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Bitki mangali geyri-onanavi qida liflorinin 3t mahsullarinda
tatbiqi vo tahliikasizlik aspektlari

Soadat Hiiseynova

Xiilasa. Maqgalada bitki mansali geyri-ananavi qida liflarinin funksional tayinatlt at mahsullarinin
istehsalinda tatbiginin elmi asaslart vo bu alavalorin hazir mahsulun tahliikasizlik géstoricilorina
tasiri tadqiq olunur. Miiasir qida sanayesinda saglam qidalanmaya artan talobat fonunda qida liflari
ilo zonginlagdirilmis mahsullarin hazirlanmast xiisusi aktualliq kasb edir. Bu baximdan ananavi
xammaldan forqli olaraq qeyri-ananavi bitki manbalorindon (meyva qabiglari, toxumlar, danli va
paxlal bitkilorin emal qaliglar: va s.) alda edilon liflorin istifadasi ham texnoloji, ham da bioloji
ustiinliikloro malikdir. Todqiqat ¢argivasinda bitki liflarinin ot mahsullarmin struktur-mexaniki
xtisusiyyatlorina, su tutma qabiliyyatina, emulsiya sabitliyina va orqanoleptik gostaricilarino tasiri
tohlil edilmisdir. Eyni zamanda, bu komponentlarin mikrobioloji tohliikasizlik, oksidlagsmoa sabitliyi va
saxlanma miiddatina tasiri da qiymatlondirilmisdir. Miiayyan edilmisdir ki, qeyri-ananavi bitki
liflorinin optimal migdarda tatbiqi mahsulun gida dayarini artirmaqla yanasi, onun texnoloji va
tohliikasizlik gostaricilorini do yaxsilagdirir. Aparilmis tadqiqatlarin noaticalovi gostorir ki, bitki
mansali liflor at mahsullarinda funksional komponent kimi perspektivlidir va onlarin tatbiqi saglam
qida mahsullarinin istehsalinda miihiim rol oynaya bilar.

Acar sozlor: bitki mangali qida liflori, qeyri-ananavi xammal, funksional at moahsullari, gqida
tahliikasizliyi, texnoloji xiisusiyyatlar, mikrobioloji sabitlik, oksidlagma prosesi, su tutma qabiliyyati
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Application and Safety Aspects of Non-Traditional Dietary
Fibers of Plant Origin in Meat Products

Saadet Huseynova

Abstract. The article studies the scientific basis for the application of non-traditional dietary fibers
of plant origin in the production of functional meat products and the impact of these additives on the
safety indicators of the finished product. Against the background of the growing demand for healthy
nutrition in the modern food industry, the preparation of products enriched with dietary fibers is of
particular relevance. In this regard, the use of fibers obtained from non-traditional plant sources
(fruit peels, seeds, processing residues of cereals and legumes, etc.), unlike traditional raw materials,
has both technological and biological advantages. The study analyzed the effect of plant fibers on the
structural and mechanical properties, water retention capacity, emulsion stability and organoleptic
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indicators of meat products. At the same time, the impact of these components on microbiological
safety, oxidation stability and shelf life was also evaluated. It was found that the optimal application
of non-traditional plant fibers not only increases the nutritional value of the product, but also
improves its technological and safety indicators. The results of the conducted studies show that plant
fibers are promising as a functional component in meat products and their application can play an
important role in the production of healthy food products.

Keywords: plant fibers, non-traditional raw materials, functional meat products, food safety,
technological properties, microbiological stability, oxidation process, water retention capacity

Azerbaijan State University of Economics, Master's student, Baku, Azerbaijan

Email: hseadet28@gmail.com

Received: 3 February 2026; Accepted: 11 May 2026; Published online: 30 May 2026

© Author(s) 2026. This is an open-access article distributed under the terms of the Creative Commons
Attribution-NonCommercial 4.0 Interational License (CC BY-NC 4.0).

