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SUMMARY

Darsania T. !, Garuchava N.2

FOOD-BORNE DISEASES CAUSED BY
HOME-MADE FOOD IN GEORGIA

TSMU, NUTRITIONAL, AGE MEDICINE, ENVIRONMENTAL
AND OCCUPATIONAL HEALTH DEPARTMENT,'
DEPARTMENT OF EPIDEMIOLOGY AND BIOSTATISTICS?

In the world literature, poisoning caused by home home-
made food preparation is widely described, which indicates
a violation of the sanitary and hygienic conditions of per-
sonal hygiene and the environment by housewives and fam-
ily members during food preparation. The purpose of our
study is to learn the level of knowledge of the risk of food
poisoning and diseases of Georgian population, also to as-
sess the behavior of the population at the stages of food
purchase, storage, processing and production and pay at-
tention to the management of food residues.

The study used a direct interview of respondents. The
study showed that consumers sometimes behave incorrect-
ly at all stages of accessing food - from the stage of purchas-
ing products to the stage of making ready-to-eat food prod-
ucts, based on the self-confidence of the population that
nothing will happen to them and from lack of knowledge on
this issue. It should also be noted that the unfavorable liv-
ing conditions in Georgia impede the observance of the safety
rules. Also the inadmissibility of spoiled and low-quality food,
as they believe that along with the food they throw away the
money spent on them. A food safety management system
ensures food safety in the food chain starting from farm to
fork, but it is imperative to spread knowledge of these issues
in order to maintain food hygiene standards and the safety
of homemade preparations.
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201969mmb Lobog by dmggmb gemmdsmn@ds Bom-
3mgdad @ssbemmgdao 111 8ammambo &mbs dgognbs. m-
Loammebgmas, ®m3 2030 Bmsdwy 3owgg 30%-0m
350bMEgds. gobmmo Loy 3nbal gobdsgmmdada bnbog-
B0 dngzmgdab bocdmgdad o Imbdamgdsed dgbedh-
69300 3905mbEMM dmbgdfngn dmdzmb 3sR3965dmgdb.
domn go3mygbgds 30 ggmemanal o Bnobl oygbgdl.
316536030 dmgzmagda, Hmmada(3 dommgaMoatgds-
©0, bgdndo s g3mbmdanFns, 3oMg dobomal bom-
3maaqbl bbgomabbgzs ©s60dbymadoom godmygbgda-
Logobl [6]. 59bgdMngn dmdzmgdnsb, 339606 gmema
dmg3mb Bomgdols s godmygbgdslb @owo abGmeans 543b.
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doo dzgmgbo EMHmosb 0ygbgdwbgb Lbgzomabbgs
©o60dbnmgdom [5]. I3gbscgnma BoM3mImdals
dmg3mgda 308mamBgge domammn bad a0m, bomdmb,
993 &FmE0 ©8 b3l bandmmszom mgabgdgdom, stin-
b 93m-893mdAHmgdo, 5949006 353mBnbsmy, @mn306-
g bodyscmdoy oo 3Mogomb&ngn go8mygbgds
33m3gqb [9].

dmem 3gFomedn dmmbmgbswas 339656 g9ma
dmggmgdabasb @sdbogdymo 56@0d0zMmdema
@30bgdgdals 3dmby Jumgaemgda. Bomo 358myqbgds 3ob-
Laggofgdom 360d36gmmaabos 3emabnjgddn, bowss,
B DM gm0 03509890l 8030 (39rgds ©aE 3GMd-
3ol BsM3moagbl. domn megaEsb siEnmygdal
d0bboom, LabyFggmoas 3mabojgdal obgmoa Labstgo
dobagmom s gMgs, Mm3gma(s 0336 gabaMgdamas ob-
&0doghmdymo m30b5d90al 8mbg bogmoagMgdam. gb
360d3bg9mmmgzbow Jgdmal bgmlb 3530568930l @o06-
B0(306735L 3mb3n@omuM 306mdgdda. Jbmgamgdda
30dmygbgdymo dom 300930l gMm-gfo boab@gMglbm
3oa5m0mb Bafdmaagbl 396 (3bmab 656mbsbagms 39b0.
59 ©5603bmgdom 303mygbgdabal 396 (3bemal bobmb-
sbamaggda (AgNPs) s3mmgbl demag® Gmdbogn@mdal
3036md930b gofomm b3gd@Hal dadofo, sdsz3MHMe)-
0, 56 babosmmgds Fomymeznmn dmddgwmgdaom s@ada-
36al mFasbaDdby. s0bob0dbsgns, BmB door sedmsRb-
om 3b@ngomnbyma sg@ngmds SARS-COV-2-al, COV-
ID-19-0b g53m363930 gotnbal Babssmdwga [7].

