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Annomayus. Y36exucmon Xyoyouoa y3ymuunux Gup Heua Mune K mapuxed 2a 6316, y3yMuuiuKHI pUeodICIaHmupuu
oyuuia 60601apuMu30an Kon2an MULIUL 64 MAOAHUL MEPOC CUGAmMUIa capxui HaLap, Y3ym emuumupunl, Katma uuiam
84 CAKIAW MEXHOLOUSALAPU MABICYO. X03UPOA Y3yMUUTUKHIU PUBONCIAHMUPUULOA YILDY YCYINAD 84 MANCPUOALAPHU UTMUTL
JACUXAmMOan MAaAKOMUILAWMUPULL T103UM. Busnune maxnug) kunaémean simeu Cypu Kypuimacu y3ym NUWSAHOAH KeuuH,
KUl MA6CyMuod ycmuy NOAUIMUILEH NiEHKanap Ounan énunub, y3ym Meeaiapuny y3macoan sHeu mabuui xonoa cakiaul
UMKOHUSIMUHU APAMAOU.

Annomauyus. Bunoepaoapcmeo 6 Yzbexucmane umeem ucmopuro 8 HECKOIbKO MblCAY Jiem, U KAK HAYUOHATIbHOE U
KYIbNypHOe Hacnedue, OCMagueecst On Hauux npeoKkos 01 pa3eumiisi 6UHOZPAOapCMEd, MolCsyenemHuti Onblnm U Memoovl ObLiu
chopmMuposansl Ha MEXHONOUSX BbLIPAWUBANYSL, NEPePAOOMKU U XPAHEHUs. 6UHO2PAdd. B nacmoswee epems, npu pazeumuu
BUHO2PANAPCMEA, HEODXOOUMO COBEPULEHCTBOBAMb IMU MEMOObL U HABLIKI € HAYYHOU mouku 3penus. Ilpednaecaem Hosoe
VCMPOUCME0 wnaiepd, KOmopblii 03605 XPaAHUmy GUHOZPAO 8 C8EHCeM HAMYPATbHOM BUOE NOCTIE CO3PEBAHUS, 8 MeUeHUe
OCeHHe-3UMHe20 Ce30HA, BePXHSIs YACHb KOMOPO20 NOKPLIMA NOTUIMULEHOBLIMU NICHKAMU, He OMPbIBAsl NI00bl BUHOSPAO.

Annotation. Viticulture in Uzbekistan has a history of several thousand years, and as a national and cultural heritage left
over from our ancestors for the development of viticulture, thousands of years of experience and methods have been formed
on the technologies of growing, processing and storing grapes. Currently, with the development of viticulture, it is necessary
to improve these methods and skills from a scientific point of view. We offer a new trellis device that allows you to store grapes
in fresh natural form after ripening, during the autumn-winter season, the upper part of which is covered with plastic films,

without tearing off the grapes.

Mabnymotnapra kypa, Ypta Ocnéaa yaym GyHaaH onTv MAHT
NN onavH MagaHvnnalTUpunraH, ylwa gaspnapaa kKagumMui
fasnatnapaaH baktpus, Xopaam Ba Cyranéraaa cyropunaguran
AEXKOHUYMNUK KaTopy Y3YMUUIVK XaM SXLUWN PUBOXIAHIaH.

3apoywTuinnapHuHr kagumui “Asecto” kutobraa xam ogam-
nap TypMyLl Tap3uHu axwunail (Mon Gokuw Ba KynanTupuL,
cyropunaguraH AeXKOHYUNUKHA, Y3YMUYUNUKHA PUBOXNAHTUPULL
Ba LUYHra yxwaLl TagbupKOprnkH PUBOXIIAHTUPULL) NO3UMINTA
TyFpucupa é3nb konampuiraH.

Lapob vwnab yuknw ywa gaspnapga xanpnu umwnap-
OaH xucobnaHraH Ba Tabuwniiku, wapob MCTebMON KUuL
TabKWKNaHMaraH, akcuHya xap 6up mapocum KyHnapw wapob
MCTEBMONN KUMULL 3apayLWUTUANUK AMHUAA 0gaTuii Xxon GynraH.

