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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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APIIA JTOHUHU KAWTA ULLJTALLI )KAPAEHJIAPUTA
TAREPTALIIA TYPIM OMUJIJIAPHUHT TALCUPH

MycaeB MaHcyp CamaHAapoBMY, OLEHT, K.X.d.d.A.
KapLm MyxaHancnvk-ukTMcognéT MHCTUTYTK

Annomayua. Kauma vwnaw scapaénnapu yuyH 9Kon02ux co ea cughamiu apna 0oHy emumupuiiod Mavoan Y2umiap
KYAAW Mebeépaapu 8a HUCOAMIAPUHYU MAKOYIIAQUWIMUPUW OUTAH 6Uupea SKuul MebEPIapuHU MaKOYIIAWMUPUUL XAM MYXUM
Ppob YuHauou. Mimutli maokuKkomiapumusoa apna 0OHIApuHY Katima uuauw dcapaéuiapuea mauéprawoa 1000 oona dou
8a3HU, HAMYPA OgUpAUSY KAOU OUP KAHYA MEXHONOUK KYPCAMKUUAAP2Ad MABCUD IMYEUU KU MEbEPTAPU, O3UKTAHMUPULL
OMULIAPU KeHe MUKECOA YP2aHUTIOU.

Kanum cysnap: 6axopau apna, 0oH, ypyenux ¢paxyusiapu, munepan yeum, azom, gocgop, kanuti, 1000 oona don saszmu,
HAMypa oupaueu.

Annomayus. IIpu 6b1pawuganuu 5K0102ULECKU YUCHO20 U KAYECMBEHHO20 3ePHA AUMEHS OIS TEXHOI02UUEeCKUX POYeCCos
BAICHYIO POTb USPAEN ONMUMUZAYUSL HOPM U NPONOPYULL MUHEPATbHLIX YOOOPEeHUll, a MaKd#ce ONMUMU3AYUS HOPM BbICe8d.
B nawem nayunom uccnedosanuu npu no02omosKe 3epHa AUMeHs K MeXHOA02ULECKUM NPOYeCccam WUpoKo usyuanuch Hopmbl
nocesa u hakmopuvl KOpMAEHUSA, 8IUAIOUUE HA PAO MEXHOTO02UYECKUX nokazameneti, maxux kak macca 1000 sepen, namyprblii sec.

Kniouesvie cnosa: saposoii aumenn, 3epHo, cemennvle Gpakyuu, muneparvhoe yooopenue, azom, ocghop, kauil, maccd
1000 3epen, namypHblii gec.

Abstract. When growing environmentally friendly and high-quality barley grain for technological processes, an important
role is played by the optimization of norms and proportions of mineral fertilizers, as well as the optimization of seeding rates.
In our scientific study, when preparing barley grain for technological processes, sowing rates and nutritional factors that affect
a number of technological indicators, such as the weight of 1000 grains, natural weight, were widely studied.

Key words: spring barley, grain, seed fractions, mineral fertilizer, nitrogen, phosphorus, potassium, weight of 1000 grains,

natural weight.

[JyHé Gyvinya apna OOHUHWU KalTa MwnawgaH onvuHaguraH
MaxcynoTnap xaxmu Ba Typrnapu KeckviH kynanmnb 6opmokaa.
O3uK-0BKaT MaxcynoTnapuv Tanépnall y4yH apna AoHu gactnab
ryn koburnaaH axpatunagu. CyHrpa maganaHmb, épma, impuk
épma, baprcumoH épma (xnonbs) Ba kucmaH (2%) yH onvuHaam.
Fap6 paBnatnapuaa apna épmacy (6yTyH, 6aprcmoH épma (xro-
nbs) €K1 MaganaHraH) Kypyk HOHyLITa AOHMapu, AVMIIaHraH Ba
CylOK oBKatnap, 6yTkanap, HOH MaxcynoTnapy apanaiwimanapu
Ba 6onanap oBkatnapuHu Tanépnawl y4yH dporngananunagm [1].

Apna TexHUK XuxataaH To3anaHraH goH bynca-aa, y bowka
TO3arnaHraH JoHnapra kaparaHga aHua conganvuavp, YyHkv apna
[AOHU Tapknbugaru knevaTtka HadakaT Tallku Kenak katnamuaa,
6anku 6yTyH AoH 6ynnab kampab onraH [3; 37-47 -6., 4; 310 -6.,
5;315-6., 6; 120 -6.].