Giris

Miiasir dovrdos gida sonayesinin inkisafi yalniz mohsul istehsalinin artirilmasi ilo deyil, eyni zamanda,
onlarin bioloji doyarinin yiiksoldilmasi, funksional xiisusiyyotlorinin yaxsilagdirilmast vo
tohliikosizliyinin tomin olunmasi ilo xarakterizo olunur (Ozvural & Vural, 2008). Son illorde gida
sonayesindo bitki mangali komponentlarin, xiisusils qida liflorinin tatbiqi genis yayilmigdir (Tucker
& Thomas, 2009). ©Onanavi olaraq, bu liflor donli bitkilordon slds edilsa do, miiasir yanasmalar geyri-
ononavi bitki xammalina — meyva vo torovoz gabiqlari, toxumlar, aqrar sonaye tullantilar1 vo digor
ikinci doracoli xammal monbalaring asaslanir (Young et al., 2005). Bitki monsoali geyri-onanovi qida
liflorinin ot mohsullarinda totbiqi bir sira miihiim texnoloji iistiinliiklor yaradir. Belo ki, bu liflor
mohsulun su tutma qabiliyyatini artirir, tekstura vo struktur sabitliyini yaxsilagdirir, emulsiya
sistemlorinin dayanigligini tomin edir vo naticods, hazir mohsulun keyfiyyst gostoricilorino miisbot
tosir gostorir (Yilmaz, 2004).

Movcud elmi tadqiqatlar gostarir ki, bitki mansali qida liflarinin diizgiin se¢imi vo optimal dozada
totbiqi ot mohsullarinin funksional xiisusiyyatlorini artirmaqla yanasi, onlarin tohliikesizliyini tomin
etmoyo imkan verir (Jimenez-Colmenero, 2007). Lakin geyri-ononovi xammal monbalorinin
miixtolifliyi vo onlarin kimyovi torkibinin doyiskonliyi bu sahado olavo elmi osaslandirilmis
yanasmalarm islonib hazirlanmasini tolob edir (Choi et al., 2010). Bu baximdan toqdim olunan
moqalonin mogsadi bitki mongoli geyri-ononavi qida liflorinin ot mohsullarinda totbiqinin elmi
osaslarin1 aragdirmaq, onlarin texnoloji vo funksional xiisusiyyetlora tesirini qiymatlondirmok,
homginin, hazir mohsulun tohliikesizlik gostoricilorini kompleks sokilda todqiq etmokdir (Meyer et
al., 2000; Story et al., 1997).

Tadgiqat

Bitki monsoli geyri-ononavi qida liflorinin ot mohsullarinda totbiqi qida texnologiyasinda innovativ
istigamatlordon biri kimi siiratle inkisaf edir. Xiisusilo, alma lifi, sitrus liflori, bugda kopayi, cugundur
pulpasi, inulin vo psyllium kimi geyri-ononavi manbalaor genis todqiq olunmusdur. Bu liflorin osas
istiinliilyii onlarin yiiksok su tutma qabiliyyati vo struktur formalasdiric1 xiisusiyyotloridir. Ot
mohsullarinda suyun saxlanilmast mohsulun sirsliliyi, teksturasi vo ¢iximi baximindan hoslledici rol
oynayir. Masalan, sitrus liflorinin 2-3% miqdarda slavo olunmast su tutma qabiliyystini 15-25%
artirir va istilik emali zamani kiitls itkisini azaldir. Bu iso hom mohsulun keyfiyyatini yiiksaldir, hom
ds istehsal baximindan iqtisadi somaraliliyi artirir (Toldra, 2010).
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Bundan olavo, bitki liflori ot mohsullarinda emulsiya sabitliyini yaxsilasdirir. Xiisusilo kolbasa vo
yarimfabrikat tipli mohsullarda yag vo su fazalarinin ayrilmasinin qarsisinin alinmasi miihiim
texnoloji problemdir.

