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Production Forecasting and Modeling

0. Keshelashvili

Doctor of Economic Sciences, professor,
Academician of the

Georgian Academy of Agricultural Sciences

Abstract

(Internet Version)

Defines the essence of forecasting and modeling; is separately
presented and discussed issues of optimal and sustainable development
of agriculture in modeling, integration of agricultural sustainability
objective function is developed for the solution of optimization
problem, the task of optimizing agricultural production.
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When the Georgian Land Will Have Proprietor?

Paata Koguashvili

GTU Professor

David Egiashvili

Academic doctor of social sciences
B.Ramishvili

GTU Professor

Anzor Meskhishvili
Academic doctor of economy

Abstract
(Internet Version)

Since 2004, the most precious natural wealth - the balance of the land
(land registration and control) preparation and processing of proven practices
has been terminated in Georgia. Hardly to find any country in the world where
the annual land balance is not prepared or not controlled the dynamics of land
resources. It is necessary to create a strong independent structural unit timely,
which will impose the responsibility and all functions to ensure the rational
usage and protection of land. In addition, the Code of land and the Law of
Agricultural Land Ownership should have been adopted.
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Once Again, About the Agriculture Development
Strategy

Paata Koghuashvili
GTU Professor
Giorgi Zibzibadze
GTU Professor
Badri Ramishvili
TSU Professor

Abstract

(Internet Version)

There are reviewed and analyzed the advantages and disadvantages of
"The Rural Development Strategy (2012-2020 years) developed by the
Ministry of Agriculture of Georgia. This strategy does not offer any of
implementation mechanisms. It is devoided of any specificity. There are not
given any costs of its realization, deadlines of implementation of measures, the
stages and the feasible socio - economic consequences. The
strategy has highlighted the right terms, in particular, the exercise-consulting-
implementation terms, rural cooperation (which lacks specificity) terms, and
other terms. Despite its advantages the strategy is the subject to recycling.
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Association Agreement Effect on the Development of

Georgian Agriculture
Gocha Lobjanidze

Guga Berdzenishvili
Giorgi Khidesheli

Abstract
(Internet Version)

The article discusses the newly signed EU-Georgia Association
Agreement. Although the treaty aims to establish various types of relations
between EU and Georgia, we emphasized the current economic situation
between the two sides and estimated its future development. We analyzed and
explored different points or threats to answer the research question which is
following: What positive results an association agreement and DCFTA in
particular can have on Georgian economics, especially on agriculture.
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Studying soya species spread in Georgia for the

purposes of obtaining prophylactic food products
Eteri Uturashvili
Doctor of Academy
Izo Kupatadze
Doctor of Academy
Laura Moistsrapishvili
Scientist
Shorena Muladze
Doctor of Academy
Zurab Alania
Senior engineer

Abstract

(Internet version)

The substances containing protein have a special place in the human
nutrition, they ensure growth and development and normal functioning of the
human body and is deemed to be the most important means of feeding
material, contribute to the motor and transportation ability of the human being
and perform the responsive signaling functions against environmental irritants.
They are main sources of “indispensable” amino acid and the source of energy
for all heterotropic organisms.

Main sources of protein are vegetable and animal food products.

The natural food product which is rich with proteins is a widely spread soya.

Technical and physical-chemical properties of three species of soya has been
studied; it has been determined, that the mentioned species are exceptional for
their substances, including for their high protein content, soya beans are used
to prepare new types of food products, such as soya mash and paste. Optimal
conditions for the technological processes for their production have been
chosen and their shelf life has been determined. Based on the results obtained,
the new types of food product - soya mash and paste — are high quality, widely
spread, ecologically clean and functional food products and they can be
successfully used for the wide masses of population as cheap, perfect and
useful food products.
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Raw lemon-balm as an object of desiccation and its
preparation for desiccation

Nazi Alkhanashvili

Academic doctor of sciences of technology
Maia Demeniuki

Academic doctor of biological sciences

Abstract

(Internet Version)

Georgian cuisine is characterized by application of broad spectrum of
seasoning-aromatic herbaceous plants. Their biologically active substances not
only make better culinary favors of products, but also have positive impact on
the function of nervous and cardiovascular systems. Due to aforesaid major
part of seasoning-aromatic plants at the same time is acknowledged therapeutic
agent that is broadly used in modern pharmacopeia, perfumery and in the
production of natural food dyes. To such complex seasoning-aromatic
herbaceous plants belongs lemon-balm (Melissa Officinalis L) that is grown in
Georgia mainly as a wild plant. Works carried out at Food Industry Research
Institute made clear that natural-climatic conditions of Georgia are the best
means for the cultivation of lemon-balm.

