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BOIII MYXAPPUP:

HcanoBa ®epysa TysKHuHOBHA

TAXPUP XAU'BATH:

07.00.00-TAPUX ®AHJ/IAPU:

HOngameB AuBap IJprameBdd - Tapux ¢aHaapu
JIOKTOpH, cHécud daHnap HoM3o0A4H, mpodeccop,
V36exkucton Pecny6siukacu [IpesugeHTH
Xy3ypujaru /laBiaT 601IKapyBU aKaZleMHUsCH;

MagsianoB YkTaM MaxmacabupoBUd - Tapux
danapu  gokTopH, mTpodeccop, Y36eKHCTOH
Pecnny6iukacu I[lpe3upgeHTH Xysypupaaru JlaBaat
O0LIKApyBH aKa/JleMUACH;

XaspaTkyJsioB A6pop - Tapux ¢aHJapu JOKTOPH,
JIOLEHT, Y36eKUCTOH /aBJaT >Kax0H THJLIapH
YHHUBEPCUTETH.

08.00.00-UKTHCOAUET ®AH/IAPH:

Kapsiub6aea Pas XokabaeBHa - HMKTHUCOJIUET
dannapu pokrtopu, npodeccop, TolKeHT AaBjaaT
UKTUCOAUET YHUBEPCUTETH;

Xypoiikysi0B CaaupauH KapuMoBUY — UKTUCOAUET
dansapu JoKTOpH, JouLeHT, TOIIKeHT JaBjaaT
UKTUCOAUET YHUBEPCUTETH;

A3zu3oB lllep3o YKTaMOBHY - MKTHCOAUET haHIapH
JIOKTOpH, JIOLUEHT, Y30ekucToH Pecny6inkacu
Bo)XXOHa HHCTUTYTH;

Apa6oB Hypasu YpasnoBuy - UKTUCOAMET daHIapH
JokTopy, mnpodeccop, CamapkaHj  JaBJjaT
YHUBEPCUTETH;

Xosi0oB AkTaM XaTaMOBHY — UKTHUCOAUET daHIapH
6yinya dancada gokrtopu (PhD), pmoueHT,
V36ekucTon Pecny6/mkacu [IpesujeHTH
Xy3ypujaru /laBaaT 601IKapyBY aKaJeMHUsICH;
[HagueBa /Jlungopa XaMuZOBHA - UKTUCOLUET
dannapu 6yitnya dasncada goxktopu (PhD), fouent
B.6, TOIIKEHT MOJIMA UHCTUTYTH;

[llakapoB KysMaT AmMUpoOBUY - HKTHUCOLUET
daHsapy HOM30A4M, [JOLEeHT, TOLKeHT ax60opoT
TeXHOJIOTHUAJIApH YHUBEPCUTETH

09.00.00-PAJICADPA PAHJIAPH:

XakumoB Hazap XakumoBuu - dasncada daHmapu
JIOKTOpH, npodeccop, TOWKEHT JaBaaT UKTUCOLUET
YHUBEPCUTETH;

Axmnnuko  Kypaboir - dascada  dannapu
JokTopH, mpodeccop, CamapkaHj  JaBjar
YHUBEPCUTETH;

FaitoynsnaeB Otabex MyxammajueBud - dascada
dannapu foktopy, npodeccop, CamapkaHj AaBjaaT
4YeT THUJIAp UHCTUTYTH;

XomuMxoHOB MyMUH - dasicada dansapu JOKTOPH,
JoueHT, ’Ku33ax nejaroruka HHCTUTYTH;

HocupxomxaeBa F'yniHopa  AGAyKaxxapoBHA —
dancada dansapu HoM304H, A0LEHT, TOIIKEHT
JlaBJaT IOPUAUK YHUBEPCUTETH;

Typaues Bexpys Co6upoBud - ¢pancada danmapu
6yinua ¢asncacda gokropu (PhD), nouent, Byxopo
JlaBJIaT YHUBEPCHUTETH.

10.00.00-PH/10JIOTHUA PAHJIAPU:

AxmenoB Oiibek Camnop6aeBud - ¢usosorus
¢dansapu goKTOpPH, Npodeccop, Y36eKUCTOH AaBJIaT
’)KaXOH TUJIJIapU YHUBEPCUTETH;

KyuumoB Ulyxpat HopkusuioBu4y - ¢usosorus
daHsapu JOKTOpH, [AOLEHT, TOUIKeHT JaBJjaT
IOPU/JIUK YHUBEPCUTETH;
CamaxytauHoBa Mymappad HWcamyTauHOBHA -
dunosorus ¢paHsapu HOM304H, foleHT, CaMapKaHs,
JlaBJIaT YHUBEPCUTETH;

KyukapoB PaxmaH YpmaHoBUMY - ¢uJosorus
¢dansapu HOM30AH, AOIEeHT B/6, TOMIKEeHT AaBiaaT
IOPUJUK YHUBEPCUTETH;

IOHycoB Mancyp A6aysiaeBudY  -Guioa0rus
danmapy HoM3ogy, Y36ekucToH Pecny6/ukacu
[lpesugenTn Xxysypugard JlaBjaaT 6GoIIKapyBHU
aKaleMHUACH;

CanpoB Yayroek ApunoBuy - ¢uosorust paHnsapu
HOM30/IH, JIOLeHT, Y36eKucToH Pecry6iaukacu
[lpesugenTu Xxysypugard JlaBjaaT 6GoIIKapyBH
aKaJleMHSICH.