OpammuanaH onanHIM KkHYmM acpaa YpTa OCUEHUHT KynruHa
xomnapuga pacMmun Tawpud 6unad 6ynraH XuTom anyucu
®aproHa Ba yHUHr fapbuaa >xonnaluraH opTnapaa mMaxannui
axonu ysymaaH wapob kunuwmnHn 6aéH kmnub “Ynap yanapwu
nwnab YnkkaH WapobuHM XXygasm axwm kypmb nctebmon Kunap
akaH” neb ésraH. Maxannuii axonu kaTTa mMagoHnapaa ysym-
Yunuk GunaH WyrynnaHvwwmy Ba cudatuHm 6yamacgaH 6up Heva
YH nnnab caknawimHm Mabiym KumnraH.

Apxeonoruk Tonunmanap LyH1 KypcaTtaguky, ylwa nantnap-
fa katTa wWwapob caknaHaguraH xoHanap- XxyMxoHanap 6ynraH,
XyMXOHanapga KaTTa-Ku4uK xap Xun fovaaH scanraH 6ynHu
Y3YyH Xxymnap, éHu 6esaknap 6unax 6esanraH kepamvk nguinap,

Lapob TaLmLL y4yH MOCIIaHraH TpaHCNopT BocuTanapu 6ynraH.
Kaovmaa xymnapra xap Xvn unoxui cyanap ésub KonaupunraH.

YpTa acpnapparu caéxartum, BeHeUMsSNNK 3omaroH Mapko
Mono 6yTyH YpTa OCcrénu keanb YnkapkaH YaUHWUHI KyHaanmrit-
aa: “CamapkaHg, Byxopo Ba 6oLuka Fapoimnb waxapnap atpogu
- bornap Ba y3ym3opnap 6unaH 6esanraH, MeHra Maxannumn
axonu wapobugaH nuuw Hacvb atan. by wapobra 6up Heva yH
nun 6ynraH Ba 6y MeHW Y3WHWHT Fapoinb TabMun xamaa cudaTu
OunaH wyH4anap non Konavpauky, Wy nanTraya MeH xaétuMaa
OyHra yxwai axonnb nanmnukHy Tatnb xam KypmaraHman” aes
€31b konaupraH.

Y3yMm HaBnapviHu Tabunii UKNUM LLaponTuaaH kenud Ymkmb
TEXHOMOTUK XMXaTAaH ypraHuLl xapaéHuaa YoTkon ToF Tuama-
napvaa Ba TOLKEHT BUNOATUHUHT LUMMOIWiA-Fapbuin ToMoHuaarm
TOFNW Ba TOFONAM panoHNapuaa SHr AXLUK Xypaku Ba waponbon
y3ymsopnap spatunrasu Mabnym 6ynau. Anbatta Tabunii nknum
wapob cudpatura kaTTa Tabeup kKypcatagu. bynaaH Talikapu
TEXHOMOIMK Ky3aTyBrap LUYHW KypcaTaauku,AyHEHWUHT BoLuka
xomnapuaaH dapknu-ynapok, y3yMHUHr aliHaH butTa HaBuaaH
1rektap MangoHHW TaHnab onmb, yaymHu nusnb onuw myaaatura
kapab 6up xmn wapoutaa yCTMpUIraH y3ymaaH xap Xun BUHO
Tanépnaw MymkvH. MacanaH: TOWKeHT BUMOATU XyAyavAaa
PkaunTennu HaBnu ysymaaH apta yaub onuHranga sxwimv lwapob
ONUHraH, ypTa Myadatnapaa y3nd onvHraH yHaaHda sxLwypok
EHFOK paHrnn capvk Lwapob onuHraH, Key y3nb onuHranga aca

E Ne2. 2023 =

AGRO KIMYO HIMOYA VA O‘SIMLIKLAR KARANTINI

67




1-xadearn.

