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QARA KOK SIROSININ FiZiKi-KIMY®Vi GOSTORICILORI

S.R. ISROFILOVA
AKTN Toaravozgilik Elmi Tadgiqat Institutu Publik hiiquqi soxs

Maqalada qara kok va ondan alinan siranin fiziki-kimyavi xiisusiyyatlorindan bahs edilmisdir.

Qara kokiin rangini torkibindaki antosian va az miqdarda olan a-karotin verir. Orqanizm bu pigmenti A
vitaminina cevirir. Bu vitamin dari va goz xastaliklari iigiin faydali olmaqla yanasi, iirak-damar xastaliklari va Xar¢anga
qarst da dayamgliligr artivir.

Antosianlarin yiiksak miqdarina malik oldugu iigiin qara kok qgida sonayesindo tabii ranglayici kimi istifads
olunur. Siini qida ranglarina qarst an yaxsi alternativlardan olan qara kokiin qati girasi torkibinda ¢oxlu antosianinlar
olmagla barabar, istiliya va isiga dayamqli olmast il> do digqati ¢okir. Qati qara kok sirasi digor qati kok siralaring
nazaran 13-14 dafo ¢ox antioksidant xiisusiyyatina malik olur, istilik vo pH doyismalarine daha dayamgl olmasi ilo
segilir. Bir sira meyva mahsullarinda tabii rang alavasi kimi istifads olunur. Qara kok hom do qida sanayesinds tabii
gida alavasi kimi istifads olunur. Asagi pH miihitinda karmina nazoran ¢ox qiivwatli alternativ olub, yiiksak pH
mithitinda bela qirmizt rangini goruya bilir.

Agarsozlar: Qara kok, qara kék sirasi, antosianin, sira ¢rximi.

ara kék (Daucus carota) dlkomizds becarilon Cadval 1
st istehlak olunan tersvazlordendir. istehsali- Qara kékiln bozi fiziki xiisusiyyatlori
na diggat yetirildikds an bdyiik istehsalin Av- Nimunolor | Kiitlesi, | Uzunlugy, Diametri (mm)
ropa 6lkslerinda oldugu molum olur. Bizds asasan Nesi q mm ggaf Ust taraf
qisliq toravaz kimi istehlak olundugu halda, diinya 1 87.05 200 313 23
6lkslerinds her movsiimds istehlak olunmaqdadr. 2 68,09 172 28,9 23,1
Bundan slava bizds demsk olar ki, konservlogdiril- 3 80,31 183 34,1 22,7
madiyi halda, Avropa élkalerinds konservlosdirilo- 4 96,41 213 33,0 23,5
rok ¢oxlu miqdarda istehlak olunur. Istehlakin gox 5 62,65 222 28,6 18,5
hissasi simal yarimkiirasinds hayata kegirilir. 6 66,92 206 26,4 21,5
Qara kok noyabr-dekabr aylarinda yigilir. Biitsv 7 73,91 218 29,0 20,7
sokilds istehlak olundugu kimi (salat va tursularda) 8 105,30 286 319 21,0
x0raklorda ds istifads oluna bilir. 9 147,60 248 41,5 27,7
Qara kokiin qati siresi qida mahsullarinda tabii 10 114,70 240 33,0 24,3
ronglandirici kimi istifads oluna bilir. Bu mahsullar Ortagiymot | 90,29 21,83 31,7 22,53

dondurma, keks, biskvit, yogurt, icki va sirniyyat
qrupundandir.

Sintetik qida ronglorine nazarsn an saglam alter-
nativlorden olan qara kok qati sirasi malik oldugu
zongin antosianinlora gors istiys va isiga dayanigh

Goriindityii kimi bir adad qara kokiin orta kiitlasi
90,29q, orta uzunlugu 218,3mm, orta diametri
ortadan 31,7mm va iistdon 22,53mm tagkil etmisdir.

Naticalor va miizakirolor. Tadariik olunmus

vo uzun miiddst saxlana bildiyinden hemin sahads
tolobat olan bir mahsuldur.

100 gram kok orta hesabla 42 kalori olub, 8 q
karbohidrat, 1 q protein, 0,3 q yag, 35 mgq kalsium,
0,9 mq domir, 0,06 mq B, 0,04 mq B2, 0,6 mq
niasin va 5 mq C vitaminins malikdir.

Materiallar va metodlar. Tadqiqat iigiin TETI —
in orazisinde qoydugum tacriibs sahasindoki qara
kokden istifads edilmisdir. ilk avval onlarn bazi
fiziki xiisusiyyatlori Syranilmisdir.

Qara kok mahsulundan tosadiifi segmolorls 2 kq
(21 adad) niimuna gétiiriilorak kokiin tok-tok kiitlosi
v boyu dlgiilmiigdiir (cadval 1 ). Diametr Slgmolori
kokiin orta va iist torafi olmaqla iki forqli yerindon
aparilmigdr.
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qara kék mohsulu sixilaraq sirssi ainmigdir. Bundan
svval terozide g¢okilorok kokiin kiitlesi miisyyan
edilmigdir. Malum olmugdur ki, kdk mahsulu 51,4
kq-dir.

51, 25 kq qara kok
v sixilma
1
Bkg xam kok

Sira giximini hesablayagq:

. 18.4
Sira ¢iximi, %-l:;—51 pe

100=35,9%.



