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DANAKLI MEVALARNING pH KO*RSATKICHINI ANIQLASH VA UNING
TEXNOLOGIK AHAMIYATI

Annotatsiya: Mazkur magolada danakli mevalarning pH ko ‘rsatkichlari laboratoriya sharoitida aniglanib,
ularning ozig-ovgat mahsulotlari ishlab chigarish va saglashdagi ahamiyati tahlil gilindi. Mevalar tarkibidagi
kislotalilik darajasi mahsulotning mikrobiologik barqarorligiga, saqlanish muddati va ta’m sifatlariga bevosita
ta’sir ko ‘rsatadi. Tadgiqot davomida olxo ‘ri, o ‘rik, shaftoli mevalarining o ‘rtacha pH ko ‘rsatkichlari aniglandi.

Annomayun: B oannou cmamve 6 1abopamopHuIx yciousx onpedeienvl 3Hauenus pH Kocmoukosvix
NI0008 U NPOAHANUZUPOBAHO UX 3HAYEHUEe 6 NPOU3BOOCMEe U XPAHEeHUU NUesblx NpoOYKmos. Yposehs
KUCIOMHOCMU NA0008 HAnNpAmMyro eausiem Ha MMKp()6u()Jl()2u’{(3€Kyi() Cma6llﬂbH0(,‘mb, CPOK 200HOCIU U BKycoeble
Kayecmea npooykma. B xo0e uccinedosanus oviau onpedenensl cpedrue 3navenus pH cius, abpuxocos u nepcukos.

Abstract: In this article, the pH values of stone fruits were determined in laboratory conditions and their
importance in the production and storage of food products was analyzed. The level of acidity in fruits directly
affects the microbiological stability, shelf life and taste qualities of the product. During the study, the average pH
values of plums, apricots, and peaches were determined.

Kalit so‘zlar: Meva, pastila, subxoniy, royal, kislotali muhit, limon kislota, pH-metr.

Knroueswie cnosa: @pykmol, nacmuna, cyoOxXouutl, posii, KUCIds cpedd, TUMoHHAs Kucioma, pH-vemp.

Keywords: Fruit, pastila, subkhoniy, royal, acidic environment, citric acid, pH meter.

Danakli mevalar — bu tarkibida bitta yirik danagi
bo‘lgan mevalar bo‘lib, ularga o‘rik, olxo‘ri, shaftoli, gilos,
olcha va boshgalar kiradi. Ushbu mevalar koplab ozig-
ovgat mahsulotlari (pastila, sharbat, murabbo, quritilgan
mevalar) tayyorlashda xomashyo sifatida keng
go‘llaniladi. Mevalar tarkibidagi pH darajasi ularning

saglanishi, bakteriyalarga chidamliligi, shirinlik va
nordonlik muvozanati, hatto ularni gayta ishlash
texnologiyasini  belgilovchi muhim omildir. Ushbu

maqgolada danakli mevalarning pH ko‘rsatkichlarini
aniglash  usullari, olingan natijalar hamda bu
ko‘rsatkichlarning texnologik jarayonlardagi roli tahlil
gilinadi. Mevalarning pH ko‘rsatgichiga qarab pastila,
murabbo, sharbat, kompot tayyorlashda retsept va
texnologiya tanlanadi. Issiglik bilan ishlov berishda
sterilizatsiya haroratini aniglashda yordam beradi.
Masalan, olxo‘ri past pH ga ega bo‘lsa, uni past haroratda
ham saglab bo‘ladi. Mevalardagi limon kislotasi, olma
kislotasi kabi organik kislotalar pH ni belgilaydi. Bu
kislotalar mevaning C vitamini miqgdori, antioksidant

158

xossasi bilan bog‘lig. Kislotali mevalar (pH < 4.5) qurugq,
salgin joyda yoki past haroratda uzoq saglanadi. Kam
kislotali mevalar tez buziladi, muzlatish yoki konservant
ishlatishni talab giladi. Ozig-ovgat laboratoriyalarida
mahsulotning sifatini tekshirishda pH muhim parametr
hisoblanadi. Meva mahsulotlarining (pastila, sharbat, jele)
standartga mosligini baholashda talab gilinadi.

Tadgiqgotda quyidagi danakli mevalar o°rganildi:

Olxo‘ri (Prezident, Berton, Vengerka navlari)

Ocrik (Subxoniy, Isfarak, Ko‘rsodig, navlari)

Shaftoli (Royal, Zardob, Suhrob, navlari)

Laboratoriya tahlili o‘tkazish usuli va tartibi:

1. Mevalar yuvilib, danagidan ajratildi.

2. Meva mag‘zidan sharbat tayyorlandi (blender va
filtr orgali).

3. pH o‘lchashda elektron pH-metr va indikator
gog‘ozlardan foydalanildi.