33mg30L 30bobl baMdmowanbros ogdyma
0 3obogab (Yucca Gloriosa L.) 568 0dog@gfogma 8m-
43900950b dmg gmb domgds.

33m930L 33m(306960:

-00000gdnmo 09 35b Gmomgdobgsb dmdizmb gedm-
ymggob m3@ndaen@o 306mdgdal aagbs;

-3963bmab bobmbaboms 3980l dombnbogbo;

396360l 656mBsBams 39600 3396069490 dmg-
3L 0336 9abs(309;

-390 (36m0b 656mbsBams 3980, 033Mgabo gdamma
dg3mb LodEgoznb dggobgds;

-396(36m0b 656mbsBams 39800, 0836 gabod gdaema
dggmb ob@nds @& gfanmon 8mddgwgdal gsbbsbrmgme.

33mg30b mdogd@gdo: wogdyma o 3sb (Yucca
Gloriosa L., mgabo - Agavaceae) gmormgdo, 6o Mogdnls
30mmgbowo, Bysmdawal bgysban, ddsmdgegs, 396-
(3bemals bogMo@o.

33mg30L dgommgdo: 3gM bl bobmbsobaems 39-
30l dobamgdo dgamhs dombobomgbal gmmeo. 3o g-
90 9&93bg Im3bsms oEgdyman a9 3ol 30dmbabg-
oeo: 5,0g 049 30b 636036589 gmormgdl soo-
3L5896 9Mmg6dgngHal 3memdda, 5358 gdg6 1003
303mbne Byomb s gJb@Msgz0ob sbgbgb dmaty
Bymob 035bobsbg M 335(30360b 0565mBabol 60 Bor-als
306353mmdadn. omgdmm a5dmbabgmamb (sbmo
BomGH396 Nbo(30M BomBHab Jomamodo (MELIOR
XXI, d=150 33). 0n3oL gmmmgdobagsb damgdyem
303mbsB3emaml 53589396 TmMM 3mb(396@ o300l 396~
(3b@0b Bo@Mo@ob bLbsmb 1:10, 1:20 o 1:30 mobogom-
M0 5 54mM365396 Mmabal §533gMadMody 90 bor-
ab g06353mmbada. 396360l bobmBobas 3980b domb-
0bogdL 83mB3gd96 Uv-vis bL3gd@cHmbzm3nnom (Hanon
9).

091350 gmonmgdoEsb dmgimb godmbogmeam dgat-
Ro dodogma Gg@nbaol 3gomeo [1], GmBgmas dmeon-
B30 (3060909 0465 bgmgnmoab dob@mmmmaan®-sbsgm-
3o d9bgb0msb go8mdmnbaty. dgbbagmamm ogbs
94b&Fog96@b (6@ Fandal JoAmdbagal 0.5%-1%-
2%-3% o d3s63g030L 1% bLbsta), &933gGeGmcals
(80-100°C) s 54b@Mog(300L Ml (0.5-0sb 4bo-3w7)
353mg6s. domgdama dmggmb 39 Ebmalb Bobmbab-
0mo3gdom 0336gabofgds go asbbmM(sngmes in situ
dgomeoo: Hmdgma(z ageobbdmadl dmggmb dmmsgbg-
3ol ggP3bemal 6@ @a@ab blbacda 48 Lasmal gobdag-
@530, 998093 dmgzmb go@an@ebyb 536 9dxdab bas-
96bg bgdg@n bocmbals Fmbszomagdma, smagbgdgb
50 ¢m 8emgyemmdals odon® gogodn, 53589096 Bababba
3m3bogdm 09y 30L 358mbabgmaml - a56%sggdmmb
a33mbeama bymaom 1:10-056 msbogstomdam. symg-
69396 72 Losmal go68s53mmdadn. sbgmo Boamdoom,
396 3bmol 656mbabomszgdal gmmdamgds brogds,
Bmam (g dmggmb dgoedamdyg, sbggg, mds 36ggdda
5 0530056 0g6gds s(30mgdnmo sammdgfszos [8].