Cadval 1
Bitki mansgali liflorin ot mahsullarinin texnoloji xiisusiyyatloring tasiri

Lif novii dlavd miqdan Tasiri 9lds edilon natica

Alma lifi 2% Su tutma qabiliyyati +20% artim

Sitrus lifi 3% Emulsiya sabitliyi Fazalarin ayrilmasi azalir
Bugda kopayi 2% Tekstura mohkomliyi Struktur stabilliyi 1
Inulin 2-3% Yag ovoazloyici effekt Kalorilik azalir

Psyllium 1-2% Gel amolagolmae Elastiklik artir

Goriindiyt kimi, miixtalif 1if novleri mohsulun xiisusiyyatlorine forqli mexanizmlorls tosir edir.
Inulin kimi komponentlor yag avozlayici funksiyani yerino yetirarok mohsulun kaloriliyini azaldur,
psyllium iso gel omologotirmo xiisusiyyati ilo teksturani yaxsilasdirir (Elleuch et al., 2011). Bitki
mongali liflorin digor miithiim x{isusiyyati onlarin antioksidant tosiridir. Meyvo vo torovoz monsoli
liflor polifenollar vo digor bioaktiv maddalarlo zongin oldugundan lipid oksidlogmasini longidir. Bu
1s9 ot mohsullarinda ac1 dadin yaranmasinin vo rong dayisikliklorinin qarsisini alir. Todqiqatlar
gostorir ki, alma lifi alavo olunmus niimunslords oksidlosmo saviyyasi nozarost niimunosi ilo
miiqayisado 25-30% asag1 olur.

Cadval 2
Bitki liflorinin ot mahsullariin oksidlogsma va saxlanma sabitliyina tosiri

Lif komponenti Oksidlosma saviyyasi (TBARS) avval O9lavadan sonra Saxlanma

miiddati
Alma lifi 0.85 mg MDA/kg 0.60 mg MDA/kg  +3 giin
Sitrus lifi 0.85 mg MDA/kg 0.55 mg MDA/kg +4 giin
Cugundur lifi 0.85 mg MDA/kg 0.65 mg MDA/kg  +2 giin

Bitki liflorinin totbiqi mikrobioloji tohliikasizlik baximindan da miihiim noticolor gostorir. Liflorin
torkibinds olan bioloji aktiv maddslor bazi mikroorqanizmlarin inkisafini longidos bilir. Bu, xiisusilo
saxlama miiddatindo, mohsulun stabilliyini artirir.

Cadval 3
Bitki liflorinin ot mohsullarinin mikrobioloji gostariciloring tasiri

Gostorici Nozarot Lif slava olunmus Dayismo
Umumi bakteriya say1 (CFU/g) 3.2 x10° 1.8 x 10° —44%
Koliform bakteriyalar Askarlanib  Askarlanmayib Tohliikosizlik 1
Saxlanma stabilliyi 5 giin 7-8 giin +2-3 giin

Aparilmis tohlillor gostorir ki, bitki monsoli gqeyri-ononavi qida liflorinin ot mohsullarinda istifadosi
yalniz texnoloji gostoricilori yaxsilasdirmaqla kifayotlonmir, eyni zamanda, mohsulun
tohliikasizliyini va qida doyarini do artirir. Xiisusils prebiyotik liflor bagirsaq mikroflorasina miisbat
tosir gostororok mohsulu funksional qida kateqoriyasina daxil edir (Verma & Banerjee, 2010).
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Notica

Aparilmis todqgiqatlar gostormisdir ki, bitki monsali geyri-onanavi qida liflorinin ot mohsullarina alavo
olunmasi onlarin texnoloji vo funksional xiisusiyyotlorino ohomiyyatli dorocodo tosir gostorir.
Orqganoleptik giymotlondirma naticosinds miioyyon edilmisdir ki, 1-2% lif alavo olunan niimunolor
on yiiksak keyfiyyat gostoricilorino malik olmusdur. 3% olave zamani iso teksturada miisyyon
sortlosmo vo dad doyisikliklori miisahido edilmisdir (Fermandez-Gines et al., 2005). Tohliikosizlik
gostaricilorinin analizi gdstormisdir ki, istifade olunan bitki xammali normativ sanadlors uygun olub,
agir metallar vo toksik maddaslarin miqdari icazs verilon hadlar daxilinds olmusdur. Natica etibarils,
bu sahads aparilan elmi aragdirmalar bitki liflorinin ot mahsullarinda tatbiqinin yiiksok perspektive
malik oldugunu gostorir. Lakin optimal dozalarin se¢ilmasi vo xammalin tohliikasizlik gostoricilarinin
nozaratdo saxlanilmasi vacib sortlordon biridir.
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