Raw lemon-balm is characterized with high initial humidity (80-86%) and
is perishable and due to this reason it is to be dried immediately after
harvesting in order to have applied as seasoning and healing raw material.
There is processed technological scheme on drying lemon-balm and studied
preparation conditions for drying lemon-balm including inspection, washing,
removal and cutting of surface moisture; there are established requirements on
the quality of raw lemon-balm that will be represented in domestic standard of
industry.
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Optimization of drying process of lemon-balm

Nazi Alkhanashvili

Academic doctor of sciences of technology
Maia Demeniuki
Academic doctor of biological sciences

Abstract

(Internet Version)

Drying process is determinant in production technology of dried lemon-
balm. It determines not only the quality of ready product, but limits the power
of technological line. Both natural and artificial drying technology of lemon-
balm was processed at Food Industry Research Institute.

Natural drying of lemon-balm is advisable for drying little batches of raw
material in farm. Natural drying enables decrease of raw material’s humidity
from 80-86% only up to 12-20%. For qualitative grinding the humidity of
naturally dried lemon-balm should not exceed 10%. That is why before
grinding naturally dried lemon-balm is to be dried in drying devices to 6-10%
humidity.

There were studied major factors effecting kinetics artificial drying (thermal)
and ready product quality of lemon-balm and established their optimal
dimensions. In order to implement optimal mode of drying there was selected
structure of drier enabling lowering of heat-conductor’s temperature by stages.

Under the basis of carried out researches there was processed production
technology of bulk dried, crushed and grinded lemon-balm and their quality
requirements that will be represented in domestic standard of industry.
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Requirements for dairy products and baby food
E. Ediberidze
Technic Scientific Candidate
I. Kupatadze
Technic Scientific Candidate
L. Kotorashvili
Technic Scientific Candidate
N. Lomsadze
Expert-Bacteriologists
7. Alania
Main Engineer

Abstract

(Internet Version)

It’s discussed the used main milk products in kids’ nutrition, there’re
described their classification and function, also it’s recommended the raw
materials, technological proccesses an equipments’ requests in relation to the
sanitary-hygiene.
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The importance of milk and milk products in human
nutrition

E. Ediberidze — Technic Scientific Candidate
I. Kupatadze - Technic Scientific
Candidate
L. Kotorashvili - Technic Scientific
Candidate
N. Lomsadze — Expert-Bacteriologists
Z. Alania — Main Engineer
Abstract
(Internet Version)

Milk and milk products represent us the necessary integral part of
balanced racional food, which is conditioned by milk biological and nutritional
high value. It’s estimated the ingredients of caw milk, presented their short
characterization, discused the technological scheme of lactic products.
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Georgia world famous for writing, khurotmodzghvrobis and army. In the
world there are several language family (eg., Indo-European, Semitic, Turkish-
Altai ...), but the Georgian language is a special case and related Svan and Zan
(the Laz-glaze) with a group of Georgian languages are created, which are
united in the mountain Caucasian languages of the Ibero-Caucasian family
form. There are 14 in the alphabet, one Georgian. Georgian Shota Rustaveli
work "tqaosani panther", which was written in the 12th century have been
translated into all the languages of the world and is recognized as one of the
world's best work. Some Georgian historical monument by UNESCO declared
a world historical monument. Georgian song "Chakrulo" was sent into space,
Georgian folk dances, Georgian cinema and theater known and popular all
over the world, Georgian grdzelkhortumiani bees are unique to the earth,
Georgia known vegetation, which is the best product parmatsetiuli drugs,
Georgia's most beautiful and healing in the Borjomi valley to grow trees and
plants, which wood in preparation for a unique musical instruments. Georgian
tea is the best, and a clean tea all over the world. Georgia is rich in fresh water
maragit.kartuli traditional cuisine is one of the richest in the world. National
tansamtslsa contrast, Georgian cuisine not only been preserved, but widely
spread on the outside.
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