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APTUIIOK XOCHUJIMHU CAKJIALI
KYPABOEBA HIOXCAHAM MAMAIIIOKUP KU3U
AHOUDICOH KUWNOK XYoHcanueu 6a a2pOmexHOI02UsNap UHCMumymu
“Kuuinox xyscanux Maxcyiomiapuiy cakaiaul, Kauma uuiaul 6a KaooKaiaul
mexnono2usiapu’”’ Kageopacu accucmenmu
TYPFYHBOEB XOHJAMWP BAXTHUEP VFJIM,
AXMEJTOBA JUJIHO3A ABIYBAXOBb KU3U

Anouorcon KUWI0K XyVOfCCZJZMZM 6d acpomexHoJiocuAsalap uHcmunymu maﬂa6aﬂapu

AHHOTamus. YmOy Tte3ucna  camarOapr YCUMIMIMHUHT KUMEBUUI
TapkuOu, Goiganm XyCycHUSTIIapd Ba axaMUSITH,canaTOéapr YCUMIIMTH XOCHJIMHHU
WWFUO oJvIll Ba UMFUO OJMIN 1aBpyIa HUMajapra 3THOOp OepHIll KEpaKJIUIu XaKu1a
Ba caylaTOapr YCUMIIMTUHY CaKJIalll IapOUTH, CaKJIall yCyuiapu EpUTHIITaH.
Kaaur cy3nap: camarGapr ycumiurd, TapkuOu, ¢oigacu, XOCHUIHHU
HuFuII, cakJialll, Xapopart, Koro3, Caiderka.
XPAHEHHUE YPOXASA APTUILIOK
JTAKYPABOEBA IIOKCAHAM MAMAIIOKHUP KU3U
AHOUMNCAHCKUL UHCMUMYM CeNbCKO20 XO3AUCMEA U A2POMEXHON02UL
Accucmenm kaghedpwi « Texnonoeus xpanenus,, nepepabomku u ynakosKku
CeNbCKOXO3AUCMBEHHOU NPOOYKYUUY.
TYPI'YHBOEB XOHIAMUWP BAXTHUEP OIJVIA,
AXMEJOBA INUJTHO3A ABIYBAXOBb KHU3HU
Cmyoenmbi AHOUMNCAHCKO20 UHCIMUMYMA CeNbCKO20 X03AUCMEA U A2POmMEXHON02UL
AHHOTanMs. B 1aHHON JUTIJIOMHOM paboTe ONMMCaHbl XUMUYECKUM COCTaB,
MOJIC3HbIE CBOMCTBA M 3HAYEHHUE callaTa, Ha YTO OOpAaTUTh BHUMaHUE MPU YOOpKe U
3aroTOBKE cajaTa, a TAaK)Ke YCJIOBUS XpaHEHHUs cajlaTa, CliocoObl XpaHEHHUS.
KuarwueBble ciaoBa: canaT, cocTaB, IMOJE3HOCTb, 3arOTOBKA, XpaHEHUE,

Temreparypa, Oymara, cajderka.
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Thorny artichoke (Cynara scolymus L.) belongs to the family Cynara (L.)
artichoke, a small family of mammals Lactucoideae (Liguliflorae, Cichorioidae) of
the family Compositae (Asteraceae). The physical and geographical features of the
Mediterranean region and the Canary lIslands, which are the main homeland of
artichokes, are favorable for the growth of this plant. Artichokes are also used as a
forage crop in England, France, Italy, Hungary, Bulgaria, Sweden, Albania, the
United States and Azerbaijan.

The importance of artichokes. Artichokes are eaten raw, roasted and
canned. Its soft skin inside the flower bowl has a very pleasant taste and is a low-
calorie dietary product, used in salads or when fried, eaten with a variety of sauces.
Artichoke is a new and promising valuable plant, which is unconventional for
Uzbekistan, and it is important to use it as green silage, haylage and dry fodder in
livestock, as well as in obtaining raw materials for the food and pharmaceutical
industries. According to the data, the wet weight of artichoke contains 18% protein,
15% protein, 1.92% inulin, vitamins and other organic substances.

Save the artichokes. Artichokes are not vegetables that cannot be stored for

long, as are the case with many other vegetables. But it is retained for transportation
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purposes or for short-term market regulation. Collected artichokes are washed in
fungicidal water before entering the warehouse. If possible, sodium chloride is added
to the washing water for disinfection. The head parts are dried after washing. The
most important thing to do before storage is to adapt the products to pre-cooling and
reduce the heat of the products in the field to the storage temperature quickly. With
the availability of several pre-cooling methods, the most suitable pre-cooling method
for artichokes is cooling. After pre-cooling done by this method, the respiration rate
of the head parts slows down and the breakdown of the products slows down. Studies
related to cold storage of artichokes have found that artichoke heads were
successfully stored for 5 weeks at a temperature of 0 + 1 ° C and 90-95% relative
humidity. The most important factor limiting the 5-week protection period is the
opening in the head parts and the darkening in the scissor leaves. If stored for a short
time, the heat can rise to +4 - +10 ° C. At these temperatures, artichokes can be
stored for up to 14 days. Another way to store artichokes is to store them in case the
air content around the products changes. The most important factor determining the
shelf life of artichokes is the browning and subsequent darkening of the stem part of
the scissor leaves. Another factor limiting the shelf life is that the inner leaves of the
artichoke turn purple. The biggest problems during storage are fungal damage
caused by Botrytis cinerea and Erwinia carotovora. The ethylene sensitivity problem
that occurs in many vegetables does not pose a significant problem for artichokes.
Artichoke standards and its packaging. According to the Turkish Standards
Institute's standard number 1133, artichoke heads are divided into 5 sizes.
Artichokes larger than 13 cm in diameter are very large, while those with a diameter
of 6-7.5 cm belong to a very small group. Packaging means boxes made of boards,
covers and similar products for better storage of the product. Packages are placed in
boxes 80x120 cm or 100x120 cm in length. The stems of artichokes should be cut
and packed correctly in the form of a maximum of 10 cm and a minimum of 5 cm.
Wooden packaging, if any, should be lined with clean, fresh, non-hazardous paper

inside the box along with the lid. If identifier printed paper is used, the written part
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must be on the outside and not touch the product. Artichokes can be placed in
packing bags with a maximum of 6 rows on top of each other. The placed product

should not be dense or open.