Oxun typu | Kypcarkmuiap | Vouos 6upamrn | 2018 iimx | 2019 dimn | 2020 imn | 2021 diman | 2022 iina
MaMI0H! MMHT, Ta 107,1 126,6 126,6 133,5 181,0
HIYHJAaH XOCHIUTI MMHT, Ta 97,6 111,5 111,9 112,8 119,4
V3ym Kamu: MUHI I'a 509.8 5353 558.9 631.1 747.0
XOCHIIIOPITHK /ra 160.2 149,8 149,3 150,3 152,1
SUTITH XOCHIT MUHT, TH 1564.5 1670,5 1670,5 1695,1 1816,0

carn cynuraH y3yMm TabMUHW Ba HYOPXYW KOBYHW TabMUHK BepyBUn
SHr AXLK AecepT wapob nwnab yvkapunraH.

FOpTrmnaaa Hadbakat BUHOBON y3yMUMnuk 6anku, Xypaku ysym
ETULLITMPULL, KaWTa vLunaLl, caknall Ba yrnapHu SKCNopT KUMnLL
6yvinya Taxpmbanap etapnu.

Y3ymHu xocunura Ba cudpatura 6up katop Kacannvk Ba 3a-
papKyHaHganap xuaaun 3apap etkasagu. Epaa napsapuiwna-
HaguraH Ba xXaBO avnaHuvwn etapnu GynmaraH y3ym3oprapaa
LWWHMMA Ba y3ymbBapr ypoBYM 3apapKyHaHAa-xallapoTnapHu
Kynanuwm kysatunagu. by 3apapkyHanganap ysym Gaprura,
meBacwura Xxvaavn 3apap etkasagu. LyHuHraek, yH-LuyapuHr,
MUNbAIO(COXTA YH LUYAPWHS) Ba aHTPAKHO3 Kacannuknapm xam
XaBO AXLUW lopMaiaunraH Toksopnapaa oMMaBunii kynanuo, ysym-
HUHI XOCWUMUHK, cudaTMHU nacanTMpagm Ba KaTTta MKTUCOAUN
3apap eTkasagw.

ByHaai xonatnapaa y3yMHUHI Kacanmnvk Ba 3apapkyHaHaana-
pura KapLuv Kypaliga Mascym AasoMuaa kammaa 3-4 maptarada
KMMEBMIN MLINOBNAap yTkasuwra TyFpu kenaaw. by y3 Hasbatuaa
OpraHuK MaxcynoT eTuLLTMpULLIra TYCKMHNVK kunaaw. Wy ypuHaa
KWLLMOK XY>Kanur Ba3upnuri TOMOHUAAH TakauM 3TUNraH Mab-
nymotra abTMbop kapatuHr (1-xaasan).

Ywby mabnymotnapaaH kypuHaguku, 2018 nungan 2022
nmnrada y3ym uwnab ymkapuLl xaxmmn mytracun optnb 6opraH.
Adcyckn, mamnakatummusga nunura 20-21 MUNAMOH TOHHA
MeBa-cab3aBoT Maxcynotnapu mwnab yvkapuncaaa, ynapHu
caHoar ycynuaa kanTa uwnaw gapaxacu aturu 15 ooms xamga
MaxCynoTHUHI 6op-iyfFn 7-8 comam aKcnopT KunuHMmokaa. WH-
dpatysunma etapnm amacnuri Tyannm MMFULLITUPWLL Ba CaknaLll
xapaénuga 30 chousgaH opTUK Maxcynotnap NyKoTUNMoKaa.

ByryHru kyHaa toptummnsga 31 Ta arponoructvika mapkasu, 1
muHr 500 Ta coByTkuny ombopnap 6op. Ynapaa xamu eTuuTmpm-
naguraH MeBa-cab3aBoOTHUHT 4,5 (POM3UHUIMHA CaknaLl MyMKUH.
By >xxyna kam, anbatTa. [laBnat paxbapu TomoHuaaH 2025 nuinra
Kagap coByTkMynap coHuHu 4 muur 500 Tara, arponorucTvka
mapkasnapunn 140 Tara eTkasuw Basudacy kynunau. [Jemak
coxara VMHHOBaLMOH TaMONUNNapHW, UIAMUIA SHIUANKNAPHA
TE3pOK 30puUii ATULL 3apyp, Xyaa 3apyp.