4. Har bir namunadan 3 martadan o‘lchov olinib,
o‘rtacha giymat hisoblandi.

Natijalar (1-jadvalda)
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1-jadval

T/r Meva turi Navi pH (o‘rtacha)

. 3.2
. Prezident

8 Qb Berton Vengerka gg
. 3.55
2 O Isfarsallibl)é?)r‘]rlzodi SR
a 3.30
Royal 3.8
3. Shaftoli Zardob 3.5
Suhrob 3.1

pH giymatlari 3.0-4.0 oralig‘ida bo‘lib, barchasi
kislotali muhitga ega. Bu mevalar tabiiy konservant
xususiyatiga ega bo‘lib, mikroorganizmlar ko‘payishini
sekinlashtiradi.

Mevaning kislotalilik darajasi (pH) - bu mevaning
kislotali yoki ishgorli ekanini ko‘rsatuvchi ko‘rsatkichdir.
Aksariyat mevalar kislotali muhitga ega bo‘ladi (odatda pH
<4.5). Kislotalilik mevaning ta’miga bevosita ta‘sir giladi:
nordonlik, og‘izdagi uyushish hissi va boshgalar. Ko‘p
bakteriyalar, aynigsa zararli mikroblar pH 4.5 dan yuqori
muhitda tez o‘sadi. Mevaning pH darajasi 4.2 dan past
bo‘lsa, u tabiiy himoyaga ega bo‘ladi.Shu sababli, past pH

mevalar konservantlarsiz uzogroq saglanadi.

Tadgigot natijalari shuni ko‘rsatadiki, danakli
mevalarning aksariyati kislotali muhitga ega (pH < 4.0).
Bu holat: Pastila, sharbat kabi mahsulotlar tayyorlashda
himoyalovchi muhit hosil giladi. Fermentatsiyani nazorat
gilishni osonlashtiradi. Saglash jarayonida konservantlarga
ehtiyojni kamaytiradi. Mahsulotda kislotalik va shirinlik
muvozanatini ta‘minlaydi. Aynigsa, olxo‘ri eng kislotali
meva bo‘lib, uni ishlov berishda shakar bilan muvozanatga
keltirish zarur. Shaftoli esa nisbatan yumshoq kislotalilikka
ega bo‘lib, yangi holatda iste‘mol gilishga qulay.

Xulosa: Mevalarning pH miqgdorini aniglash
ularning ta‘mi, saglanish muddati, mikrobiologik
xavfsizligi, va gayta ishlash usullarini aniglash uchun juda
muhim. Bu nafagat sanoat ishlab chigaruvchilari, balki
ilmiy tadgiqotchilar va fermerlar uchun ham zarur
ko‘rsatkichdir. Mevalar saglash va mahsulot sifatini
oshirishda muhim ahamiyat kasb etadi. Olingan natijalar

1-rasm.pH metrda kislotalikni aniglash jarayoni

mevalarni gayta ishlash texnologiyasini ishlab chigishda
hamda saglash usullarini tanlashda asos bo‘lib xizmat
giladi. Kelgusida ushbu mevalarning pH ko‘rsatkichlari
bilan birga qurug modda, shakar miqdori kabi parametrlari
ham o‘rganilishi magsadga muvofiqgdir.
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KARTOSHKA TUGANAKLARINI SAQLASHDA FIZIOLOGIK - BIOKIMYOVIY
JARAYONLARNING O‘ZGARISHI

Annatatsiya: Taoxuxomiapumus 0asomudd Kapmowika HAGLAPU MY2AHAKIAPUHU CAKLAUL 0A80MUOA 6d
caxknanean Kapmowka myeanaxkiapy maprubuoazu yeieeoonap Muk0opu maxaui smunou. Yuwoy majxcpubamuzoa
Xam KapmowiKa HA1apu my2aHaxkiapu mypau Mukoopoacu QrokyiaHm ounan ummoouiianear *3amun-M** 3-
ma/10 1 uwuu s3pummaca uwinos 6epuneaHod Cakaianean Kapmouika myeaHakiapu mapkuouoazu yenesoonap
MapKUOUHU y3eapuus 0apaxcaiapu mypauia Kypcamxuioa oyiou.

Kalit so‘zlari: Kartoshka, tuganak, biologik preparatlar, ishchi eritma, immobillangan ‘3amun-M**, sifat,
maxsulot, maxsuldorlik, tabiiy kamayish.

Annomayusn: B xo0e uccnedoganuil ObL10 NpOAHATUIUPOBAHO KOIUYECMBO YeNe80008 8 cOCmase KiyoHell
Kapmodens. 6 npoyecce Xpanenus u 6 KiyOHAX Kapmo@eis, Haxo0suWuxcs Ha Xpanenuu. B xode sxcnepumenma
npu obpabomie Kiyomel Kapmodeis pasHvlx copmos pabodum pacmeopom UMMOOUIUZ08AHHO20 (DIOKYISHMA
«3amun-M» 6 xonyenmpayuu 3 ma/l0 1 cmenenv uzMeHeHUs cOCMAsa y2ie60008 6 KIVOHAX Kapmogeis,