dggmb Lod@gog Jguobos aogodzsdg dndsdyl
(Shimadzu EZ) ©6agg@bsmaa bod@gagol sbsgmabs-
&meom [3].

368 0dsgd@gfanmon 5J80gmdab Jgbabbogmoawm godmy-
96939 06 s356Dy o baanl Igomen [2] dg3wgg
Jnm@nemgddy: Streptococcus spp, Enterococcus spp,
E.colil, Klebsiella spp, Staphylococcus aureus, Shigella Flex-
neri, Salmonella tiphimurium.

99:0a930: Bo@oMgdgma 33eg30b dgeya R @Ry
0bs, Bm3 09 30L Bymasb 393mbabgmama sbogbl gg-
3b0ab BobmMbobams 3930l dombabmg bl 396 3beal bo-
&M380L bLBoMMs6 JgMggz0Lal, Mo(s LGNS %H3-
30L L3ggd&MMLZM3n0om. b3y by (LyGoma Nel) sabobs
396360l 656mBsBams 3930Lm3z0l ©adsbobosmgdge
dmomaeda (400-45063) dmsborddal 3shzq69dgma.

Sample-1
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~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
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L&, Ne 1. domboborgbomgdaema 396 3beab 656mb-
Sbams 39800 dmobmddab b3gd@Hn
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091390 gmomgdabasb dmgimb godmymaal m3@§on-
BomFn 306mdgdabs aggbobomgal JgbBagmmama adbs
bbgowsbbgs god@megdals gogmgbs dab gdb@Madznady.
90093900 Imygsboemas Ne 1 (sbamda.

sboga 1
339656990 dmggmb gdLbG g 300b 3nmdgda
Ne 608930 9dLEMagqb@0 $9939-| oM
8. | (bon.
1 K1 bo@mandab dommdbown 0,5% 100°C | 1
2 K2 bagmandal 3nMmdbown 1% 100°C | 1
3 K3 bo@mandab 3nmmdbown 1,5% 100°C | 0.5
4 K4 | 65860930l 3opémdbown 0,5% | 100°C | 1.5.
5 K5 bo@mandal dommdbown 1,5% 100°C | 0.5
6 K6 bo@mandab 3nMmmdbowo 1% 100°C | 1
7 | K7 [ d3s@dgogs 1% 80°c [ 1
8 K7' | 6560030l 30GBmJbowo 1% 80°C | 1
9 | K8 [ d3sm3yg030 1% 80°C | 2
10 | K8! bagmandal 3nMmdbowa 1% 80°C | 2
11 | K9 | d3s6dg035 1% 80°C |3
12 | K10 | d3ocBygogs 1% 30°C | 4
13 | K11 bo@mandab dommdbown 1% 80°C | 4
14 | K12 | 6s@omdab opcHmdbooon 1% 80°C | 3
15 | K13 bo@mandab dommdbown 2% 80°C | 2
16 | K14 | 6s@0ogdab Sopmmdjborn 3% 80°C | 2
17 | K15 bo@mandab dommdbown 3% 100°C | 2
18 | K16 | bos@omdob Jommdbon 3% 100°C | 1
19 | K17 | 658080l So@cmdborn 2% 100°C | 1
20 | KI8 | 6o@®ondab JoGmibon2% | 100°C | 2