JbTMBOpP GepuHr, BU3HWHT TaknUd KunaétraH sSHrm cypu
Kypunmacy y3ym nuiraHgaH KemuH, KW MaBCcymupa ycTu
nonuatuneH nnéxkanap 6unaH énunub, ysym mMesanapuHu
y3macgaH sHrn Tabumnin xonga caknawl UMKOHUSATUHWU sipaTagu.
By kypunmagaH dponganarraH 6oFboHNap y3yMHu kacannaHTmp-
MacgaH Ky3 ovinapum xam sHru, wypanu, ButaMmuHra 6omn tabumin
y3ym GunaH xankumusHu TabMuHnanau. by ycynpa caknaHraH
y3ymnap Aanaga y3ymnap konvaraH gasprnapaa axonura rabumn
y3yM eTka3unb H6epuiura UMKoH spatagu. Tabumnkm yHuHr 6axocu
MULLMKYUNK MaBCYMUAA ETULLITUPUITaH y3ymra HuchartaH okopu

6ynagwn. By ycynaa etuwtupunrad ysymra capdnaHraH xapa-
xartnap Kucka mMyadatnapha konnaHagu Ba HaTvkaga tokopu
VKTUCOAMNV camapagopnvkka apuiimnau.

CypuHun 7 Ta kueMra 6ynuil MyMKUH:

1. Xap ukkuta TynaaH keinH 6utta 50x50 npodpun ycTyH (1.)
(cTovika) kynmunapn. YCTyHHUHT 6anaHanurm 2,0 metp.

2.YcTyH Tenacupa TYpT TOMOHAAH CYPUHW KURAMpULLra
MyrDKannaHran unraknap (2.) kunuHagm.

3.Xyaam WyHWHrAeK cypun YeTuaa ywby nnraknapra Kuigupm-
nagurad 1cM kanuHnukaarm yayHnurun 5 cm 6ynrax npocun (3.)
unraknap navBaHanaHraH.

4.Cypunap acocu 4.95m ra 2,90 m ynyamaa 30x20x1,7 cm
ynyamnu Temvp npodunaaH scanagu Ba opanuknapura xap 6vp
50 cm macodpapaH 2x1.5x1.5 ynyamnu npodun arnmraH ENCUMOH
xonaa navieananab scanagu sa ypHatunaaw (4).

5. Xap 6up cypu (4.) yctura nkku TapadgaH TypT Tyn TOK HOB-
nanapu 2,90 m ra 4.95m ynyampa tapab kynunaau. by kysraya
TypULIKM MYMKVH. Bup-6vpn 6unan 6upvktupunrad Kkypunmanap
AXNUT CYpUHK Tawkvn kunagw (5.).

6. Kywnmya yctyHya 50 cm(TokHM mMeBacu bunaH kuwra
cakraLu y4yH xap 6up ycTyHra Knigupunaguran).

7. Xap 6up ycTyH Tarmga nnactmacca Tarnuk (ycTyHnap
3aHrnab keTmacnurv Ba epra sxXLum YpHaLLnLWmn y4yH)MaBxya.

Ywby kypunvagaH conganaHul y4yH y3ym MaugoHW TEHr
VKKUra 6YnuHMLLIK Ba SpMura BUHOGON y3ym, KOMraH spmura
Xypaku y3ym xomnawtupunuwmn nosum.LUyHuHraek Kkypunma
YpHaTUNraH XOWHWUHI XaMMacura Xypaku 3KvLL Ba XOCUMHUHT
apMuHn 15 oktabprada MMFNWITUPUG ONULL, KOMFAHUHWU SHMU
nuinraya caknaw MymkvH. Macanax: depmepaa 2 ra ep y3ym-
3op 6ynca, 1 ra epgaru y3ymMHuHr xocunu 15 oktabprava nurnb
ONMHCA KOoMnraH ManfoHAarn 9KUH TYNUK Haszoparra onuvHagw.
Xocunu caknaHnb TypraH y3yM3OpHWUHT YCTW NNéHKa GynaH TynvK
énunagn. Mumparn xapopat Hasopat kunub Typunagu. Arap
xapopart Honb fapaxajaH keckuH nactnab ketca nymga ysym
6aprnapu Ba Kecunran HoBganapuHun ékub, Tytatmb xapopatHu
KyTapul MyMKVH.