Apna goHun Tapkmbuaaru apungurad knevarka, (6era-rno-
KaH) NUWmpnb MCTEBMON KUMMHraHAa TYNnuK TYWUMIANIINKHM
TabMUHNaNAN Ba OBKATNAHWLL 3XTUEXUHN caMapany pasuwga
KaMmalTupagmn. Y XOnecTepuH AapaKaCuHW nacavTupagm, KOH
60CMMMHM HOopMannawTmpuwra épaam 6epagu Ba wy Gunax
Iopak xacTanvknapu xaBuHu kamanTrpagu.

Bowika Gapya apna Typnapu cuHrapu, neprioBka Tapkubuga
Xam &F MuKaopuY Xyaa kam. bab3u Tn6ouin TagkukoTnap WwyHU
KypcaTagukv, neprioBka MyHTa3am paBuLLga UCTEBMON KMMKLL
KOHZA kaHA4 JapaxacuHu TapTubra conuvwwra épgam 6epaau, by
aviHvkca anabeTra YanuHraHnap yvyH donganuavp [2].

LLyHWHr y4yH apnia AOHWHM KalTa uLlmnall xxapaéHnapura Tan-
€pnaLl TEXHONOTMANapyHW YpraHuil x03mMpru KyHHUHT Jonsap6
MyamMonapuaaH 6upu xmcobnaHagu.

[Hana taxpubanapu 2015-2017 nnnnapga Kawkagapé suno-
At KocoH Tymanuaary “Caunos LWax603” hepmep xyxanurvaa
yTkasunau. Taxpuba fanacuHUHT yMymMuiA MangoHm 6480 mM? Hi
Tawkun aTnb, gana Taxpubanapwv TYPT KanTapukaa yTkasumiraH

6ynunb, Taxpuba mangoH4Yanapu r3acuHUHT kattanuknapy 180
M2 xucob maingoHdanapu 100 m? maiigoH4Yanap sHu 7,2 MeTp,
y3yHnuru 25 metphu Tawkun atau. 1000 Ta goH maccacm FOCT
10842-89, HaTypa ofupnurn FTOCT 10840-64 Ba neprnoBka YvKMMm
[OCT 5784-60 6ynnya anunknanam [7; P.96-97].

Apna [oHM KaH4a nMupuk Bynca, cudaTtnunuk gapaxacu
XaMm LyH4ya tokopu 6ynunb, ywby xapaéHHW SKKONpPOK HaMOEH
aTUWdA anak Ky3napu Typnu xun OynraH anaknapga anavuo,
dpakumsinapra axpatunagn. TagKMKoTnapuMmnsaa xam apnaHuHr
Kn3nnkypFoH HaBW ypyFnapyHm anak kysnapm 2,5 mm, 2,0 mm Ba
1,7 mm 6ynraH lepmanusaaa nwnab yukapunrax, Coptumar anna-
patuga ananub, hpakuusnapra axpatungu. lactnab apnaHuHr
1 kr Tewwknapu 1,7 mm G6ynraH anaknapaa anaHub, axpaTunmb
ONMHMO KennH Tewwnknapu 2,5 mm, 2,0 mm Ba 1,7 MM snaknapga
ananub, ppakumanapra axpatunub onuHam (Kagsan).

Xagsan mabnymotnapuaa KypcatunraHugek, apnaHuHr
Kn3nnkypFoH HaBUHUHT xap Xun pakumManunapy akunraHga
ypyFnapu cpakumsanapvra mytaHocub xonga eTuwTmpunraH 4oH
cudaTUHUHT xam ysrapub 6opuimn Kysatungu.

TexHONOruK Taxnunnap HaTwxanapv 6ynnya apnaHuHr
KnannkypfoH Haem ypyFuHuHr 1,7 mm, 2,0 mm Ba 2,5 mm dpak-
LUMSnM ypyFnapu akub eTuwiTupunraHga MuHepan yeutnap
KynnanunmaraH Hasopat BapuaHtiaa 1000 4OHaCHHWHT Ba3HM
23-46 rpammrava, JOHHUHT HaTypa oFmpnurn 501,4-582,3 r/n rava,
neproBka YnkumMmn aca 77-81% raya owmb GopuiLn aHuKnaHaw.

ApnaHuHr Typnu dpakunany ypyFnapu akununb, muHepan
yruTnapHuHr Tascus atunrad (N, P, K. ) Mebép Ba HucGatnapu
6rnaH o3vKNaHTUpUraHAa xam Xyaam LWyHOam KOHYHUAT Ky3aTu-
nm6, 1000 goHa apna 4OHUHUHT Maccacu 1,7 MM nu anaknapaa
anab onub skunraHaa 24 rpammHn Talkmn aTradH 6ynca, 2,0 mm
v dpakumanapga 34 rpamm, 2,5 MM nv dopakumsny goHnapaa
aca 47 rpammrada owmnb GopraHnurn Ky3atunan. YpyFnuvk dpak-
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