12.00.00-FOPH/IUK ®AHJ/IAP:

AxmepmaeBa Mapiwga AXaTOBHAa -  HOPHUAMK
dansnap poxrtopu, npodeccop, TolKeHT JaBiaT
IOPUANK YHUBEPCUTETH;

MyxutauHoBa ®upro3a A6aypalinioBHa — PUANK
¢dansap pgokropu, npodeccop, TomkeHT AaBaaT
IOPUANK YHUBEPCUTETH;

3ca”oBa 3amupa HopMypoToBHa - OpUIUK dpaHIap
JloKTOpH, podeccop, Y36ekuctoH Peciybinkacuzaa
XM3MaT KypcaTraH woopuct, TouwKeHT JaBjiaT
IOPUJUK YHUBEPCUTETH;

XampokysoB baxoanp MamamapudoBuy - 0PUAUK
dansap pgoktopu, mnpodeccop B.6., KaxoH
HWKTHUCOLUETH Ba JUIJIOMATHSl YHUBEPCUTETH;
3ynduropoB llepson XyppamoBUdY - IOPUIUK
dansap  gokTopH, mpodeccop, Y30EKHUCTOH
Pecny6iukacu Kamoat XaBPCUBIUTH
YHUBEPCUTETH;

XariuToB XymBakT Canap6aeBud — OPUIUK PpaHIap
JokTopy, npodeccop, Y3bekuctoH Pecny6inkacu



[lpesugentu Xysypuzaru [JlaBjaT 60lKapyBU
aKaJleMHUACH;

AcapoB lllaBkat FaibysinaeBuY - OpUAUK daHIap
JIOKTOPH, JIOLEHT, Y36eKHCTOH Pecny6iMKacu
[Ipeaugentu xysypugaru JaBiaat 6olIKapyBU
aKaJeMUsICH;

YTemypaTtoB MaxMyT AXUMypaTOBUY - IOPUAUK
dansnap Homsozu, npodeccop, TomkeHT JaBjaT
I0pUJIUK YHUBEPCUTETH;

CanpysnaeB Illax3op  AMXaHOBUY —  IOPUJAMK
dannap HoM3oau, npodeccop, TOIIKEHT AaBjaT
I0pUJIUK YHUBEPCUTETH;

HOcynos Capgop6ek bBaxoaupoBud - HPUIHK
dansap JokTopH, [JoueHT, TOWIKEHT JaBjaT
I0pUJIUK YHUBEPCUTETH;

XakumoB Komus BaxTusipoBu4 - 0pUIUK daHIAp
JOKTOpH, JoueHT, TOIWKeHT JaBJjaT OPUAUK
YHHUBEPCUTETH;

AvupoB 3adap AkTamMoBUY - WOPUAMK aHIAp
6yiinua dascapa oktopu (PhD), VY36ekucron
Pecny6sinkacu Cyapsiap 0JTUH KEeHTralu
xy3ypugaru Cyabsap oauid MakTabu;

Kypaes llep3soxn HOnpameBud - wpuAuK danHaap
HOM30JH, [JoueHT, TOWIKEeHT JaBjaT OPUAUK
YHUBEPCUTETH;

Bab6amkaHoB ATabek /[laBpOHOEKOBUY - HOPHUJHK
danmap HoM3onu, poneHT, TomKeHT AaBiaT
IOPUAUK YHUBEPCUTETH;
PaxmaToB d.1€p XKymaboeBud - opuguk dpanaapu
6yinya dancada goxkropu (PhD), TomkeHT AaBaaT
IOPUJAUK YHUBEPCUTETHU.

13.00.00-1IEJATOTUKA ®AHJ/IAPH:

XamnmoBa /lunbapxoH YpuHG0eBHA - NeAaroruka
dannapu gokrtopu, npodeccop, TolkeHT AaBiaT
IOPUJIUK YHUBEPCUTETH;

H6parumosa 'ysiHopa XaBa3aMaTOBHA - MmeJjaroruka
dannapu gokrtopu, npodeccop, TolkeHT AaBiaT
WKTHUCOLUET YHUBEPCUTETH;

3akupoBa ®epysa MaxMynoBHa - [ejaroruka
dannapu JIOKTOpH, TolkeHT axbopoT
TEXHOJIOTUAJIAap  YHUBEPCUTETH  Xy3ypHUJaru

nejaroruk KaJZpJlapHd KauTa TalépJsam Ba
yJIapHUHT MaJlaKaCUHU OLIMPHII TAPMOK MapKasy;

TannanoBa Illoxuga 3aliHMeBHA - IeAaroruka
¢daH/Iapy TOKTOPH, AOLEHT.