Ywby kypunma anHukca wapobbon HaBnapHu yctupuwaa
Ba Xypakv y3yM HaBMnapunHy nanMUKopnunkaa eTULTUpULLAA Kyn
kenagu. Mabnymku, XXussax, CamapkaHg, Kawkagapé Ba 6oLuka
BUNoOSiTIapAa nanMukop eprapga ysym epaa etviTmpunagm.
By manpgoHnapaga arap wyHgaw ycynaaH donganaHcak, mesa
Loxnapwu énmnb TapanuLl 3Basura, AXLLUIM YaHrnaHuLL Ba Kacansmk
xamfa 3apapKyHaHganap kamanviim Tydannm xocunaopnvk Ba
VKTUCOANI camapagopnuk opTaau.

Maskyp ycyn xalapoT Ba kacannuknapra kapwm KamEsui
KypaLuga, XOMTOK KWUIWLL Ba HOBAAnNapHu Keculuaa, y3ym nuiura-
Huaa Tepub onuwpga Kynannuri 6unad axpanvb Typaau.

2. c*OHTtomonorus” L. T. Xyxaes. O.A. CynaiMOHOB.

AOABUETNAP:
1. Yeumnuknap knunukaciuaa 60F, TOK30p Ba Aana SkuHnapy 3apapKyHaHaanapvra kapLuv Kypatu yeynnapu. TowukeHT-2018 iun
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QISHLOQ XO‘JALIK MAHSULOTLARINI
SAQLASH USULLARI

Ergashev Baxtiyor Abloqulovich,
Jizzax Politexnika instituti asissenti.

Annotation: The article describes the use of advanced agricultural technologies for the sustainable development of vege-
tables and fruits, the introduction of modern methods of processing and storage of products, the prevention of food shortages

today and the prospects for development.

Hozirgi vaqtda aksariyat qishloq xofjaligi mahsulotlarini
yetishtirish va hosilini yig‘ib olish yozgi-kuzgi davrga to‘g'ri keladi,
ya’'ni mavsumiy hisoblanadi. Ammo ularga talab esa yil bo'yi
saqglanib goladi. Ma’lumki, saglash va quritish gishlog xofjaligi
mahsulotlarini qayta ishlashning eng gadimiy usullaridan biri
hisoblanadi va u bugungi kunda ham o‘z ahamiyatini saqlab
golgan. Aynigsa O‘zbekiston sharoitida saglangan va quritilgan
mahsulotlar o‘zining ta’m sifatlarining yuqoriligi bilan alohida
ajralib turadi.

Meva-sabzavotchilikning barqaror rivojlanishida mahsulot
yetishtirishning ilg‘or texnologiyalarini qo‘llash, mahsulotni
gayta ishlash va saqglashning zamonaviy usullarini joriy gilish
bugungi kunda ozig-ovgat tanqisligining oldini olish imkonini
yaratadi. Ma’lumki, yetishtiriigan meva-sabzavot mahsulotlari
iste’molchiga tayyor mahsulot ko'rinishida yetib borishigacha bir
gator texnologik jarayonlardan o‘tadi.

Meva-sabzavotlar pishib yetilishi bilan ularni oz vaqgtida
yig'ishtirib olish va keyingi bosqichlarga o'z vaqtida yetkazish
yaxshi natija beradi. Yetishtirilayotgan meva-sabzavotlarni
iste’molchilarga yetkazishning asosiy usullari quyidagilardan
iborat:

— yangi uzilgan holda bozor va supermarketlarga yetkazish;

— saqglash: a) vaqtinchalik saglash omborlarida; b) maxsus
sovutish kameralari yordamida; v) faol muzlatiigan meva-
sabzavotlarni saglash.

— gayta ishlash: a) mahsulotlarni quritish; b) turli xil konserva
mahsulotlari, sharbatlar, konsentratlar, murabbolar, gazakbob va
sirkalangan mahsulotlarni tayyorlash.