HAX0OAWUXCS HA XPAHEHUU, ObLIA PA3TUYHOLL.
Kniouesvie cnosa: Kapmoghenw,

KAybenv,  buonocuyeckue

npenapamul,  pabouull  pacmeop,

UMMOOUNUZ08AHHBIUL « 3amun-My, Kawecmeo, yporcaunocmy, RPOOYKMUBHOCHb, eCIMeCmMEeHHAs YObulilb.
Abstract: During our research, the amount of carbohydrates in the composition of potato tubers during
storage and in stored potato tubers was analyzed. In this experiment, when potato tubers of different varieties
were treated with a 3-m1/10 | working solution of immobilized flocculant "Zamin-M", the degree of change in the
composition of carbohydrates in stored potato tubers varied.
Keywords: Potato, tuber, biologically active substance, working solution, immobilized Zamin-M, quality,

product, productivity, natural decline

Kirish: MabiyMKl ~ KapTOIIKa  HaBlapu
TyraHakJapuaa YIJIeBOJUIAPDHUHT MHUKIOPUH TapKuOu
MKKUTa Kapama-KapIin peaknusira OyHcyHamu: OyHza
maKap — KpaxMaJl Ba Kpaxmal — IIakap, Oy aca
KapTOIIKa TYraHaKJIapHHM CaKIall PEeXUMUHH TYFpu
TAIIKWJI 3TUII YHIOY Y3rapHIUIapUHU TYpInda OYIUIIUHA
TapMuHITaiau. Taxpubanap faBoMHIa KapTONIKA HaBIAPH
TyraHaKJIApUHU oMmbopxoHanapaa cakjamua
TyraHaKJIAPHUHT TapKUOWAArd TYpiIH MOAJAIAPHUHT
KaMaWuIIy (MCTEbMOIHN), OaJKH YIApHUHT TYTJIAHUIIN
XaM aHMKJIaHAM. YmOy KypcaTKHwWwiap O3MK-OBKAT
caHoaTH YYyH KarTa axamusrra ora. Kapromka
TyraHaKJIApUHM CaK/Iallga yJapHUHT TapKUOMIary Imaxkap
MUKJIOPUHUHI KaMaWWIM, OMpHHYM HaBOaTda, cakiaml
oMOopuaarn xaBO XapopaT Ba Cakjall pPEKUMHHUHT
y3rapumura OOFINK paBUIIIA KapTOIIKA TyraHAKJIApHUHH
caKiam MyJJaTH Ba YIApHUHT THHUM JaBpUAaH
YUKAIIMHUAT OWOJIOTHK KapaéHura OOFIMK Oymanu.
Byama  kapromka  cakmam  JgaBpAa  TyTraHakiap
TapKUOMAaru IMIaKapHW KaMaHTHPYBYM MOMJAIIAPHUHT
KaTTa KUCMH 2)Xpaju0 YMKHUIIH Ky3aTHIIH.

Kartoshka hosilini  saglash  bugungi kunda
kartoshkachilikdagi eng dolzarb masalalardan biri
hisoblanadi. Kartoshka tuganagi tirik organism bo‘lganligi

sababli uni saglash davomida ko‘pgina organik moddalar
nafas olish jarayonida yo‘qotiladi. Qisga tinim davridan
so‘ng kartoshka tuganagi unishining boshlanishi
tuganakdagi ozuga moddalarniko‘p miqdorda
yo‘gotilishiga sabab bo‘ladi. Tuganak tarkibida ko‘p
miqdorda suvning bo‘lishi uni ko‘pgina parazit
zamburug‘lar va bakteriyalar tomonidan zararlanishiga
sabab bo‘ladi.

Omborlarda  kartoshka  tuganagini  saglash
davomida 15% hosilni yo“qotilishi gabul gilingan me‘yor
sanaladi. Kartoshka tuganagi tarkibidagi suv, kraxmal va
boshga moddalarni uzoq saglash davomida yo‘qotilishi
quyidagi cha keltirilgan. MabnyMkn kapTolika HaBiapu
TyraHakjiapu Tapkuouaa yriieBoanapaan
nojavucaxapujajiap AbHU YHHU aCOCHHU TalIKWJI STaAUTaH
KpaxMaJiJaH TallKapyu MoOHacaxapuajiapaaH TIJIFOKO3a,
(dbpykTO3a Ba AucaxapumiapAaH caxapos3a (KaHmI) MaBXy
6ymm6, ymOy ™MoxmmampHH — cudartH,  KapTOIIKa
TyTaHaKJIapUHU TYUUMIIMIMK 1apakacuHU KypcaTaa.

Iyauar y4uyH TaxpubamapuMu3ga KapTOIIKa
TyraHakjlapyd TapKuOWIAaru peayTCHpJIaHTaH KaHiap
MUKIOPUHUA Y3rapuiuHu Oaxouar TaxXJIWLIapU
Vrkaswian. ByHna ¢iokynsHT OwinaH MMMOOHIUIAHTaH
““JamuH-M‘* OGuomnpenapaTtuHM TYPJIM HIIYH dpUTMacHIa
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