daiinagaHuiIrad agadbuériap pyimxaru
1. V36exucron Pecry6nukacu “Kumniox Xy xanuru Basupaurn” xamaa “Arpo6aHk”
ATBb xamkopmuruaa Ttaii€épaanran “100 Ta kuTo0"man wubopaT TYIUIIAMH.
Tomikent.“Tacsup” — 2021.
2. A63amoB A.A., AqmiioB M.M., Hamo3osa 3.b., lllonmmanoB M., MciaomoB A.M.
MabaaH O3UKIaHUITHUHT TUKAHJIM apTUIIOK Oapriiapu Xyxanpajiapu IUPACUHUHT
QU3MK-KMMEBUH ~ XYCYCHSTIApUra TabCHUpH. //YV30ekucToH arpap  (anu
xabapaomacm» Ne2(52) 2013 6.— 29-34.
3. A63anoB A., Kopues A., Homo3oga 3., Hypmyxamenos A., IOmuaneBa M. Tukanmm
APTUIIOKHUHT MUKPOA3JIEMEHTIAPHU IUMHUIIIUTA MabJIaH Ba OPTaHUK YFUTIAPHUHT
tabcupu // COOpPHUK MaTepHaloB pPECHyOIMKaHCKOW Hay4YHO-TEXHUYECKOU
koH(pepenuuu “CoCTOSIHME W TEPECNeKTHBb HHHOBAIIMOHHBIX Pa3pabOTOK B
o0nacTu TEXHOJIOTUH HEOPTraHUYECKUX BCIIIECTB u XUMU3AIAH
CEIBCKOXO03SIMCTBEHHOTO Tipon3BoacTBa’. Tamkent, 53.2013, ¢. 209-211.
4. A6zanos A.A., Kopues A.X., Homo3oBa 3.b., benomunor U.B., Mciomor A.M.
Tukanmm aptumok (Cynara scolymus L.) Vyeumnuru —TyKUMalapuaaru
MUKPOAJIEMEHTIIAD MUKJIOPHUTa TYpJId a30TId VFUT NIAKUIAPUHUHT TabCHUPHU.
//Matepuansl pecnyOJUKaHCKOWM HAydyHO — TMpakThudeckod KoHpepenmmu (21
HOs10ps 2013 1.). “/locTHKEeHHS ¥ MePCIEKTUBbI SKCIEPUMEHTAIBHON OMOJIOTUN
pacrenmii.” TamkenT: ¥Y30ekucTan, ¢.—218-220.
5. AmupoB b.A. ApTuiiok KUMMaTIIK 03yKa YcuMiuru. — TomkeHT, @an, 1976. 6-
17,
6.Xatamova, X. K., Yuldasheva, K. T., Soliyeva, M. B., Kimsanova, X. A., &
Juraboyeva, SH. M. (2021). Methods of preserving subtropical fruits. Asian Journal
of Multidimensional Research (AJMR), 10(1), 109-115.

e
55




PROBLEMS AND SCIENTIFIC SOLUTIONS 2022 Australia, Melbourne

7.Acponos, 2. K., Cannea, M. b., Canuen, C. A., & Hasnaros, X. P. (2018).
XPAHEHME TJIOJIOOBOITHOM ITPOYKIIMH. In CeBepHbIii MOPCKOIi MyTh,
BOJHBIC M CYXOIYTHbIE TPAHCIIOPTHBIE KOPUAOPHI KaK OCHOBA pa3BuTusi Cubupu u
Apxkruku B XXI Beke (pp. 264-266).

8. Z.T.Bo'stanov, S.A.Saliyev, X.N.Berdaliyev “Andijon sharoitida boshli va bargli
salatning qish oldidan ekish va ularni morfo-biologik baxolash” Eurasian Journal
of Social Sciences, Philosophy and Culture Wolume 1, Issue , (2021): EJSSPC

9.  MexayHapoaHbIi  HAy4YHO-0OPA30BATENbHBIM  DJIEKTPOHHBIA  KypHaJ
«OBPA3OBAHUE U HAYKA B XXI BEKE». Beinyck Nel8 (Tom 2) (ceHTSOpS,
2021). Jlara Beixoaa B cBet: 30.09.2021.

10. Saliyev Sardorbek Alisherovich “Eggplant products grow in uzbekistan in
unheated greenhouse appropriate sowing terms and scheme” ISSN 2277-3630
(online), Published by International journal of Social Sciences & Interdisciplinary
Research., under Volume: 11 Issue: 01 in January-2022

11. Sh.M Juraboeva,S.A. Kayumova,X.B. Turg’unboyev. (2022). PROCESSING
OF BLACK FRUITS.WEB OF SCIENTIST:INTERNATIONAL.SCIENTIFIC
RESEARCH JOURNAL. 329-337 p.

HNuTepHer caitiap
http://www.abcslim.ru/articles/346/artishok
http://kafe-5.narod.ru/artishoke.htm

56



