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ANNOTATSIYA

Ushbu tezisda tarvuz urug‘idan yuqori biologik qiymatga ega o‘simlik moyi
olishning resurs-tejamkor va innovatsion texnologiyasini ishlab chigish masalalari
yoritilgan. Tadqiqot jarayonida urug‘ni dastlabki tayyorlash, sovuq presslash va
kombinatsiyalangan yumshoq ekstraksiya usullarining moy chigimi hamda sifat
ko‘rsatkichlariga ta’siri o‘rganildi. Tajribaviy natijalar taklif etilgan texnologiyaning
energiya sarfini kamaytirish, biologik faol moddalarning saglanishini ta’minlash va
ekologik xavfsizligini eshirishini ko‘rsatdi. Olingan-moy ozig-ovqgat, farmatsevtika va
kosmetika sanoatida qo‘llash uchun istigbolli hisoblanadi.

AHHOTALIUS

B nmanHOWl  Te3ucHO paboTe pacCMOTPEHBI  BOIPOCHI  pa3pabOTKU

pecypcocbeperaroIieii ¥ WHHOBAIIMOHHOM TEXHOJIOTHH TOJYYCHHUS PACTHUTEIHHOTO
Macila C BBICOKOM OHMOJIOTMYECKOM IIEHHOCTBhIO W3 ceMsH apOy3a. B mpormecce
HCCIICAOBAHUA HM3YYCHO BJIMAHHC Hp@I[BapHTCHBHOfI IMOATOTOBKHU ChIPbs, XOJOJHOTO
MMpeCCOBaHUA U KOM6I/IHI/Ip0BaHHBIX MATKHX METOAOB OKCTPAKIWH HA BBIXOJ MacCja U
€ro KadYc€CTBCHHBLIC ITOKA3aTCIIN. 9KCHCpI/IMeHTaJ'IBHBIC pPE3YJIbTAThI IIOKAa3ajd, 4YTO
NpCaJIOKCHHAA TCXHOJIOTHA o0ecIeunBaeT CHI)KEHUE QHEPro3aTrpar, COXpPaHCHHC
6I/IOJ'IOFI/ILIGCKH AKTUBHBIX BC€IICCTB MW ITOBBIIICHUC DKOJIOTMYECKOU 6630HaCHOCTI/I
Imponccca. HOJ’IY“ICHHOG MaAcCJIO ABJEICTCA IICPCIICKTUBHBIM OJIA IIPUMCHCHHUS B
MUIIEBOH, (PapMaIleBTUIECKON  KOCMETHYECKOU MPOMBIIIIICHHOCTH.

ABSTRACT

This thesis focuses on the development of a resource-saving and innovative

technology for obtaining vegetable oil with high biological value from watermelon
seeds. The study investigates the effects of raw material preparation, cold pressing, and
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combined mild extraction methods on oil yield and quality parameters. Experimental
results demonstrate that the proposed technology reduces energy consumption,
preserves biologically active compounds, and improves environmental safety. The
obtained oil shows strong potential for application in the food, pharmaceutical, and
cosmetic industries.

Kalit so‘zlar: tarvuz urug‘i, o‘simlik moyi, sovuq presslash, innovatsion
texnologiya, resurs-tejamkorlik.

KiroueBble cJjoBa: ceMmeHa ap6y3a, PaCTUTCIIbBHOC MACJI0, XOJIOJHOC
MPECCOBaHNE, MHHOBAIIMOHHASI TEXHOJIOTHSI, PECYpPCOCOEpEeKeHUE

Key words: watermelon seeds, vegetable oil, cold pressing, innovative
technology, resource-saving

Kirish

Hozirgi kunda ozig-ovgat sanoatida mahalliy xomashyodan samarali
foydalanish, gishlog xo‘jaligi chiqindilarini qayta ishlash va ekologik xavfsiz
texnologiyalarni joriy etish dolzarb_ ilmiy-amaliy masalalardan hisoblanadi. Shu
jihatdan qaralganda,. tarvuz ‘yetishtirish- jarayonida ikkilamchi xomashyo sifatida
golayotgan tarvuz urug‘laridan yugqori biologik giymatga ega moy olish istigbolli
yo‘nalish hisoblanadi.

Tarvuz urug‘i tarkibida yuqori migdorda moy, to‘yinmagan yog* kislotalari va
biologik faol moddalar mavjud bo‘lib, ularni ozig-ovqat, farmatsevtika va kosmetika
sanoatida qo‘llash imkoniyati keng.

Tadqgigot obyekti va usullari

Tadqiqot obyekti sifatida mahalliy navdagi tarvuz urug‘lari tanlandi. Tadqiqot
jarayonida urug‘ni tozalash, namlikni optimallashtirish, sovuq presslash va
kombinatsiyalangan yumshoq ekstraksiya usullari qo‘llanildi. Olingan moyning sifat
ko‘rsatkichlari laboratoriya sharoitida aniqlanib, an’anaviy texnologiyalar bilan
tagqoslandi.

Natijalar va muhokama

Tajribalar natijasida sovuq presslash asosidagi innovatsion texnologiya
moyning tabiiy rang va hidini saglab golish, kislotalik va peroksid sonini kamaytirish
hamda energiya sarfini qisqartirish imkonini berishi aniglandi. An’anaviy issiq
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presslash usullariga nisbatan biologik faol moddalarning saqglanish darajasi yuqoriroq
ekani kuzatildi.

Moy ajratilgandan keyin qoladigan shrot yuqori ogsilga ega bo‘lib, uni
chorvachilikda ozuga yoki funksional ozig-ovgat qo‘shimchasi sifatida foydalanish
mumkinligi aniglandi. Bu texnologiyaning chiqindisizligini ta’minlaydi.

Xulosa
O‘tkazilgan tadqiqotlar asosida tarvuz urug‘idan moy olishning resurs-
tejamkor va  innovatsion texnologiyasi taklif etildi. Ushbu texnologiya moy sifatini
yaxshilash, energiya sarfini kamaytirish va mahalliy xomashyoni samarali gayta ishlash
imkonini beradi. Tadgiqot natijalari 0zig-ovgat sanoatida amaliy qo‘llash uchun
istigbolli hisoblanadi.
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