19.00.00-I[ICUX0/IOTHA ©PAHJ/IAPH:

KapumoBa Bacuia MamMaHOCMpOBHA — NCUXO0JIOTUA
dansnapu fokTopH, npodeccop, Husomuit Homujaru
ToulkeHT AaB/aT Nejaroruka yHUBepCUTETH;

XaitutoB Oii6ek JuboeBud - JKucMOHUM Tap6us Ba
cnopT 6yinYa MyTaxacCUCJIApHU KalTa TanWépJall
Ba MaJIaKaCHHU OLIMPHUII MHCTUTYTH, NCUXOJIOTHUSA
dansnapu gokTopu, npodeccop

YmapoBa HaB6axop IlllokMpoBHa - IICHXOJIOTHUSA
dannapu fokTOpH, JoLeHT, Husomuii Homujaru
TomkeHT JaBjaT MNejaroruka yHHUBEPCUTETH,
Awmanunit ncuxosioruacu kadezpacu Myaupy;

AtabaeBa Hapruc batupoBHa - mcHUX0JIOTHS
daHsapu JokTopH, AoueHT, Husomuil HoMujaru
ToulkeHT AaB/aT Nejaroruka yHUBepCUTETH;

Koaupos 06u CadpapoBuy — ncuxosiorus GpaHmsapu
foktopu (PhD), Camapkang BusosstT UMb Tu66uéT
6YJIMMU IICUXOJIOTUK XU3MaT OOLIJIUFU.

22.00.00-COLIMOJIOTHA PAHJIAPHU:

JlatunoBa Hopupa MyxTapkaHOBHA — COLIMOJIOTUA
dansapu  goxkTopu, mnpodeccop, Y36eKUCTOH
MWIJIMA YHUBEpPCUTETH Kadeapa My IUpPH;

CentoB A3aMar [Ij1aToBUY - conpposiorus GaHaapu
JokTopy, npodeccop, Y36eKUCTOH  MWILIHAHN
YHUBEPCUTETH;

ComukoBa llloxuaa MapxaboeBHa - COLMOJIOTHSA
dansapu  gokTopu, npodeccop, Y36eKUCTOH
XaJIKapo UCJIOM aKaJeMUSICU

23.00.00-CUECHH ®AHJIAP

HazapoB Hacpuaaus AtakyaoBud —cuécuid dpaHap
nokrtopy, ¢ancada dansapu JOKTOPH, mpodeccop,
TolmKeHT apXUTEKTYpa KypUJIULI HHCTUTYTH;
BjTaeB YcMoHK0H Xalipy/iaeBUd —-cuécuil panap
JLOKTODH, JIOLIEHT, V36ekucron MUJLJIAH
yHUBepcUTeTH Kadeapa MyaupH.
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MYH/JAPHKA
07.00.00 - TAPUX ®AHJIAPU

Eamypamos Hkmamyana I'atibyanaesuy
KOPAKAJITTIOFUCTOHAATU BEUPUHYU TAZKUKOT UHCTUTYTU TAPUXHU (1931-1936
HTITIAP) oo 12-18

Qitaybekov Azizbek Kenesbek o'g'li
QORAQALPOGISTONDA HAVO TRANSPORTINING SHAKLLANISHIDA “DOBROLET”
AKSIYADORLIK JAMIYATINING ORNI ottt sssssssssssssssssssssnns 19-23

Nawrizbaeva Nurjamal Qudaybergenovna
QORAQALPOQLARNING GILAMCHILIGI BILAN BOG’LIQ BA'ZI MAROSIMLAR .......ccccouuen. 24-29

Catidysnnaee @appyx Ymedya10 jrau
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TAILKHUKOTIIAPH ...ttt s sssssssssssssssssssssssssssssssssssssssssssssssesssssssssssssssnsans 30-35

Berdiqulov Mirolim Tugalvoyevich
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Olimjonova Gulida Olimjon qizi
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O'ng‘alov Lazizbek Amiriddin o'gli
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Rahmonov Faxriddin Shoymardonovich
MILLIY DEHQONCHILIK MADANIYATINI ETNO-TARIXIY MANBALARDA AKS ETISHI

(JANUBIY OZBEKISTON MISOLIDA) ...outeueeteeeseerseesssesseesssessssessssessssssssessssesssssssssssssessssessssessssssssesssnes 54-58
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To’xtaboyev Xurmatullo Shomirza o’g’li
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Qurbonova Manzila Bogiyevna
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Ravshanova Gulora
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0211 U U - ) TR 81-85

