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INTRODUCTION.

The Decree of the President of the Republic of Uzbekistan “On measures for the protection, cultivation,
processing and rational use of available resources of wild medicinal plants” and the Decree of the President of the
Republic of Uzbekistan “On additional measures for the development of folk medicine of the Republic of Uzbekistan”
dated April 10, 2020, in these resolutions PP-4670 and PP-4901 set a number of priority tasks.

To fulfill these priority tasks, studies were conducted on the influence of Goji (dereza) on the cultivation of
medicinal plants and the development of technology for processing products of Namangan region for the cultivation of
goji plants in various soil conditions and on the quality of products [4, 5, 14, 15].

When preparing various canned products from Goji fruits, including jam, jam, compote and other types of
products by industrial enterprises and private entrepreneurs, it is important to study the quality indicators of the fruit,
as well as the amount of acids, amino acids and vitamins contained in it and the degree of their preservation in
processed products [6, 7, 12, 13].

OBJECTS AND METHODS.

In order to conduct the research, fruits grown in different conditions of soils have been used. The appearance
of the ready product, smell, taste, the amount of dry substance and carbon have been identified by refractometer and
sugar meter [9, 10].

Goji plant has been naturally grown and its fruits have been recycled by which we have been able to make
several products like compotes and jams in a small research land of private company called “Billur Arkon” located in
Chartak District of Namangan Region [11].

RESULTS AND DISCUSSIONS.

A special recipe of producing compotes has been made based on the physical characteristics, chemical
ingredients and concentration of Goji fruit. In general, 25% raw materials, 8% sugar, 0.1% lemon acid, 50% color
and the required amount of technological water have been used to produce 1000kg of product. The procedure of
manufacturing the product which includes boiling temperature, time and pasteurization have been analyzed [1, 2, 3,
8].

According to the procedure and technological requirement of manufacturing 1000 kg compotes, 250 kg Goji
fruit, 80 kg sugar, 1.5 kg lemon acid and 50 kg of color providing fruits such as raspberry, cherry and pomegranate
have been utilized. The appearance of the ready product, smell, taste, the amount of dry substance and carbon have
been identified by refractometer and sugar meter. While the amount of the dry substance from 1000 kg products is
124.0 kg, the unit of refractometer is 12.4%. 0.5% difference between them is a natural loss. In fact, boiling
temperature of the product is 100 celcius which last for 120 minutes, and the duration of pasteurizing is 25 mintes in
accordance with the container size. Once the ready products have been packed into glass bottles (0.5 liter), they and
placed upside down in room temperature so that they can be controlled (Table 1; Fig. 1.a, b).
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Table 1
Technological recipe of making compotes from Goji fruit:
(amount of the product: 1000kg)
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Goji Fruit kg 250.0 15.0 37.5
Sugar kg 80.0 99.5 79.5
Cherry juice kg 50.0 12.0 6.0
Total 124.5

with pomegranate juice; b-product with cherry juice

Fig. 1. Examples of Goji fruit compotes: a-product

Fruits grown in “Billur Arkon” have been used ti produce Goji jam. Types and quantities of products needed to
manufacture 1000 kg jam and its recipe have been technologically prepared. In order to produce 1000 kg jam, it is
required to mix 550 kg Goji fruit, 360 kg sugar, 0.5 kg lemon acid and 100 kg cherry or pomegranate juice. Using
methodic standards, the amount of dry substance in the product has been identified. Duration and temperature of
jam boiling have been carried out based on the the amount of the product and its constention. In order to produce
1000 kg jam, 550 kg Goiji fruit, 360 kg sugar, 0.5 kg lemon acid and 100 kg fruit juice have been boiled at 100 celcius
for 30-35 minutes. The smell, color, taste and the amount of dry substance of a ready product have been examined in
cencoric method. According the result of the examination, there is 130.5 kg dry substance in the ready product (Table
2).

