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ANNOTATSIVA
“Mahsulot tayyoriash tesnologiyasi™ tant Bo'vieha wzilpan ushhy,
o'quv qo'Tlanma  SHE2100- “Texnologih ' lhm™ bakalave 'l VO Rl
talabalaviga zamonaviy texnowpivalar asosida as-ovgat mahsukatan, shiah
chiganish jarayoni va wlardan samaralt foydalamsh hagida ma e Derad
Owgat tayyorlash jarayont esa shu ozaagovgat - mahsulotlandan gl il
qardosh xalglar taomlani va pazandalik mahsulotlanm tayvotash, i tilan
beransh, dasturvonga torhish tarblanm o gatadi. Bo'layak texmokmk 'l
o'quiuvehilanm Kasbimng — mohir ustast ihd - arbwvalash,  hamda oVl
tayvorlash bo'yicha chugue iy asoslangan bilim benish, quzlam tnnushya
tayyorlash, badiy  didiny, ovgatlanish - madaniyatin arbiyalash O shak myliy
urt-odatlarga hurmat va e ubornt - Kuchayvtinsh, mustagqil O shekision kelajags
bo'lpan har omonlama barkamol shaxsni arbivalashdan iarvat
ANNOTATION
This textbook on "Technology off preparation of' proxducts™ POV s
students of the bachelor’s depree STIRI00-Technologieal  adiwatron with
mformation about the process of production of Rxd produets on the hasis of
moderm technologies and their effective use. The process of' cooking reaches
how to prepare, decorate and serve different natronal dishes and culinary
products from this food product. To educate futwe teachers of techiokogieal
education as masters of their profession, as well as 1 provide wsdepth soronce
based knowledge of cooking, to prepare girls for marmags, 1o culinvate amsiw
taste, food culture. to strengthen respect and attenton © the Uzbek natwonal
traditions, to bring up a comprehensively developed porson who is the fhture of
independent Uzbekistan,
AHHOTAUMRA
YueOunk  «Texnonorng  npurotonienns — ppaaverosy ST .
Texnanorimeckee  ofpasonanne  npenoctamiver  oryrenram  Caxananpian
HHPOPMALITD O NPOHSTCE  NPOHARMACTAA TINERRN  NPUVRTOR  HY O0kone
CODPEMENHBIX  TEXHOIONNT 1t nX dhdermmronm  wcnannsonann,  Tpomse
NPUNOTOIICHI YUIT TOTORITY, YKPAITATE N DOHAARATE W3 ATOIND DV
NMPOAYKTA  PAUIMHIME  HAORANKHKIE  QUIKONA  1 KVANHAPHNR W
Bocnimmpars  Gyaymnux  yunmeneil  1eXnaiornueckory — ofpasobamie - xax
MacTepon cnoeit npodieconiy, a Tarke aanars ryeoxie nayunre ofoonosanies
IMAHNA O KYMIHAPIL,  FOTORHTH  JAOROMER K AAMVROUTRY,  PAtRRAY
XYAORECTREHNBIT RKYC, KYABTYPY WHTANNE, VRPOIITH VIMDKCHIR 1 RRNANR X
YIGEKCKIM  NALHONANLHBIM  TRAXMIWIAN, ROCTIITATH  ROBCTOPORNE  PATRITNG
NEJIOREKA, 30 KOTOPRIM Gyayuiee netamenmony Vadoxue ana



KIRISH

Mazkur 0’quv qo’llanmada “Mahsulot tayyorlash texnologiyasi” fanining
pazandachilik asoslari bo’limining mazmuni berilgan. Oziq-ovqat yoki ozuqa,
taom, yemak deb organizm hayotini quvvatlash uchun iste’mol gilinadigan har
qanday moddaga aytiladi. Organik ozuqa uglevod, yog’, suv yoki ogsillar
qorishimidan iborat bo‘ladi. Ozig-ovgat shuningdek foydali mineral va
vitaminlami ham o'z ichiga olishi mumkin. Hayot shakllari faoliyatining katta
gismi yemak topish va uni yeyish-ichish atrofida aylanadi. Odamlar ovqatga
erishish yo‘lida ovchilik, terib-termachilik, ziroat, baliqchilik, yilqichilik kabi
keng ko'lamli sohalarni boshlab, davom ettirib kelishmoqda.

Bugungi kunda bo’lajak o’qgituvchilarni zamonaviy texnologiya
fanlarining nazariy va tarixiy asoslariga doir bilimlar bilan qurollantirish hamda
ilmiy-nazariy asoslari, texnologiya tushunchasi, uning kategoriya va tamoyillari,
o’quv jarayonini tashkil etishning metod va shakllariga go’yilgan zamonaviy
talablar, ta’lim oluvchilar shaxsi omillari, uning shakllanish taraqqiyoti, yagona
0’quv-tarbiya jarayonini tashkil etish va amalga oshirish, tarbiya jarayonining
qonuniyatlari va tamoyillarini amaliyotda tatbiq etish ko’nikmasini hosil
qilishdan iborat.

“Mahsulot tayyorlash texnologiyasi” fanini o’qitishda talabalarga o'z
kasbining mohir ustasi qilib tarbiyalash, ularga mahsulotlami tayyorlash
texnologiyasi, ozig-ovqat mahsulotlari sifatini aniqlash usullari, ozig-ovqat
mahsulotlarining kimyoviy tarkibi va oziqalik qiymatini hamda umumiy
ovqatlanishda ishlatiladigan mahsulot va tayyor taomlaming barcha
assortimentlarini ishlab chigarish texnologik jarayonlarining ilmiy asoslari va
mahsulotlaming sifatiga qo’yiladigan talablar, taom tayyorlashning zamonaviy
texnologiyasi, shuningdek, parhez taomlar, xillari, assortimentlari va ularni
ishlab chigish texnologiyasi hamda kimyoviy tarkibini o’rgatish nazarda
tutilgan. O’quv qo'llanmadan  umumiy o'rta ta'lim texnologiya fani
o'qituvchilari, texnologik ta'lim yo’'nalishi talabalari hamda magistrlar
foydalanishlari mumkin.
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