099350 @mogdabgsb dmgimb godmymenbogal ma-
B08ommFo 508mBbms ba@Momdab Jopmmdbownl 3%-
0560 bLbbsGoo gL agdzns, 100°C-Bg 1 basoal go68s3-
mmd530 (60330 NK16).

dmgzmb Lo8@gnig aogndzedg dgbbsegmoaem 0dbs,
MHmamEy gfhonggma dmggmb, obggg 10 dmggmbash
d9daofn 3mbob 3g8mbgg39380, 1baggMmbarm@o bndd)-
3030b sbosmods@mEom. bd® ool Bshg9b5dmgdals
dga69858 JoermManmem 5869dm30b dogmab, sRzqbs
dg6hgeemn 6039dab domama bad@gog (boggmggo gm-
6ol b8 303 >08mARBrs 1.55 33d-b, bmemm 3mb@Mm-
mob 1.86 33d-b. byMomo Ne2).

-

Force(kgf)

0 04 0.8 12 16 2 24 28 3.2 3.6 4
Disp.(mm)

L@, Ne2. dmggmb 3mbal (1), gogmmo dmggmb (2),
Jodg@angema dogal (3) bed@gazob 8shggbgdemgda

33300 dgdamB 9@ o3dy, gbbagmae adbs og-
3oL dmgzmdo 39636l babmbaBagms 3gdals in situ dom-
LobmgdDY, 39O Ebmal Ba@Gs@al 3mb396@Ms30al
ao3magbs o Jgmhgym ndbs agzolb gmomgdal
358mbsbgmmamal m3@ndsmafo Momogbmds, dgwgag-
30 3m(393mos Ne2 (3bGoeda.

(3bG0ngma Ne2

0@ 7d9mn 09 30b mmEgdal dmgzmaa gge3b-
0l b56mbaBas 3930l 03361gabs300b M3G0dsmmin

306mMdgdals oanbos
Ne | AgNO3 | 393mbosb- | dgggfommds | dmsm
Joeeo

1 ImM 100 | moo K16
JdgggFoemmds

2 ImM 20 3em ®0d K16
dgggfommds

3 7mM 10 8w W) K16
JdgggFinemmds

4 7mM 20 3¢m dgdo K16
dgggfommds

396 3bemals 6obmbBabaems 3980l dambobagbo gabiwg-
35 dmggmb dgggcemgdal 068 gbbomdao [4]. smbad-
B00006 358m3nbofg, m3Godaranns (3bGnmdn (Ne2)
8mygoboena Ne4 306mdgda. 8g-3 byyfamdyg 3o sbabymas
m3@ndarfin 3aMmdgdom dambabmgbafgdama gg-
(360l bobMBsbams 3gdnm 03361 gabotgdema dmggmb
603sdabs byyFsma.

L@, Ne3. 396 3bemob Bobmbaboms 39300 033Mga-
B gdmma 09 3oL dmggmb 6admdo

33930L Boboma 98 93bg dgmamgdom sb3gd@do
dgbbagmam 0dbs 09 39L 388mbsbzmamom dombnbog-

Bgdmemo 39 bemab 6obmbaboms 3gdal (Ne1), 396 sb-
ol Babmboboems 3gdnm 033693 botgdmmon agzob dmd-
3mb (Ne2) s 099 3oL gmaemgdabasb Bomgdmema dmdzmb
(Ne3) ob@ndog@gomma sd@ogmds. Jgogagdo
8m398mmos Ne3 (3bGaemdo.
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3bGoema Ne3
36@0dsg@gfommn mgnbgdgdal dgbbogmal dggaqdo

dsd@gMonmo gm@aegdo | N1 | N2 | N3
Streptococcus spp. 3+ R R
Enterococcus spp. 44| 2+ R
E. coli 2+ | 2+ | 1+

Klebsiella spp. 4+| 4+ R
Staphylococcus aureus 4+ R 2+
Shigella Flexneri 4+ R R
Salmonella tiphimurium 3+ 3+ 2+