Table 2
Recipe of Jam Production from Goji fruit
( amount: 1000 kg )

Type of raw | Measuring Usage ~ of Amount of dry | Total amount of dry
. ) raw
materials Unit - substance: % substance: kg
materials
Goji fruit kg 550 15.0 82.5
Sugar kg 360 99.5 35.5
Lemon acid kg 0.5 90.5 0.5
Fruit juice kg 100 12.0 12.0
Total 130.5

Based on the technology and recipe, Jam has been produced from Goji fruit. In order to produce jam, 55%
Goji fruit, 25% sugar, 15% apple juice and 5% lemon acid have been used. The technology of jam production has
been conducted in accordance with the traditional (varenia) jam processing. Having used the censored method of jam
production, the amount of dry substance in it has been analyzed in refractometer way. 550 kg fruit, 250 kg sugar,
150 kg apple juice and 0.5 kg lemon acid were the fundamental ingredients of making 1000 kg jam. It has been
identified that there is 334.7 kg dry substance in the ready product. (Table 3; Fig. 2).
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Table 3
Technological recipe of Jam Production from Goji Fruit
(amount: 1000 kg )

Type of raw . . Usage  of Amount of dry | Total amount of dry
. Measuring unit raw . . .

materials . substance: % substance in the Jam: kg

materials

Goji fruit Kg 550 15.0 82.5

Sugar Kg 250 99.5 248.8

Apple juice Kg 150 12.0 13.0

Lemon acid kg 0.5 0.05 0.4

Total 334.7

Fig. 2. Examples of Jam and traditional (varenie) Jam from Goji fruit

Economic Benefits of Goji fruit Reproduction. In order to analyze economic benefits of Goji Fruit Reproduction
and its usage in making various products, “Billur Arkon” company in Chartak has been our research land for the
project.

Total cost of producing Jam in the reproduction company is 38 million sums and the expense for per item is
38 thousand sums while the average selling price is 50 thousand sums. In contrast, the revenue is 50 million sums
which brings a net profit of 12million sums and 31,6% rent bell.

When it comes the cost of varenye, 40 million sums of cost is needed which make 40thousand expense per
item. As a result, having sold a varenye for 60thousand sums a fixed price, 60 million sums of revenue is earned. As
the net profit is 20million sums, the rate of rent bell is 50%.

When it is required to produce fruit juice 1000 kg Goji, the total cost of the company is 56 million sums. This
makes 56thousand expense per product which is sold for 65 thousand sums. As a result, this brings 65 million sums in
revenue and 9million sums of net profit (Table 4).

Table 4
Economic Benefits of Goji fruit Reproduction
(Example: Chartak district "Billur Arkon” company)
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Jam 1000.0 38.0 38.0 50.0 50.0 12.0 - 31.6
Varenie 1000.0 40.0 40.0 60.0 60.0 20.0 - 50.0
Juice 1000.0 56.0 56.0 65.0 65.0 9.0 - 16.0

According to the afore-mentioned statistics and analysis, the Production company has shown a good chance
of economic benefits and satisfaction of consumer demand and expectations from all types if the products.

CONCLUSION

1. Of 1000 kg ready product, there is 124 kg dry substance and 12% rate of refractometer. 0,5% difference
between them is a natural loss. The degree of boiling the product is 100 celcius which should last for 20minutes and
the duration of paste ration lasts for 25 minutes depending the size of the container. Ready products are packed into
glass container of 0.5 liter and are kept upside down so as to cool down and control.
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2. Production of 1000 kg varenye involves 550 kg Goji, 360 kg sugar, 0.5 kg lemon acid and 100 kg cherry or

pomegranate juice. The amount of dry substance in the product is identified using a special method. The degree and
time of boiling are chosen depending on the amount of the product and its condensation.

of Jam.

3. 550kg Goiji fruit, 250 kg sugar, 150 kg apple juice and 0.5 kg lemon acid jave been used to make 1000 kg
It has been identified that there is 334,7 kg of dry substance in the ready Jam product.
4. Economically, reproduction of Goji Fruit has proven a high rate of efficiency.
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