Meva va sabzavotlarni saqglashda respublikamiz aholisi
katta tajribaga va uzoq tarixga ega. Bugungi kunda meva va
sabzavotlarni saglashning quyidagi usullari mavjud:

— tabiiy usulda saqglash: bunda mahsulotlar turli xil yerto‘la va
o‘ralarda saglanadi, bunday usulda saqglashdagi jarayonni nazorat
qgilish imkoni bo‘lmaydi, ya’ni bu holda mahsulotlar atrof-muhit
harorati va namligiga bog‘liq bo‘ladi;

— sun’iy usulda saglash: qgishloqg xo‘jaligi mahsulotlarini
sun’iy usulda saqglashda mahsulotlar maxsus loyihalashtirilgan
binolarda saglanadi. Bunda binolardagi sovutish kameralarida
maxsus jihozlar yordamida meva va sabzavotlarni yangi uzilgan
ko‘rinishdagi holatini ta’minlab beruvchi muhit yaratiladi va ushlab
turiladi.

Qishlog xo‘jaligi mahsulotlarini saglashning asosiy magsadi
xom-ashyoning pishib yetilgunga gadar to‘plagan barcha inson
organizmi uchun foydali bo‘lgan moddalarini saglab qolish va
iste’molchiga yetkazishdir. Meva va sabzavotlarni saglash jara-
yonida ular tarkibidagi foydali ozuga moddalari yo‘qolishi mumkin.
Bugungi kunda fan va texnologiyaning rivojlanishi bilan meva va
sabzavotlarning sifatini maksimal darajada saqlab qolishning bir
gancha zamonaviy texnologiyalari yaratilib, amaliyotga tatbiq
etilmoqgda. Quyidagi usullarni go‘llash natijasida meva va sabza-
votlarni quritish jarayonida ularning sifatini saglab golish mumkin:

- saglash kamerasining haroratini pasaytirish;

- sovutish kamerasidagi nisbiy namlikni optimallashtirish;

- sovutish kamerasidagi havo tarkibini o‘zgartirish.

Sovutish kamerasicning harorati-xona harorati mahsulotlarni
saqglashdagi asosiy ko‘rsatkichlardan biri bo'lib, harorat meva yoki
sabzavotning kimyoviy tarkibidan kelib chigib tanlanadi.

Shu sababli meva va sabzavotlarni saglash uchun sovutish
kameralari loyihalanayotganda ular uchun go‘llaniladigan jihozlar
shu oraligda sovutib beradigan qilib tanlansa, ortigcha xarajat
sarfning oldini oladi. Sovutish kamerasidagi havoning namligi-
sovutish kamerasida nisbiy namlikni yaratib berish va ushlab
turish mahsulot tarkibidagi namlikni maksimal darajada ushlab
turishga yordam beradi. Meva va sabzavotlar uchun havoning
nisbiy namligi ularning kimyoviy tarkibidan kelib chigib, o‘rtacha
80-95%ni tashkil etadi. E’tiborli tomoni shundaki, meva yoki
sabzavot tarkibidagi umumiy suv migdorini 5-6% gacha pasayishi
uning sifatini buzilishiga olib keladi.

Respublikamizda xonaning namligini turli xil usullarda
ushlab turish, ya’'ni suvni pol va devorlarga sepish yoki ochiq
idishlarga solib qo‘yish bilan ushlab turish usullari bo‘lgan, lekin
mutaxassislar fikricha mintagamiz iglim sharoiti, ya’ni havoning
nisbiy namligining pastligi e’tiborga olinsa, bu usullar yaxshi natija
bermaydi. Bugungi yangi texnologiyalar bo‘yicha xonaning nisbiy
namligini ushlab turadigan turli xil rusumdagi namlagich jihozlari
go‘llanilmoqda, ular maxsus avtomatlashtiriigan bo'lib, boshqaruv
tugmalari kameradan tashqarida joylashgan bo‘ladi va nisbiy
namlikni masofadan boshgarish imkonini beradi.

Xulosa qgilib shuni aytish mumekinki, ekiladigan maydonlarning
kengayishi va olinadigan yalpi hosilning ortib borishi saglash
usullarining sonlarini orttirish bilan ham qgishlog xo‘jaligi
mahsulotlariga bo‘lgan ehtiyojni qondirishga erishish mumekin.
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