3apunbaes Ycnamout Opakbaesu
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O‘ZBEKISTONDA TOSH DAVRI ARXEOLOGIYASINI O‘'RGANISHDA XALQARO
EKSPEDISIYALARINING O'RNI oot ssssssssssssss s s sssssssssssssssssssans 91-95

Maxmatqulov Jasur Isroil 0'g’li
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F N O B9 2 N 96-101
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OZBEKISTON-TURKIYA HAMKORLIGI VA UNING NATIJASI (TO‘QIMACHILIK SANOATI
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Hop6oes Capsap KaxpamoH yrau
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Sattorov Nurbek

SHIMOLIY BAQTRIYA VA ZARAFSHON MINTAQALARIDA DEHQONCHILIK VA CHORVACHILIK
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Berdiyev Jamshid
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O RINT ettt eeseeesseessse st eess s s ees s s8R R8RSR R RS RS R R0 150-155

Djurakulov Sherzod Davronovich
SAMARQAND VILOYATI HUDUDIDI TOSH DAVRI ARXEOLOGIYASINING O’'RGANILISHI
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Kyp6aHoea Jluapabo lllepun6oesHa
[TAPJIAMEHT TAPUXU BA TAPUXIIYHOCIIUT Y ...t sessesssenes 162-172
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3yxpuddun bonmaesuu KyHaes
XOPA3M/IA PECITYBJIMKA TY3YMU: IOTYKJIAP BA MYAMMOJIAP (1920-1924
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Mamadiev Boxodir Bobojonivich
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Norgo‘chqarov Xushvaqt Eshnazarovich
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DAVLAT SEKTORIDA ICHKI AUDITNING XALQARO STANDARTLARI .....vveeeereeereerreenreenns 216-226

Kurbaniyazov Shaxzodbek Karimovich
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Xamudosa 3apuga Ypoa Kusu
JIABJIAT CEKTOPUJIA UKW AYIWUT BA IABJIAT MOJIUSABUN HA3OPAT TA/IBUPJIAPUHU
TAIIKUJT STULL UYHATIUILTIAPH ooooeeeeeeeeeeeeeeeeeeeseeseseseseesssssssssess esessessesessssassssesessesassesasssssnsens 279-291

Toshaliyeva Saodat Toxirovna
KICHIK TADBIRKORLIK TUSHUNCHASI VA UNING IJTIMOIY-IQTISODIY MOHIYATI ....292-296

Xydoiinazapos PaxpumiuHn Xaumosuu
WBH XAJTJYHHUHT UKTUCOAUETTA TABCUSAJIAPH ..oceeevvvessseennssesssssssseesssssssssssssessssess 297-304

Nurullayev Hoshimjon Hamidovich
GASTRANOMIYANING TURIZM RIVOJLANISHIDAGI AHAMIYATTI ....covvierirererrersessssennens 305-313

Kaodvwiposa lllapogpam AmoHosHa
3APYBEXXHBIH OTIBIT PA3BBUTUSA COEPHI YCJIVT B YCJIOBUAX IJIOBAJIU3ALNH ....314-323

Beamamosa 3uéda 3axudicaHosHa
JABJIAT UHTEPAKTUB XU3MATJIAPU TU3UMU ACOCHUJA KAZIPJIAP BAHJIMTUHU BA
YJIAPT'A TAJTABHU BAXOJIALL ...ttt strere e e et sesesese e s ssssasesesesessssssssssssesensnsssassssnens 324-332

Shafkarov Bakhrom Khudoyberdievich
TERRITORIAL FEATURES AND THEIR EFFECTIVE USE IN THE CULTIVATION OF
VITICULTURE PRODUCTS .ot ssssssses s ssssssssesssssssssssssssssssssssssssssssssssssssssssssssssass 333-340

Masharipova Fazilat Axmedovna
0ZIQ-OVQAT XAVFSIZLIGINI TA’'MINLASHDA RAQAMLI IQTISODIYOTNING
AHAMIYATT ottt es s bbb 341-348

MycuHos Jluawod CyamaHosu4
XWU3MAT KYPCATHII COXACUHUHUHTMXKTUMOUN BA UKTUCOIU N
CAMAPAZIOPJIUTUUKTUCOANN YCUILT OMUJIU CUDATULA .o 349-359

llakuposa H0ady3 CaiidanuesHa
BOITPOCHI PASPABOTKU JOPOXXHOU KAPTbI AKTUBU3ALIMM MTHHOBALJMOHHBIX
TTPOIIECCOB ...cvueteeeeseeeessessesssesssesssssssssssssssssssssssssssssssssssesssssssssssssssessssssssssssssssssssssssssssssssssssssssssssssssssnes 360-368

