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UZUMNING PINO NOIR NAVI TARKIBIDAGI AMINOKISLOTALARNING SIFAT VA
MIQDORIY ANALIZI

KAYEC TBEHHbIA U KONMMYEC TBEHHbIA AHANW3 AMWHOKWUCIIOT B COPTE
BMHOIMPAOA NMNMHO HYAP

QUALITATIVE AND QUANTITATIVE ANALY SIS OF AMINO ACIDS IN THE PINO NOIR
GRAPE VARIETY

Abdikunduzov Xikmatillo Nuritdin o'g‘li |
Farg'ona davlat universiteti, kimyo fanlan bo’yicha falsafa doktori (FhDY).

Annotatsiya
Magolada wzum bargl farkibidagi aminokisiotalarning sifat va migdor analizi yugogr samarli Suyuglii
xromatogrammasi yvordamida aniglangan nafijaiar kelfirlgan botlib, anigiangan aminokisiolalarning umumiy mygdor, eng
ko'p uchraydigan aminoxisiolalar fahili kelfinfgan. Uzum bargd larkibidagl aminokisictalar yugon samarall suyugli
rxromatografiyasi yvordamida aniglangan bofib, Aminokisiotalarini fdentifikatsiva gqiish Agilent Technologies {1200
xromatografica 75x4 & mm Discovery HS C18 ustunida amalga oshirial
AHHOMAaYUR
B cmamee npedcmaenessl DE3VILMamel KaYermesHHOE0 U MONUYECITIEEHHOS0 SHENAUIE aMUHOKLUCTOm 8
BUHOEDE0HA NUCMEAY, ONpedenesHaly © TOMOLULI shicOR0achibermueral wudrocmunl xpoMamospachul (B3N,
Mpugedersl O0WER CYMME SLIFEMSHHLIY SMUKOKLUCAOM U aHanus Haubonee YaCmo eCMPEYsIILUNCA aMUHOKUCTOM.
AMuHoKUComSl 8 euHoepadsa NuUcMeRy Ouiny ufesmuchuyuposarsl © Ucnonssnganuen B3ME udenmuguyayus
nposodunacs Ha xpoMamozpage Agilent Technologies 1200 ¢ uchoneioeaHueM KomoHKY 7ox4d 6 My Discovery HS C18.
Abstract
The articie presents the resulls of the qualiative and gquantitative analysis of the aming acids In graps leaves,
determined using high-pemformance Hguwid chromatography (HPELC). The total amount of identiffed amino acids and the
analysis of the most commonly occuming aming acids are provided. The amino acids in grape leaves were identified
using HPLC, with identification performed on an Agilent Technologies 1200 chromaltograph, using a 73x4.6 mm
Discovery HE C18 columnn.

Kalit so’zlar: uzum, barg, aminokisiota, YuSSX, fadgigof, analiz, ekstraki
Knwyeekie cMoga” suH02pad, AUCM, aMUHOKUCHoma, B340, uccnedogarue, aHANU3, 3HCMpakm
Key words: grape, leal aming acid HPLC, research, analysis, extract

KIRISH

Dunyo bo'ylab yetishtinladigan uzumning asosly gismi ya'ni 83% wvino ishiab chigarish
uchun, 12% yang vagtida istemal gilish uchun, golgan 5% quritib mayz gilish uchun foydalaniladi
[1]. Bizning tadqigotlanmiz yefishtirlayotgan uzum o'simligining wino ishlab chigarishga
mo'ljallangan pinc noir nawvi bargi tarkibidagi aminokislotalarni yugori samarali  suyuglik
xromotografiyasi yordamida sifat va migdor analiz gilishga garatiigan bo’lib, zamonaviy fizik
tadgiqot usullandan foydalanilgan. Ma'lumki uzum bargl foydali biologik aktiv moddlarga boy
hisoblanib, xalgimiz tomonidan erta bahorda barg gismidan turll ozug ovgat mahsulotlan
tayyorlanadi hamda istemol gilinadi. Tadgiqotlanimiz davomida uzum urug’ tarkibida barcha ogsil
tuzuvchi aminokislotalar mavjud ekanligi aniglandi. Aniglangan aminokislotalarming migdor
analizlan jadval hamda diogrammalarda tahlil gilindi. Bunda eng ko'p uchraydigan aminokislotiar
glutamin (0,489805 ma/gr) va leytsin (0,259601 ma/gr) ekanligi aniglandi .

