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TourkenT Kumé-rexnomnorus HHCTUTYTH
pax0apusaTH MHCTHUTYT )KaMOACHHH Ba KYTI MUHT
COHJIM Tajnabda-énuapuau
Avrm - 2012 Binn -
«Mycraxkam ouiia WHIIn»
OuyaH YWH nQUIOaH MyOopakbon 3Tamu.
Aurn #inn 6apua coxanapna >xaMoaMH3 Ba TamaGa-
CUIIapUMH3 yYyH YIIKaH MyBaddakusTIap WU
OYIMIMUHM, MaMJIAKATUMH?3 OyHImaH-Ha TapaKkKUi
STHIUWKHM, YHJIaran 6apua 53ry HCTaKJIapUMH3 aMalira
OLUMIUMHMW THUJIAUH.
SIHrm Hun roptuMusra THUHYIHK-XOTHP>XaMJITHK,

GapyaHIrM3HUHT XOHANOHUHTIH3ra KyT-0apaka, mony- --=

XyppaMIHK OJIHO KEJICUH.
AHru fiun GapuyaHrusra MyOopak 6yiicun!!

Mucruryr paxGapusitu.
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KIMYOGAR

2011-y1l, dekabr ==

Y36eKUCTOHHMHT HOH MYCTAKANAMM iyNAGar OQUMNapH

“Apamzanza munz 60p wiykpxu, y3
Q0HUMU32A, Y3 GeMUulHam HOHUMU32A
32a Oynzan wiy Kynaapza xam emub
Keaouk”.

Hcnom Kapumos

90-funnap-
HUHr OGowna-
pHaa MycTakui-
JIMKKa 3pHLUraH
€ pecnyban-
KUMH3  onjamMaa
XKY/Aa KYnm MyaMm-
mMonap KyHnaa-
NaHT Typapam.

DHT MyXuUM
Macananapian
6upu Oy -
AXOJIMIK  O3MK-OBKAT Maxcynoraapu Gunait
Y3YKCH3 tabMunauian ndopar v,
KHULTOR XEAL K MAXCVTOUTAPHHITT acochil
TYPAGPHHN  Y3HMI313 eTHIITHPHUL Ba O)

maxcyiorinap 6¥iiya Gowka mamiiakarapra
Kapam 6¥,110 Kosmacank nadakar HKTHCOaH A,
| Banku cHECHI MYCTAKWMIIIMKHH XaM TabMMH-
| JIOBYM MYXWM OMMInapaan GupH 3am.
MabiymMKH MamnakaTiMu3 axojucH 10H Ba
JI0OH  Maxcyl1oTnapvMiu Hucbatan xynpok
neresmon kunaau. Kymnanan, XX acpHuur
90 fnnnapuiaa Ysbekncronaa xap Gup Kuiiu
Wuaura Ypraua 170 kunorpammaaH Aol
MaxcyJloTiapH KCTeLMON Kuiran 6ynca, 1994
Ainnnapra kenub 6y pakam 152 KujOrpaMmHm
TalKHA 3TAM. Maskyp kypcaTkud, COBHK
Hrrud)okunur 6owka xynyanapura aucbaran
25 - 30% xynaup. Bynuur acocuii cababu
CyropHiaaurad MalaOHNIApHMHI KaTTaruHa
KHCMH naxta Ounan Gana 6yaub. mena-
cab3aBO1 Ba UOPBAYMIMK MAXCY/IO1I4PH
KaMPOK €THLITHPMIIMLLN HATHKACHAA, aXOJiH
O3HK-OBKATHHUKII ACOCHH KHCMHHW 10N

MaxcCyJO0TjapH Taulkuid Kuaap 3ad. Mamna-
KaTHMH3 aXONNCHIKMHT JIOH Ba JOH MaxcynoT-
napura 0ynraH 3XTHEKMHUHT Yeub Gopuuim
AOH ETHLITUPHLIHHK KYNaHTUPHIL XaMa YHHHT
CH(ATUHW OLIMPHILIHK TAKO30 3Tap 3AH.
bynapHuur 6apuyacuuu uHOGaTra onrau
xonaa I[lpeswaentumus Henom Kapumos
Tawab0ycu Ba paxOapnuruaa mamiakar
AaXOJIMCHHH Y3UMH31a ETUIUTHPHUATaH JOH
O1naH TabMHHIALL K03aCHAAH Maxcyc¢ AacTyp
Huabd YMKMAIH. YHUHT Gockudmi 6OCKHY
amalira OWMPUAKILY HaTixacuia 6up Katop
MyammMonap ¥3 eHMMHHH TOTIAH.

