
Xonaa flpe3HAeHruMH3 14clov Kapr.rrtroe
rarua66yol ea paX6apahrHAa MaMJraKar
aXorr4cHHH izuuuzpa eruurnphnfaH AoH
6h,,rau ralN4l.rH;rau lo3aculaH Maxcyc nacryp
r.rrrr.rta6 9nKH,'rarr. YHnHI' 6ocKuqtrir 6ocruq
aMaJrra ouHpr.1lrHruH nalfxacu1la 6r-rp xalop
vyavvonap !: eqHMHHH Tonnlr.

V:6exrcrorr KHruJ.roK xlxanurn coxacHAa
xyla Karra raxpu6ara 3ra. Arap MaM,rlaKaril-
11H3 N{yCTaKHrJrUKKa 3pl.trXMaCAaH On.qhH
naxra eruru't'l4puLlra il!Halrnpnnrarr 6!nca,
xo3upfrl xynla re,ru6, HaQaxar naxra, 6zurxr.r,

6ttplau.lr hcrer'N4oJl MaxcynorH 6!lvrau
6yr,rroii Ba 6oruKa IollJlh 3KtjllJtapnH
c r ilril lilnlrill \iil\l pilBo/r\Jlltil Utpil.l.ul 6t rrrrrrr
H.lrltA.3clt-til n3\T3 el ttLu I rrFlrul l.) \illH
roHlra-tau 1.5 r'rntr. ToHHal a xaltaittuDtur.tH.
Eyraoii errurrrrpHul rca l99 l i,iunaa 0.9 vrH.
roHHaHr4 TauKH,.l KHJlraH 6!nca,20ll firznra
renu6, 6y rlpcarrrl.r 6.9 rnlnrr. ToHHaHH
TAIXKHJI 3T/TH.

_LUynrz XaM TabKnAna6 yTr4ur xoL13Kl4,
Yr6erncrorr !r r.aycraxul JtArA'nA r<!nra
KHpljTMacjlaH, aBBan, xaxoHr{HHI' ptrBoxIaH-
faH .laBnarJlapngan 6upu 6!nvuut I4cnaunr
ayH€aa 6yrpoi erHurl.rpHrx 6jhuua l9
lprzHHr.r 3rarrraraH sau. 2009 itur.aau 6oruna6

La.n xapo "FAOSTAT" xlpcarruunap n 6lituta
Ys6ercucroH 6yraofi erururl.lphrx 6!ilnua
AyHeHHHT fir.rrnpvara eraKqH AaBnarnaph
Karopl.jra KlrpAH aa lanuntr r\i\ c'raXKaM

!pH u H lr 3ra-rrr.la,rlH
- Ayrrd!a :ur r<!rr 6yrloil 3KHJ'taarifall
vaillorlrap Xriloil, X,urrgncron, AKUI,
Pocclrr, q)palrlHr, Karrarla, Aacr.panul,

lepnauur, Iorucrou, Typxlu , I(o:orucroH
sa Vr ar'un Xyay,unapnAa xo fi I aur raH. Eyraoii
AyHdAarn xllruua MaMnaKarnapAa acocnir
o3l4K-oBKar gKnHu xuco6rauaan.

X,orrapnr rcyHna xearl6, AyHeAa 6yrAofiHraHr
22 rypu MaBXyA. llJynapAau r.rKKr4 ryph-
roMuroK Ba (arruK 6yr.aoi Yt6exrcronAa
3KHnaAr.r. {,ap uxrra 6yraofi rypnaprrHHHF
MaMJTaKaTHMH3 AeX(OHqHnHrUAa KaTOp
cepxoclln HaBJrapH rpaTHnFaH Ba KeHf
xynyAnaurnplrrraH. EylaplaH acocufirapu
6axoprn HaBJrap!Hp.

Pecny6,rr.rxavr4saa l99l itunu 221 uunr
reKTap epAa 6ouoKJlH AoH 3KHHnapH
erHrlrTHphnraH 6!nca. Ma3Kyp xlpcarxrru
2010 iiranra rearl6, 2 MulrruoH 69,5 rtlnnn
reKrapHil TauiKr.lJl ergn. {,ocrllgopnurc I 99I
fir.rnr.r pecny6lhKaMr43 6liinva lprav 22.2
ueHrHep 6lrrau 6!rca, 2002 fiurra xe,rn6
42,4 rteH'r'uepaau ourn6 xelAu.

Taxrrrrrrapitarr x!purru6'r'ypn6ttrror, Jrorr
e l rrLU l ttprrur lxrilr r'Lrir-ltlilJtijplililr xerr|ilii-
1-HpHUr Ba \OCHnAOpnilKHtr OtxHpHut
Xuco6ura x!nafirrlpr.rnraH. LIJyHgaii Knnn6,
MaMraKaruMl{3Aa 6orulauraH Fatra
MycraKunnurura 3pl4ruHtu 6opacu.qarn r:ry
carii-x,apaxarnap rlnaruruqa aMarra
ouHpHnAr.r.

flperuleHru u nz V. A. Kapnr'.roa roMoHr.i.uaH
2009 fir.rnrrnHr' "Krlrurorc raparocr.rdru Ba