A60dusoxudos MamypicoH ABa3X0H yrau 3
PAKAMJIN UKTUCOJUET INAPOUTUAA XU3MAT KYPCATUII COXACUHUHT MA3MYHH,
TABCU®U BA PUBOXKJIAHTUPUII UYHAJITUIIIIAPH ....ooovovvvevesssssssssssssssssssssssssssssssssssssssssssssess 369-380

To’xtasinova Muxayyo Mirzasultonovna
DAVLATNING INNOVATSION TIZIMINI SHAKLLANTIRISH MASALASIGA ... 381-388

KypbaHosa Paxuma /JocamwedosHa, Mup3aesa lllupun HoduposHa
POJIb YEJIOBEYECKOI'O KAIIMTAJIA B CTUMYJIMPOBAHUX MHHOBALIMOHHOT'O
PA3BUTHUA B YIBEKUCTAHE ...t senes 389-403

Hab6uesa Huaygpap MypamosHa
OCOBEHHOCTH KOMIIJIEKCA MAPKETHUHI'OBOI'O IMTPOABUXXEHHWA KOMITAHHWH B
002003000101 0023 1 | 404-416



SCIENCEPROBLEMS.UZ-Uscmumouii-eymanumap gpannapuune 00a3apo mMyammonapu Ne12/1 (3)-2023

Safarov Radjabboy Eshmuxammadovich
KAMBAG‘ALLIKNI QISQARTIRISHDA INDIVIDUAL DAROMADGA SOLIQLAR MEXANIZMIDAN

SAMARALI FOYDALANISH MASALALARI ..ttt ssssssssssssssssssssssssssssssssens 417-428
Sharipova Zulayho

SANOAT TARMOQLARI KLASTERLARINI RIVOJLANTIRISH VA SAMARADORLIGINI OSHIRISH
D O I 1 7 2 P 429-434

Llapunoe Ak6ap Haxamosuu
YAKAHA CAB/10 KOPXOHAJIAPUHU PUBOXKJIAHTUPUILIJA PAKAMJIM MAPKETUHI'HU
200 TP 435-440

Xadixcaes Xabubyana Cazdyanaesuu
OB BbEKTUBHAA HEOBXOJUMOCTb U 9dKOHOMHNYECKAA CYIUIHOCTb
AHTHUMOHOIIOJIbHOU MOJUTUKU B PASBBUTUN HALJMOHAJIbHOM SKOHOMUKU .441-447

Xamzayeva Dilfuza Samarovna
SURXANDARYO VILOYATIDA TURISTIK MAHSULOTLARNI BAHOLASH VA SAMARALI
RIVOJLATIRISH IMKONIYATLARI ..rtirirsiirsinirsssss s sssssssssssssssssssssnens 448-452

Yemanosa Hacuba Ak6apicoHo8Ha
[IYTU PA3BBUTUA MEHEJIXKMEHTA B COEPE YCJIVT ... 453-459

Hcxakosa Capeap AobosHa
HU®POBASA TPAHC®OPMALIUA U EE BJIUAHUE HA 3AHATOCTb U KBAJIMO®UKALIUIO
[IEPCOHAJIA B COEPE BbITOBOT'O OBCJ/IY2KUBAHUA B Y3BEKUCTAHE ... 460-467

Ollanazarov Bekmurod Davlatmuratovich

INNOVATSION TADBIRKORLIKNI MOLIYALASHTIRISHDA MUQOBIL MOLIYALASHTIRISH
VOSITALARIDAN FOYDALANISH VA UNI TURISTIK XIZMATLAR SOHASIDA QO‘LLASH
IMEKONIYATLARI ettt bbb s s s bbb bbbt s bbb sn s 468-479

To'ychiyeva Nodira G'ulom qizi
OLIY TA'LIMNI BOSHQARISHDAGI INNOVATSIYALAR. CHAT GPT YOHUD SUN’IY
A 2 0 0 2 < T 480-485

A6dypaxumosa Cauda AxmadxcaHosHa, Adusoea I'y3aa A63as108Ha
V3BEKHUCTOH PECITYBJIMKACU/JIA KWUUK BU3HEC CYBbEKTJIAPYU TAPKUBUH
KHUCMJIAPUHUHT BAPKAPOP PUBOXJIAHUI TAXJIHIIN ...ouceeeererrieeserenssessessesssssensens 486-494

Maxsudov Sherzod Solijonovich
TO‘QIMACHILIK SANOATI KORXONALARIDA INVESTITSION MUHIT JOZIBADORLIGINI
BOSHQARISHNING ZAMONAVIY TENDENSIYALARI .....ovoiereereeeeerseessessessesssesssssessssseses 495-500

Tadjibekova Dilnoza Bakhtiyarovna
ENHANCING FINANCIAL RESOURCE FORMATION IN BUSINESSES ..o 501-506

Radjabova Malika Ziyodullayevna
AHOLI BANDLIGINI TA'MINLASH ISTIQBOLLARI XUSUSIDA .....cviierireesesseesemssessesssessessens 507-512

