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Annotatsiya 
Ushbu maqolada  viloyatida ye li 

suyuqlik xromatografiyasi usuli bilan tadqiq qilish natijalari keltirilgan. Tahlil natijalariga  
oqsil sintezida ishtirok etadigan  20 ta  aminokislotaning miqdori aniqlandi. Eng yuqori miqdorda leytsin aniqlanib, uning 
miqdori 9,015 mg/g (10,95%) tengligi anilqandi. Leytsin  miqdori boshqa aminokislotalarga nisbatan 1,29-43,36 marta 

Almashinadigan aminokislotalar   aminokislotalar umumiy miqdorining 42,3% ni tashkil etdi. Almashinadigan 
aminokislotalardan arginin, glutamin kislota, prolin va sistein ga.  Almashinmyadigan 
aminokislotalar   aminokislotalar umumiy miqdorining 57,7% ni tashkil etdi. Almashinmyadigan aminokislotalar   orasida 
leytsin, gistidin, valin, lizin, fenilalanin, triptofan va izoleytsin kabi  aminokis ga ega. 

 
 

 

 
-

  

 
Abstract 

 In this article presents, the results of the research of the amino acid content of rabbit meat grown in 
Fergana region by the method of high-performance liquid chromatography. According to the results of the analysis, the 
amount of 20 amino acids involved in protein synthesis was determined in pork meat. The highest amount of leucine was 
detected and its amount was equal to 9.015 mg/g (10.95%). The amount of leucine is 1.29-43.36 times more than other 
amino acids. Exchangeable amino acids accounted for 42.3% of the total amount of amino acids. Among exchangeable 
amino acids, arginine, glutamic acid, proline and cysteine have a relatively large amount. Non-exchangeable amino acids 
made up 57.7% of the total amount of amino acids. Among non-exchangeable amino acids, amino acids such as leucine, 
histidine, valine, lysine, phenylalanine, tryptophan and isoleucine have a relatively large amount. According to the 
research results, it can be noted that rabbit meat is rich in non-exchangeable amino acids. 

 
yuqori samarli suyuqlik xromatografiya, leytsin.  
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KIRISH 

x igi  kabi hissiy jihatlar bilan belgilanadi. Biroq
sifatini belgilovchi omillar orasida ozuqaviy qiymati va xavfsizligi katta ahamiyatga ega. 

p 
i ilish semirish va yurak-qon tomir muammolari b

di deb 
osabatlar i i 

odatlarining ng parhez va ovqatlanish afzalliklariga javob 
beradigan mahsulotlarni talab qiladi[1]. 

ADABIYOTLAR TAHLILI VA METODLAR 
Hozi k tarmoqlaridan 

biriga aylangan. Qu

go Quyon yog i ayniqsa kamroq 
miqdordagi xolesterin va to yinmagan yog  kislotalarning yuqori nisbatiga egadir[2]. Quyon 

blanadi[3]. Quyon 
y oson hazm . Ushbu xususiyatlar tufayli quyon go

ayniqsa yurak-qon tomir kasalliklarini oldini olish uchun tavsiya qilinadi[4-6]. Quyon go shti 
oqsillari aminokislota tarkibi turli usullar yordamid  

M - da yetishtirilgan quyonlar 
oqsillari aminokislotalari sifat va miqdoriy tarkibi ion almashinish xromatografiyasi usuli 
bilan AAA-339 avtomatik analizatorida tadqiq qilingan[7]. Modulli quyon uyida yetishtirilgan 

00g); leytsin(1,678 g/100g); treonin(1,099 g/100g); 
valin(1,098 g/100g); fenilalanin (0,995 g/100g); izoleytsin(0,982 g/100g); 
metionin+sistein(0,745 g/100g) va triptofan(0,427 g/100g) hamda -
ekofermasi da lizin(1,698 g/100g); leytsin(1,652 
g/100g); treonin(1,089 g/100g); valin(1,088 g/100g); fenilalanin (0,988 g/100g); izoleytsin 
(0,989 g/100g); metionin+sistein(0,699 g/100g) va triptofan(0,415 g/100g) aminokislotalari 

rtasidagi aminokislotalarning tarkibidagi farq juda kichik 
ekanlig  

400 avtomatik aminokislota analizatorida tahlil etilgan va 16 ta aminokislotaning miqdori 
aniqlangan[8]. Aminokislotalarning umumiy miqdori 81,3-91,8 g/100 g ni tashkil etgan 

-46,4 g/100 g almashinmaydigan aminokislotalar hamda 40,8-45,3 g 
almashinmaydigan aminokislotalar aniqlangan. Almashinmaydigan aminokislotalar 
quyidagi miqdorlarda aniqlangan: arginin-5,21-5,88 g/100 g; gistidin-3,26-4,03 g/100 g; 
lizin-7,65-10,00 g/100 g; leytsin-6,81-7,69 g/100 g; izoleytsin-3,99-4,51 g/100 g; 
fenilalanin-3,99-5,43 g/100 g; metionin-1,69-2,05 g/100 g; treonin-3,77-4,28 g/100 g va 
valin-4,35-5,07 g/100 g. Almashinadigan aminokislotalar miqdorlari quyidagi
alanin-4,97-5,73 g/100 g; asparagin-8,10-8,90 g/100 g; glitsin-4,41-5,05 g/100 g; glutamin-
13,4-14,8 g/100 g; prolin-3,60-3,99 g/100 g; serin-3,26-3,63 g/100 g va tirozin-2,84-4,14 
g/100 g[8]. 