(rapoeoHlnrlr ituly", ge6 ouron KHJIHHHlxn.
KHrxnoKAa caHoar uurna6 qxKaphuu Ba

KyprrnH lxHH h xaaan pl.rBoxnaHTHpHru, MeBa-
ca6ranor, .[oH Ba qopBa MaxcynorJlapuH14
rafira uurau 6!fiuva gaMoHaar.rfi TexHHKa
xaMAa rexHonoFnrrap 6nrau xnxograHfaH
KHHI,| K KOpXOHanapHXHf TatllKun 3TfiJrl,ll.uHfa
Ba MoAepH H3auHrJrau uopa-r'an6rlpnapuH H H r
aMiiJr ra out hpl.r.nr-rur t.t ra ca6a6 6!Lr1n.
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PIVONH TTNIQtASHTIRISH VA UNENG RLIGENI OSHIRISH
Statistika ma'lumotlariga ko'ra, Yer sharida

har haftada odam soni o'rtacha lmln 20 minp
kishiga oshrnoqda. Kelalakda dunyo bo'yichi
oziq-ovqat ntahsulotlariga bo'lgan talab ham
ortib boradi. Inson bir kecha-kunduzda o'fiacha
800 gr. ovqat va 2000 gr. suv istc'rnol qiladi
Nufuzli xalqaro tashkilotlaming hisob- kitobiga
ko'ra, 2020-yilga borib, Yer shari aholisining

i oziq-ovqat mahsulotlariga bo'lgan talabi
I sczilarli daraiada ortishi mumkin.
i Respublikamizda bu muammolaming oldini
olish uchun ko'pgina ishlar olib borilmoqda,
ayniqsa oziq-ovqat mahsulotlarini ishlab
chiqarishga katta e'tibor berilib, sohani

bo'lgan lalab katta Jumladan. mamlakatinrizda
yiliga | [J rnln da] pivo, l9 nrln dal alkogolsiz
ichrmliklar va 380 rnln, dona shisha idishda
mrneral suv ishlab chiqarish quvvatiga ega
bo'l gan yirik korxona Jar bor

Pivo tabiiy kam alkagolli ichimlik
hisoblanadi U juda qadimdan ma'lum bo'lgan
ichimlik bo'Jib. arpa(solod). quhnoq va suvdan
trslrkil trrn,'rn I lninrr knnrnorrr.ntlrri rert,ihi;c

suv ( 9 I - 93%),uglevodlar(1 .5-45%),etil spirti
(3-'7%), azotli rnoddalar (0.2-0.65%) bo'ladi.
Pivo tarkibida br.r rnoddalardan tashqari biologik
aktiv va oziqa moddalar oqsil, uglevodlar,
mikroelemcntlar va vitaminlar ham mavjud.
Uning tarkibida deyarli barcha vitarninlar B l,
82, H, H6, PP va boshqalar bor. Bu vitaminlar
achitqilar hosil qiladi. ll. pivoning to'yirnliligi
400-800 kkal, shundan 50% i spirtga to'g'ri
keladi, tarkibidagi ekstrakt organizmda oson
va to'liq hazm bo'ladi.

Minerall birikmalar pivoga soloddan,
qolgan moddalar esa suvdan o'tadi. Pivo
tarkibida biologik aharniyatga ega bo'lgan
kaliy, natriy, kal'siy, magniy, fosfor, oltin-
gugurt va xlor ionlari ham mavjud. B vitaminlari
pivoga asosan soloddan o'tadi. Biroq pivo
tayyorlash vaqtida vitaminlarning konsentrat-
siyasi kamayadi, natijada vitanrirr B I ning
miqdori 0 005-0. l5rng/l, vitamin t)2 ning
miqdori 0 3-3rng/l ga yctadi

Pivo tarkibidagi boshqa vitaminlar askorbin
kislotasi yoki vitamin C. vitamin B I kam
miqdorda bo'ladi.

Fenolli birikrralar pivo tarkibida sharob
tarkibidagiga nisbatan l0 marta kam bo'ladi.
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suyruqlikning qonga o'tishini ta'minlaydi.
Filtrlangan pivoning tashqi ko'rinishini

xarakterlovchi ko'rsatkich, bu uning
tiniqligidir. Vaqt o'tishi bilan har qanday pivo
loyqalanadi Pivo 2xil loyqalanadi: 1-biologik
loyqalanish (mikroorganizmlar bilan) va 2-
kimyoviy loyqalanish. Bu loyqalanishlarni
bartaraf etish uchun pivoni pasterizatsiyalash
(suyuqlikdagi mikroorganizmlarni qizdirish
yo'li bilan yo'q qilish), ferment preparatlari va
maxsus stabilizatorlar bilan ishlov berish yoki
membranali texnologiyani qo'llash maqsadga
muvofiodir.

Pivo pasterizatsiya qilinganda uning tabiiy
ta'mi o'zgaradi, biroq saqlanish muddati 3

oydan I yilgacha, bunda pivo oqimda pas-
terizatsiyalan ish yoki tunel I i pasteri zatorlatda
foydalaniladi.

Keyingi yillarda pivoning barqarorligini
oshirishda zamonaviy texnika va texnologiya-
lardan ham foydalanilmoqda Bunda, pivoni
filtrlash uchun membranali' filtrlardan
foydalaniladi. Membranali filtrlaming pivo
tarkibidagi muallaq moddalarning o'lchamiga
qarab fi ltrlovchi vositalarning nrrlari o'zgarriri b
ishlatiladi.
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