09.00.00 - PAJICAPA PAH/IAPH



SCIENCEPROBLEMS.UZ-Uoicmumouii-eymanumap annapuune 00a3apo mMyammorapu Ne12/1 (3)-2023

Asraqulova Adiba Nabiyevna
ZAMONAVIY DAVRDA IQTISODGA FALSAFIY QARASHLAR ....oocrercenseeeressesssssssssssssseens 513-520

Kypaes Axmad Myxammaduesuu
TUHYJIMKIIAPBAPJIUK FOSAJTAPUHUHT YKAMUAT TAPAKKUETUJIATU
AXAMUITH .ot sessssssssssss s ssssess s s s s s 521-530

I'yaamosa Masscyda TawnysamosHa
AXMA/] 3UEYIJIUH AJI-KYMYILIXOHABUU ACAPJIAPUJIA KOMWJI UHCOH FOSIJIAPUHUHT
DATICADUI TAXIIHATIHL covvvvvvvveeneeseesessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss 531-538

Abduxolikova Nasiba Alijonovna
YOSHLARNING ONLAYN TA’LIM JARAYONIGA TA’SIR ETUVCHI IJOBIY SALBIY
OIMILLAR ettt esse e s s s s ss e ER e ERERER e ERnER e ER e EA e R e e e R e e R e e a 539-544

Yazdonov Zikirillo Shukurilloyevich
QALANDARIYLIK VA UNING INSON, JAMIYAT TIZIMIDAGI O’'RNI ..covvrereereereenerseeseenens 545-552

Sharipova Barno Salimovna
BIOETIK MADANIYATNING RIVOJLANISH BOSQICHLARI VA UNING ZAMONAVIY
070§} 553-558

Xalikulova Umida Rustamovna
AXBOROT MUHITINING OLIY TA’LIMGA TA’SIRI: KONSTRUKTIV VA DESTRUKTIV
ODMILLAR oottt eetseesstsetsssessssseessssssssasssssassssssesesssssssssassesssssssss snesssssssssssesssssssanesssssasssssessessesnsesesssessessassenes 559-564

Abbasova Maftuna Subxonovna, Temirova Xurshida
OILA VA NIKOH MA’'NAVIYATI, OILANI MUSTAHKAMLASH OMILLARI ..o 565-571

Tog‘ayev Nodirjon Ergashevich
AJDODLARIMIZ BOY ILMIY MEROSINING O“ZBEKISTONDA MA'RIFATLI JAMIYAT QURISH
HAMDA YOSHLAR TARBIYASIDA TUTGAN O'RNI ... eesssssssssssssssssssens 572-576

Kipchogqov Xomidjon Gulomovich
JAVOBGARLIK PRINSIPINI SHAKLLANTIRISH AXLOQSHUNOSLIKNING ASOSIY MASALASI
N 3 U 1 D TP 577-581

Raximova Rayxon Abdurasulovna
ZAMONAVIY OILADA MA’'NAVIY-AXLOQIY QADRIYATLARNI SHAKLLANTIRISH:
MUAMMONING NAZARIY VA USLUBIY TAHLILI oo sesssssessessssssssssens 582-586

Azzamosa Hunwgap llyxpamosHa
“AJIAB AJIb-TABUB” KAK UCTOYHUK HALIMOHAJIBHOU BUOITUKM .....coooovveeeereeeerere 587-591

Axmadiyev Nuriddin Muxutdinovich
INTELLEKTUAL MADANIYAT YOSHLARNING INNOVATSION FAOLLIGINI OSHIRISHNING
MUHIM MEZONI SIFATIDA ..ottt sesssssessssssssssssssssesssssssssssssssssssssssessssssssessssssssssssness 592-596

Nabiyev Mansur Jamxur o’gli

DEMOKRATIK JAMIYAT TARAQQIYOTIDA IJTIMOIY G‘OYALAR EVOLYUTSIYASI VA
MODERNIZATSIYASI s ssssnes 597-603

10



SCIENCEPROBLEMS.UZ-Uoicmumouii-eymanumap annapuune 00a3apo mMyammorapu Ne12/1 (3)-2023

Kenjayeva Dilrabo Romanovna, Xaydarova Larisa Sunnatovna
GLOBALLASHUV SHAROITIDA MILLIY MADANIYAT SOHASIDAGI O‘ZGARISHLARNING O‘ZIGA
D Ol 5 VN B 09 2 P 604-609

Abduraximova Tursunoy Abduvoxid qizi
O‘ZBEKISTONDA OLIY TA’LIM TRANSFORMATSIYASINING FALSAFIY MOHIYATI ........ 610-615

Tagayev Ganisher Xasanovich
YOSHLAR ETNOESTETIK DUNYOQARASHINI RIVOJLANTIRISHDA BADIIY-ESTETIK