§1_r9nin belo ¢iximi miisyysn edilmis normalar Goriindityii kimi, qara kok sirssinde becarilmo
daxilinds olmusdur. soraitindon asili olaraq forgli torkib gostericilori
Sixilaraq alman vo hale durulmamis qara kok sirs ~ almmugdir. Askorbin tursusu Borde kok siresindo
nﬁmunslari}]da aparilan tohlillor noticesinds asagi- 26,20 mq/100 sm® oldugu halda Dagkesen kokii
daki gostaricilor miiayyen edilmigdir (cadval 2). sirasinds 2,11mg/100 sm? ondan g¢ox olmugdur.
o .~ Cadval2  Lakin briks gostericisi va gokorlorin miqdar

Qara ki yivosinin hriki-kimyavi ghetariellsri Boardada yeti@di%ilmis qara kok s?rssinds Daskag::{:;

.. Miqda W . s

Gostaricilar Bords Dr;skasan miigayisade daha g¢ox olmusdur. Lakin sonuncu
Briks 10,82 9,05 niimunade tursularin yitksok miqdan vo asag pH
Titrlogan turgulug, ¢/100 sm’ 0,101 0,315 giymoti nozers garpmigdir. Her iki nilmuns askorbin
pH_ - 6,0 5.1 tursusu ilo zangin olmagla yanasi, hom do
Indirgen Saksf,ﬂ/dn; 15,61 14,25 antosianinlerin yiiksok miqdarina malik manbo Kimi
Umumi sokar, g/dm 4871 4231 Sziinii edstormisdir
Saxaroza, g/dm’ 32,29 28,01 & i
Askorbin tursusu, mq/100 sm? 26,20 28,31
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DU3NKO-XHMHYECKHE MOKA3ATEIH COKA YePHOro MOPKoBa
LIL.P. U3padunosa

B cmamee paccmMampueaiomcs QusuKko-xumuieckue CeoHCImea 4epHo2o KOPHA U 20 CoKa.

Llsem uepHO20 KODHA - G-KAPOMUN, KOMOPbIil COOEPIICUI AHMOYUAHb! U HEBONbULe KOTuuecmsd. Opeanusm
npespaujaem 3mom nucmenm 6 eumamun A. Dmom GUIMAMUH HE MONbKO NONE3eH Mpu KOJCHGIX U ZNA3HbIX
30601e8aHUAX, HO MAKHCE NOBLIULACM €20 YCMOTHUBOCMb K CepOeYHO-COCYOUCTbIM 3GBONEBAHUAM U PAKY.

H3-3a 8bICOKOZ0 COOEP’CAHUA QHINOYUAHOB 4epHbili cmebenb UCNONb3YemCs 6 Kauecmee HamypanbHozo
kpacumens 6 nuujesoil npomviutnenHocmy. OOHOU U3 JYYWUX GToMEPHAMUE UCKYCC {bIM  } HYIM
Kpacumensm A6nSemcs, mom Gaxm, 4mo COK YepHO20 KOPHS, HapAOY CO MHOZUMY QHIMOYUAHURAMY, INAKHCE AGNAEMCA
mennom u caemom. TeepOuiii uepHwlii MOpKOGHbIT cok umeem 6 13—14 pas BonbuLe aHMUOKCUOGHIMHBIX CEOUCMS, YeM
Opyaue meepdvie Kopregbie COKY, U Gonee YCHOUUG K USMEHEHUAM MemMnepamypol u pH. Hcenone3yemcs 6 xauecmee
HamypanbHo20 Kpacumeis. 6 pade (GpyKmosbix HpOOYKINOe. Uepnas MOpKO8b MAKJiCe UCNOMb3YemCcA 6 Kauecmee
HamypansHoli nuweeoii 000ASKU G NULGeGOl NPOMbIULIEHHOCTI. Ilpu nuzkom pH cywecmeyem o4eHb CUIbHAA
QNbMEPHAMUBA KAPMUHY, KOMOPAR MOICeM noOOepIICUsaIns 0aice KpacHetil ygem npu vicokom pH.

Knwouegsie crosa: HepHas MOPKOGb, 4epHbitl MOPKOBHWITI COK, GHMOYUAHUH, 8bIX00 COKQ.

Physical and chemical indicators of black carrot juice
SH.R. Israfilova

The article discusses the physicochemical properties of black root and its juice.

The color of the black root is a-carotene, which contains anthocyanins and small amounts. The body turns this
pigment into vitamin A. This vitamin is not only useful for skin and eye diseases, but also increases its resistance to
cardiovascular diseases and cancer.

Due to the high content of anthocyanins, the black stem is used as a natural dye in the food industry. One of the
best alternatives to artificial nutritional dyes is the fact that black root juice, along with many anthocyanins, is aISf)
warm and light. Solid black carrot juice has 13—14 times more antioxidant properties than other hard root juices, and is
more resistant to changes in temperature and pH. It is used as a natural colorant in a number of fruit products. ﬁlack
carrots are also used as a natural food supplement in the food industry. At low pH, there is a very strong alternative 10
carmine that can even support red color at high pH.

Keywords: Black carrot, black carrot juice, anthocyanin, juice yield.
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