ADABIYOTLAR TAXLILI VAMETODOLOGIYA

Turkiyada yetishtiriladigan V. viniferaning beshtarangli{*Horozkarasi”, “Okuzgozu”,
‘MuscatofHamburg®, “Alphonselavallee”, “AlicanteBouschet” va  ikkita ograngli(*Narince”
va Razaki™) naviari urug'ining ogsil tarkibi aniglangan. Rangli naviarda 7.48-12,05% va og rangli
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navlarda 10,27-10,34% migdorda ogsil aniglangan[2]. Bolgariyada yetishtiriladigan V. viniferaning
“Bolgar’va “Super ran Bolgar® og rangli hamda “Mavroud™va “Shiroka melnishka loza" gizil rangli
navlari urug’i ogsil migdor aniglangan bo'lib, tegishli ravishda 6.9, 6.3; 89 va 8,5% ni tashkil
etgan[3]. “Alphonse Lavallé”, “Ada Karasi”, “Sauvignon blanc”, “Sangiovese”, "Papaz Karas!”
‘Narince”, “Gamay”, "Semillon”, “Cinsaut”, “Chardonnay” va "Cabernet Sauvignon” navlar urug'i
ogsil migdon aniglangan. Urug® tarkibida qurug massaga nisbatan 7,51-13 28% migdorda ogsil
aniglangan[4]. Yog'siziangan uzum urugi tarkibida 10,76% oqgsil aniglangan[5]. Boshga bir
tadgigotda uzum urug’ tarkibida 6,93 g/100 g ogsil aniglangan[6]. Ogsil migdorini aniglash bilan bir
gatorda aminokisiota tarkibini o'rganishga oid tadgigotiar amalga oshirilgan. Uzum urugi ogsili
tarkibida asparagin kislota{8.42%), alanin(3,79%); arginin(8,55%); glutamin kislota(32,76%);
fenilalanin(4,56%%); glitsin(9,34%); gistidin{2,13%); lizin(2,33%); leyisin(5,55%}); izoleytsin(3,43);
metionin(1,40%); prolin(3,38%); senn(3,93%) sistein (0,94 %); tirozin(3,11%); treonin(2,07%) va
valin{4 30%) aminokislotlari aniglangan[7].
NATIJA VA MUHOKAMA

Uzum bargi tarkibidagi aminokislotalar O'zbekiston Respublikasi Fanlar akademiyasi
xuzundagi Bioorganik kimyo instituida yugon samarali suyuglk xromotografiyasi yordamida
aniglangan. Aminokislota hosilalanning HPLC tahlili. FTK (feniltickarbamail) aminokislota hosiialari
sintezi Stiven A., Koen Daviel usuliga muvofiq amalga oshirldi.

Aminckislotalarini identifikatsiya gilish Agilent Technologies 1200 xromatografida 75x4,6
mm Discovery HS C18 ustunida amalga oshirildi. A entmasi: 0,14 M CH3COONa + 0,05% TEA pH
6.4, B CH3CN. Ogim tezligi 1,2 mli/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, 1-55min.

Uzumning bargi gismining aminokislotalarning YuSSX analiz natijalan
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Uzumning bargi gismining aminckislota migdori

1-jadval
Ne Aminokislotalar Aminokisiotalar | N2 Aminokislotalar | Aminokislotalar
konsentratsiyasi, konsentratsiyasi,
mg/gr mg/gr
1 Asparagin kislota 0,088476 12 Tirozin 0,140509
2. | Glutamin kislota 0,181156 3. | Valin 0,09599

N
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3. Sern 0,078391 14. Metionin 0,149297
4. Glitsin 0,12279 15. |zoleytsin 0.14476
2. Asparagin 0,147632 16. | Leytsin 0,359601
6. Glutamin 0,489805 17 Gistidin 0,066415
T | Sistein _0,082431 18. | Triptofan 0078176
8. | Treonin 0168525 | 19. | Fenilalanin 0125412
9. | Arginin. 0069433 | 20. | Lizin HCI 00813
10 Alanin D,213522 21.
11. Prolin 0,065715
Jami: 2,949338
AMINOKISLOTLARNING MIQDOR ANALIZI
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Uzumning barg gismi aminckislotalari migdori YuSSX usulida aminokislotalaming standart
namunalari bilan soilishtirish orgali tadgig gilindi. Uzum urug’i tarkibida barcha ogsil tuzuvchi
aminokislotalar mavjud ekanligi aniglandi {1-jadval). Aminokislotalarming aniglangan ja'mi migdori
2,949 mog/g mi tashkil etdi. Eng yugon migdorda glutamin (0 489805 mg/g) va eng kam migdorda
prolin {0,065715 mg/g) amglandi. Glutamin migdonming prolinga misbati 7 5/1 mi tashkil etadi.
Glutamin aminokislotalar ja'mi migdorining deyarli 20% mi tashkil etdi. Eng yugon migdorga ega
glutamin, leytsin va alanin migdor 1,0629 mg/ga teng bo'lib, aminokislotalarning umumiy migdoriga
nisbatan 39% m tashkl etdiUzum o'simligining barg qismidagl jami almashinmaydigan
aminckislotalar aniglandi. Almashinmaydigan aminokislotalarning umumiy migdori 1,2 mg/g ni
bo'lib, umumiy migdorga nisbatan 40 7% ni tashkil etdi. Eng yugori migdorda izoleytsin (0, 14476
mg/g) va eng kam migdorda tirptofan(0, 078176 mg/qg) aniglandi.
XULOSA.

Xulosa o'mida uzum bargl ogsil manbal hisoblangan aminckislotalarga boy ekanligini
ta'kidlab o'tish joyizdir. Uzum bargi tarkibidagi eng ko'p mugdorda uchraydigan glutaminning
ahamiyati orgamizm uchun muhim bioclogik akiivlikka ega hisoblanib, organizmda moddalar
almashinuvida, natriyli tuzidan ozoq ovgat mahsulotiarini ta'mini oshirishda, shu bilan birga ba'zi
asab kasalliklarini davolashda ishlatiladigan preparatiar tayyorlashda ishiatiladi. Bundan tashgani
uzum bargi ekstrakti gon tomir kasalliklanni davolash va oldini olishda ishlatiladigan preparatiar
tayyoriashda ham ishiatiladi.
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