OMILLARNING O RNI .csiicireeeesreeeessessesseessessesssesssssssssesssssesssssssssssssssssssssssesssssssssssssssssssssssessessssssssssssees 616-625
Llonasapos Kamwuo Ulyxpamosuu

BEXBY/IUW BA YHUHT JJABJIATHUJIUK FOACH ... 626-630
Xampaes Cupodc Abpyesuy

KAMUAT AHTUJIAHUIIN BA TAABUPKOP MABHABUATH ... 631-637

Nabiyev Bekzod Muxammadumarovich
MAFKURAVIY ISHLARNI TASHKIL ETISHDA ZAMONAVIY TARGIBOT TEXNOLOGIYALARI:
O‘ZBEKISTON VA XORIJ TAJRIBASI ...oertereettreieessetseessessessesssssesssesssessssssssssssssssssssssssssssessssssssssssees 638-642

Hashimova Gulsina Ismoyilovna
HARBIY IJTIMOIY ISH VA HARBIY MADANIYATNING HARBIY XIZMATCHILAR
FAROVONLIGINI TA'MINLASHDAGI ROLI ..oerierreerreerseeseesssessesssesssesssessssssssssssssssssssssssssssssssssssssees 643-648

Karimova Gulnoza Yigitaliyevna
AXLOQIY MADANIYAT TUSHUNCHASINI RIVOJLANTIRISHNING IJTIMOIY
ZARURIYATI ocvtereerseesessesssssssssssssssssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssssssssnees 649-655

Sharipova Kamola Usmonjonovna

YANGI O‘ZBEKISTONDA GENDER TENGLIKNI TA’'MINLASH BO’YICHA ILG‘OR XORIJIY
DAVLATLAR TAJRIBASINI MILLIY STRATEGIYAGA TRANSFORMASIYALASH

ISTIQBOLLARI ..ot eeteeeseessseesseessseesssessss s sssess s ssssess s s s ss s sssssesens 656-661

11



s C C WXTUMOMM-TYyMaHUTap ¢paH/IapHUHT
I E N E 0J13ap6 MyaMMoJI1apH. -Ne12 /1(3)-2023.
ISSN: 2181-1342 (Online)
PROBLEMS.UZ https://scienceproblems.uz

07.00.00 - Tapux pauaapu

Qurbonova Manzila Boqiyevna,
Buxoro davlat universiteti Arxeologiya va
Buxoro tarixi kafedrasi dotsenti, tarix fanlari nomzodi

BUXORO VOHASI MILLIY SHIRINLIKLARI VA ICHIMLIKLARI
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Kurbanova Manzila Bakievna
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NATIONAL SWEETS AND DRINKS OF BUKHARA OASIS

Abstract. The article analyzes the types of traditional national sweets and drinks of the Bukhara oasis, their
preparation technology, territorial, ethnolocal and ceremonial characteristics, and the beliefs of the people with it
based on field research and historical literature. The role of sweets in the daily life and material culture of the
Bukhara people, and the history of the holvagari craft have been studied.

Keywords: holwa, nisholda, confectionery, ceremonial holwa, holwagar’s Saint, gul saili, juice, molasses,
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ucropus byxapsl Byxapckoro rocyiapcTBeHHOro YyHUBepCcUTeTa

HAIIMOHAJIBHBIE CJIAZOCTH U HAITUTKHU BYXAPCKOI'O OA3UCA

AHHOTanMs. B cTaTbe Ha OCHOBE T0JIEBBIX UCCIe0BaHUH U HCTOPUYECKOH JINTEPATYPbl aHAJIU3UPYIOTCS
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Kirish. Buxoro vohasida turli-tuman shirinliklar ishlab chigarish gadimdan odatga
aylangan. XIX asrning qirqinchi yillarida N.Xannikov o0z xotiralarida Buxoro bozorida
sotiladigan shirinliklar haqgida qimmatli ma’lumotlar yozib qoldirgan[20, 120]. O.A.
Suxarevanning qayd etishicha “biror boshqa joyda Buxorodagidek shirinliklar tayyorlash
taraqqiy etmagan. Bu yerda xilma-xil va xususan, gimmatbaho xushxo‘r shirinliklar xillariga
talab katta bo‘lgan”[18, 122].

XIX asr oxiri XX asr boshlarida voha va uning tumanlarida holvagarlik hunari ancha
taraqqiy etgan. An’anaga ko‘ra holvagarlar oz hunarlarini bir-birlaridan sir saqlaganlar.
Holvagarlar risolasida qayd etilishicha, bu hunarmandchilikka oltinchi shia imomi Ja’far as-
Siddiq asos solgan. Uning nomi ko‘pgina risolalarda hunarmandchilik asoschisi sifatida tilga
olingan[14, 131].