366 0mab 3mbo (3985800056 A6, Hm3 Ne1 6adwal -
0 3oL go8mbabgemamoom dambobmgbgdum 396 (3bemals
Bobmboboma 398l 53, @M Joman sb@ndog@gho-
a0 o g@ngmds, 3o g Ne2 60d4dl - 396 (3bemal 656mb-
sboms 39800 0336gabafgdaem dmggmb. o330 b0~
359@ 9090 54&03mdooc ab 5t gds@gds 093l gmo-
9dabgsb domgdym bygoms dmgzmb (603do Ne3),

396 Ebmab 656mbsBoms 398000 033G gabnMgdaem
g gmb adomn sg@ngmds, bagsfomome, 3o630Mmdg-
dyemas 3mggmbasb 396 3bmal ombgdal dgbgmagdema
353mma30bgmgdoo ((3bGnmao Ne3).

©0505336980: 097358 Mo gdabogsb Jndana Mg@-
0bg001 oomgds by gdome 383039 dMF3m, Bmdmal nd-
369365300 396360l Bobmbaboms 398000 dgbodmadg-
oo in situ gomeom. sEanbms, MmAd 39Mbmal
656mbaBnms 39600, n336gabncgdama dmg3mb 56@ndsd-
Bgfonmo sg@&ngmds s gds@gds 09 3oL gmammgdabgsb
domgdaem bygms dmgzmb og@ngmdsl, ondgs bog-
9505 35dmbsbgmmamnom bombobmgbgdema 396 3bemal
Bobmboboms 3980l od@ngmdodyg, Mo bogeMonoma
30b306mdgdamas dmggmbasb 396 3bmal ombgdals
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SUMMARY

Darchiashvili K., Mosidze E., Ebralidze L., Bakuridze A.

PLANT FIBER COMPOSITE DESIGN,
TECHNOLOGY AND BIOLOGICAL
EVALUATION

TSMU, DEPARTMENT OF PHARMACEUTICAL
TECHNOLOGY

Antimicrobial fabrics are functionally active materials that
can kill microorganisms or inhibit their growth. While devel-
oping antimicrobial properties on textiles, besides being effi-
cient against microorganisms, safety for the consumer and
to the environment is crucial. The article discusses the use
of the antimicrobial compound, silver nanoparticles, in the
preparation of fiber with the mentioned property. The given
article is about determining the optimal conditions for ex-
tracting fiber from Yucca (Yucca Gloriosa L.), developing
antibacterial properties for it and defining biological activity.

A chemical rating approach was selected to extract fiber
from yucca and the optimal conditions for obtaining strong
fiber was determined. To give antimicrobial properties to it
silver nanoparticles were chosen. The eco-friendly method
of biosynthesis using Yucca extract was used to obtain sil-
ver nanoparticles. To impregnate nanoparticles into the fi-
ber, the In situ approach was chosen. Antibacterial proper-
ties of obtained fiber were proved using agar diffusion meth-
od against various pathogenic bacteria.
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LgdmEgMmo ddGM356s Zscmmmmaan o dpamds-
gmdss, Gmdgmag bobosmwygds d93@mgeba godm-
Bagom, bgdmEgama 30396 39Ge@Mbom ©s g3nEgM-
3abab 536g395000.

1926 69l 3656(30L bybarBs s 360 53 9FBs >b-
969L 11 35(3096@0b gemabogyco dgdmbgggs, HmIgem-
a(3 babosmEgdmEs ghmemmymae bydmMgmo ©gH-
358080l s bomgmo 3gmamsbomgal sdsbsbnsmgdg-
mo b0dbgdaom. 58 0dg00m ©o3500dsL Imgz0565d0m
LgboM-5dgFal LabpMmBdn gbmws (1). el ob sbggy
36mdamos LgdmGggma (gFomgdama) dmdGmgabal
babgbmEgdaom. osgsmgds babnsmwyds gedmbayals
35630 gdom bgdmEggm dmbgddo, 396Mdme, baby,
(363060, 83960l dgeal Josdm, byManl byws 656-
oo (1,2).