V3beknucron KMuIOK Xyxanury coxacuaa
Ayaa karTa Taxpubara sra. Arap mMamiakaTt-
MHU3 MYCTAKHIIIMKKA HPULIMAC/AH OJIAUH
naxra eTHIITHpUIIra HyHantupuarad 6ynca,
XO3Mpru kyHra kenud, nadbakar naxra, Gajiku,
Gupnamuu HUCTELMON MaxCynoTH 6Yamui
Oyr/joit Ba OGowKa J10IKM 3IKMUIAPHH
CTHLITHPIILL XaM PHBOAIIATHPILH. By
HATHAQCHIE NANTS  STHUIHPHL MIH
ToHHaAaH 3.5 MJIH. TOHHAra KaMaliTHUPLIX.
Byraoit etnitupuu sca 1991 iinnaa 0.9 man.
TOHHAHM TaWKWA Kuiaran 6ynca, 2011 dunra
kenub, Oy kypcarknu 6.9 MIH. TOHHaMM
TAWKNN 3TIH.

_Ulynn xam Tabkuanab YTUIL KOU3KH,
Y30ekucToln ¥3 MyCTaKM/UIMIHHHM Kyara
KHPHTMAC/1al, aBBJl, )KaXOHHHHI® PUBOXIIAH-
ran jpasnariapuaad Oupu 6Ynamuw HMcenanns
Ayn€aa Oyraoi eTHWwTHpUw 6GYiiuua 19
YpUHHH srajtarat 3au. 2009 finnnan 6ownab
xankapo “FAOSTAT” kypcarkuunapu Gyiiuua
V3bekucton Oyrnoi eruwrtupun Gyinua
JNYHEHMHI HWIMpMAaTa eTakyd AaBlaTiapu
KATOPUra KWPAM Ba Y3MHWUHI M) CTaxKam
YPHUHU Iraliiajiu
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" Hynéna st kyn Oy+JlOH sKunaaurau
makaounap Xuron, Xwuiaucron, AKIUI,
Pocens, ®panuus, Kauana, Ascrpanus,

I'epmanus, [Tokucron, Typkua , KozorucTton |
Ba Utanus xynynnapuaa xoitnawras. byrnoit
AyHEJArd KyrruHa mamjakarnapia acocuH
03MK-OBKaT 3KMHH XUCOOIaHaau.

Xo03upru kynra kenu6, ayHéna OyrnoiHUHT
22 typu maexyn. lllymapaan ke Typu-
IOMILOK Ba KarTMK Oyraoit Y30ekucToHaa
skunaad. Xap HKkd OyfloH TypnapuHUHT
MaMJIaKaTUMH3 JIEXKOHUMIHIHJa Karop
CEPXOCUN HaBllapyd ApAaTHAraH Ba KEHT

XyAayAnawTupuarad. Bynapaan acocuiinapu
0axopru HaBaapaMp.

PecnyOnukamnzaa 1991 #unu
rekrap epiaa OOWOKNM JOH
EeTUWITHPUAraH Oynca, Maskyp Kypcarkitu
2010 #uara xennb, 2 MHUIMOH 69,5 MuHT
FeKTapHH TalIKHAN 3TAu. Xocungopauk 1991
Hunu pecnybaukamus O6yiuuya ypraua 22,2
uentHep Oynran 6ynca, 2002 #iunra kenu6
42,4 neHrHepuali w10 KeTau.

Taxonumapiat kypuund Typubauku, jiou
STHWITHPHIL JKHH  MAHAORNAPHHH  KeHiail-
THPDHW Ba XOCHJIAOPJAMKHH OWHPHLU
xucobura kynadtupunrad. lyuaad xuaub,
MamnakaTuMu3ga OownauraH franna
MYCTaKHIJIMTHIa 3PULIKIL §opacuuard 33ry
cabW-XapakaTnap Tyjanuruya amanra
OLUIHPHILIM.

221 MUHr
IKHHIAPH

Mpe3uaentumns U.A. Kapumos Tomonuaan |

2009 #dunuunr “Kuwiok Tapakkuéru Ba
(GapoBOHMHIH KUK, 1e0 IBAOH KHIWHHLIK,
KMIIJIOKAA caHoaT wuunad yuKapuiiy Ba
KyPHJIMLIMHK 3KaJall PUBONJIAHTHPHULL, MEBa-
cab3aBOT, IOH Ba YOpBA MaxCyAOTNAPHHK
KaiTa uuulawl Oyiinuya 3aMOHaBHH TexHHKa
XaMJa TeXHOoJorusnap OuiaH >KHXO31aHTaH
KWYUK KOPXOHAJAPHUHT TAlUKHJI 3THIMILHUTE
B4 MOAEPHH3aLHUsIAW Yopa-TanbupnapuiuHr
amasira owrpuidmrra caba6 6ynau.
Mycnuma FOcynosa,
MKT®, 42-10MT 2ypyxu manabacu

PIVONI TINIQLASHTIRISH VA UNING BARQARORLIGINI OSHIRISH

Statistika ma'lumotlariga ko'ra, Yer sharida
har haftada odam soni o'rtacha Imin. 20 ming
kishiga oshmoqda. Kelajakda dunyo bo'yicha
ozig-ovgat mahsulotlariga bo'lgan talab ham
ortib boradi. Inson bir kecha-kunduzda o'rtacha
800 gr. ovgat va 2000 gr. suv istc'mol qiladi
Nufuzli xalgaro tashkilotlarning hisob- kitobiga
ko'ra, 2020-yilga borib, Yer shari aholisining
ozig-ovqat mahsulotlariga bo'lgan talabi
i sezilarli darajada ortishi mumkin.