Turl ekstraktlari bilan boyitilgan o
aminokislota tarkibi ion almashinadigan xromatografiya usuli bilan AAA 400 avtomatik 
aminokislota analizatorida aniqlangan. Tadqiqot natijasida quyidagi aminokislotalarning 
miqdori aniqlangan: arginin-5,58-5,66 g/100 g; gistidin-4,39-4,58 g/100 g; lizin-10,21-10,32 
g/100 g; leytsin-9,21-9,93 g/100 g; izoleytsin-5,56-5,76 g/100 g; fenilalanin-2,92-3,09 g/100 
g; metionin+sistein-2,98-3,53 g/100 g; treonin-4,64-4,84 g/100 g; valin-5,60-5,99 g/100 g; 



 

alanin-6,42-6,63 g/100 g; asparagin kislota -9,15-9,20 g/100 g; glitsin-5,07-5,34 g/100 g; 
glutamin kislota-16,73-16,94 g/100 g; prolin-0,84-1,01 g/100 g; serin-3,74-4,10 g/100 g va 
tirozin-5,22-5,34 g/100 g[9]. 

Erkin aminokislotalarni ajratib olish. dan oqsillar va 

namunaga 1 ml aniq hajmda 20%-
kma 15 daqiqa davomida 8000 aylana/tezlikda sentrifugalash orqali ajratib olindi. 0,1 

trietilamin-asetonitril-suv (1:7:1)  aralashmasida eritildi va quritildi. Kislotani neytrallash 
uchun bu amal ikki marta takrorlandi. Aminokislotalarning feniltiokarbomil(FTK) hosilalari  

cha olindi[10]. 
Aminokislotalarni aniqlash. Aminokislota FTK-hosilalarini aniqlash YuSSX usuli 

bilan amalga oshirildi. YuSSX shartlari: DAD detektorli Agilent Technologies 1200 
xromatografi, 75x4,6 mm Discovery HS C18 ustuni. A eritmasi: 0,14 M natriy atsetat + 
0,05% trietanolamin pH 6,4; B ertimasi: atsetonitril. Oqim tezligi 1,2 ml/min, yutilish 269 
nm. Gradient %B/min: 1-6%/0-2,5min; 6-30%/2,51-40min; 30-60%/40,1-45 min; 60-
60%/45,1-50min; 60-0%/50,1-
yet isoblanadi. 

 
1-rasm  aminokislotalari YuSSX xromatogrammasi 

NATIJALAR VA MUHOKAMA 

natija r aniqlandi. Aniqlangan 
aminokislotalarning miqdori quyidagi tartibda ortib boradi: asparagin kislota   serin  glitsin   
alanin  asparagin  glutamin   metionin   treonin   tirozin  izoleytsin   triptofan   sistein  
prolin   fenilalanin  lizin   glutamin kislota   arginin  valin  gistidin  leytsin. 
Amin
leytsin miqdori boshqa aminokislotalarga nisbatan   1,29-
aminokislotalarning miqdori lib, aminokislotalar umumiy miqdoriga nisbatan 42,3% 
ni tashkil etgan(1-jadval). Almashinadigan aminokislotalarning miqdori  0,207-
hamda  eng yuqori miqdorda arginin(6,42 mg/g) aniqlandi.  



   

1-Jadval 
Qu shti tarkibidagi aminokislotalar miqdori(mg/g) 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Quyo lmashinmaydigan aminokislotalar aniqlandi. 

Almashinmaydigan aminokislotalarning miqdori quyidagi tartibda ortib boradi: metionin treonin  
izoleytsin triptofan fenilalanin lizin valin gistidin leytsin. Almashinmayadigan 
aminokislotalarning 
ni tashkil etgan(1-jadval). Almashinmyadigan aminokislotalarning miqdori almashinadigan 
aminokislotalarga nisbatan 1,36 marta igan aminokislotalarning miqdori  
3,057-
aniqlandi.  Leytsin miqdori boshqa almashimaydigan aminokislotalarga nisbatan   1,29-2,95 marta 

ir. digan aminokislotalarga boy eka  

 Aminokislota  

1 Asparagin kislota 0,207902 

2 Glutamin kislota 5,735498 

3 Serin 0,59662 

4 Glitsin 1,38464 

5 Asparagin 2,770887 

6 Glutamin 2,910691 

7 Sistein 4,512568 

8 Treonin 3,558488 

9 Arginin 6,420719 

10 Alanin 2,059244 

11 Prolin 4,533539 

12 Tirozin 3,714589 

13 Valin 6,830648 

14 Metionin 3,057967 

15 Gistidin 6,95539 

16 Izoleytsin  4,206117 

17 Leytsin 9,015117 

18 Triptofan 4,31143 

19 Fenilalanin 4,651497 
20 Lizin 4,90501 

 Ja mi 82,33856 



 

 
2-rasm  

XULOSA 
 tining aminokislota tarkibi yuqori samarli suyuqlik 

xromatografiyasi islotaning 

miqdori 

islotalar 

m  in va valin kabi almashinmaydigan 
aminokislotalarga boy ekanligi aniqlandi. 
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