' Respublikamizda bu muammolaming oldini

olish uchun ko'pgina ishlar olib borilmogqda,
ayniqsa ozig-ovqat mahsulotlarini ishlab
chiqarishga katta c¢'tibor berilib, sohani
rivojlantirish uchun ko'plab ishlar olib
| borilmogqda.
| Iglimimizning issiq ekanligini e'tiborga
loladigan bo'lsak, bizda bahor. yoz va kuz
oylarining boshlarida salgin ichimliklarga
bo'lgan talab katta, Jumladan, mamlakatimizda
yitiga 18 min. dal pivo, 19 min. dal alkogolsiz
ichimliklar va 380 mln. dona shisha idishda
mineral suv ishlab chigarish quvvatiga ega
bo'lgan yirik korxonalarbor

Pivo tabiiy kam alkagolli ichimlik
hisoblanadi. U juda gadimdan ma'lum bo'lgan

ichimlik bo'lib. arpa(solod), quimog va suvdan
tashkil ranoan

nino kamnanentlar tarbihida

suv (91 -93%), uglevodlar (1.5-4.5%), etil spirti
(3-7%), azoth moddalar (0.2-0.65%) bo'ladi.
Pivo tarkibida bu moddalardan tashqari biologik
aktiv va oziga moddalar ogsil, uglevodlar,
mikroelementlar va vitaminlar ham mavjud.
Uning tarkibida deyarli barcha vitaminlar B,
B2, H, H6, PP va boshqalar bor. Bu vitaminlar
achitqilar hosil giladi. !1. pivoning to'yimliligi
400-800 kkal, shundan 50% i spirtga to'g'ri
keladi, tarkibidagi ekstrakt organizmda oson
va to'lig hazm bo'ladi.

Minerall birikmalar pivoga soloddan,
golgan moddalar esa suvdan o'tadi. Pivo
tarkibida biologik ahamiyatga 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 vagtida vitaminlaming konsentrat-
siyasi kamayadi, natijada vitamin Bl ning
miqdori  0.005-0.15mg/l, vitamin B2 ning
miqdori 0.3-3mg/l ga yetadi

Pivo tarkibidagi boshqa vitaminlar askorbin
kislotasi yoki vitamin C, vitamin Bl kam
miqdorda bo'ladi.

Fenolli birikmalar pivo tarkibida sharob
tarkibidagiga misbatan 10 marta kam bo'ladi.
Pivo tarkibidagi karbonat angidrid ichaklardagi

chilimchin nardanina  tamirlaring bamanstieik

suyuqlikning qonga o'tishini ta'minlaydi.

Filtrlangan pivoning tashqi ko'rinishini
xarakterlovchi ko'rsatkich, bu uning
tinigligidir. Vaqt o'tishi bilan har ganday pivo
loyqalanadi. Pivo 2 xilloyqalanadi: 1-biologik
loyqalanish (mikroorganizmlar bilan) va 2-
kimyoviy loyqalanish. Bu loyqalanishlarni
bartaraf etish uchun pivoni pasterizatsiyalash
(suyuqglikdagi mikroorganizmlarni qizdirish
yo'li bilan yo'q qilish), ferment preparatlari va
maxsus stabilizatorlar bilan ishlov berish yoki
membranali texnologiyani go'llash maqsadga
muvofiqdir.

Pivo pasterizatsiya gilinganda uning tabiiy
ta'mi o'zgaradi, biroq saqlanish muddati 3
oydan 1 yilgacha, bunda pivo ogimda pas-
terizatsiyalanish yoki tunelli pasterizatorlarda
foydalaniladi.

Keyingi yillarda pivoning barqarorligini
oshirishda zamonaviy texnika va texnologiya-
lardan ham foydalanilmoqda. Bunda, pivoni
filtrlash uchun membranali’ filtrlardan
foydalantladi. Membranali filtrlaming pivo
tarkibidagi muallaq moddalarning o'lchamiga
qarab filtrlovchi vositalarning turlari o'zgartirib
ishlatiladi.

B. 8.Qayumov,

NNAALTIE GNADALTY I _r_