Mavzuga oid adabiyotlar tahlili. N.Xanikov Buxoro xonligi hududida yetishtirilgan
meva va poliz xillari (uzum, olma, qovun va x.) va ulardan tayyorlangan mahsulotlarga (shinni,
tut, mayiz, qovun qoqi va h.) to‘xtalib o‘tadi[20, 121-124,129,134,137]. P.LLNebolsin esa
buxoroliklarning choy ichish tartibiga, xususan, shirchoy va ba’zi go‘shtli taomlariga e’tibor
bergan[12, 16-17]. M.Geyer ham Buxoro qandolatchilik mahsulotlarining xilma-xilligini,
dasturxonga tortilgan sho‘rva, palov, qovurdoq va holvaytar haqida yozib qoldirgan|3, 4-5].

XX asr boshlarida O‘rta Osiyoda ko‘chmanchi o‘zbek urug‘ va aymogqlarini o‘troglashuvi
jarayonini tarixiy-etnografik jihatdan o‘rgangan E.S.Vulfsonning asarida bir gancha masalalar
qatorida, uni iste’'mol qilish tartibiga ham to‘xtalib o‘tadi[3, 52-57]. Bu asar bevosita Buxoro
vohasiga tegishli bo‘lmasa-da, unda ozbek taomlari to‘g‘risida berilgan ma’lumotlar mahalliy
aholining ayrim taomlari tadqiq etib, ba’zi masalalarda aniqlik kiritishda yordam beradi.

Sovet tarixchi etnografi 0.A.Suxarevaning Buxoro hunarmandchiligi va uning aholisiga
bag‘ishlangan asarlarida XIX asr oxiri XX asr boshlarida Buxoro hunarmandchiligi taraqqiyoti
haqida fikr yuritib, ozig-ovqat hunarmandchiligiga, xususan, shiripazlik ustida batafsilroq
to‘xtalib o‘tgan[17, 208-210].

Tadqiqot usullari. Ishda voha aholisining shirinlik va ichimliklar bilan bog'liq
e’tiqodlari, marosimlari va munosabatini o‘rganish maqsadida dala kuzatuvlari, axborotchilari
bilan intervyular hamda retrospektiv usullardan foydalanildi.

Tahlil va natijalar. Vohada Shakar Ganji Vali holvagarlar piri sanalib, u kishining tilidan
shogirdlariga quyidagi nasihat qoldirilgan: “Halol paz, halol shin, halol furush, insof dori
baraka”, ya'ni halol pishir, halol o‘tirib tur, halol sotsang, insofing bo‘lsa baraka topasan[4].
Haqigatdan ham, bu hunar egalari 0z ishlarini halol bajarishga intilganlar. Shuning uchun ham
Buxoroda holvaning ta’'mi o‘zga yurtlar aholisi o‘rtasida yuqori baholangan. Buxoroni ziyorat
qilish uchun kelgan kishilar, albatta, sovg‘a uchun holvalardan olib ketganlar.

Vohada bu davrda juda xilma-xil holvalar ishlab chigarilgan: halvoi lavz, halvoi sobuniy,
halvoi akkoli, halvoi ko‘fta, hiloli, obinavot, halvoi pashmak, halvoi kunjuti yoki halvoi gardish,
halvoyitar va hokazo. Birgina qandolatning danakligi, no‘xatligi, yong‘oqligi, bodomligi
tayyorlangan.

Holvalarning shohi obi-novvot holvasi yoki tojikcha nomi halvoi obi-navvot bo‘lib, fagat
Buxoro shahrida tayyorlanganligi uchun O‘rta Osiyoning boshqa viloyatlarida “Obinaboti
Buxoro” vohaning o‘zida esa “Obinaboti gandin” va “obinaboti taranjabin” degan xillarga
ajratilgan. Holvagar hunarmandlar oz mahsulotlarini tayyorlash uchun turli xildagi shakar,
gand va shinnilardan foydalanganlar. Shakarning taranjabin®*, shakar lavlagi, shakarqamish
singari xillari bo‘lgan. Qandlar kalla qand, sarqand deb nomlanib, ko‘rinishi to‘ntarilgan kosa
hajmiga o‘xshab ketgan. Shinnilar xili ham ko‘p bo‘lgan. Bular uzum, tut va boshqa mevalarning
shinnisidir. Xususan, shibirg‘oni uzumidan tayyorlangan suyuq (toj.obaki), quyuq (toj.yaxaki)
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shinnilar turli holvalarga ishlatilgan. Holvagarlar shakar tarkibida 56%, qandda 72%, asalda
92%, shinnida 100% shira bo‘ladi deb hisoblaydilar[5]. Demak, shinni shirasi baland va
o‘tkirligini nazarda tutib, u har xil holva tayyorlashda ishlatilgan. Yil fasllariga qarab xar bir
holvaning oziga xos pishirilish tartibi bo‘lgan. Qishda ko‘pincha yogli holvalar, to'y-
ma’rakalarda esa maxsus marosimiy holvalar iste’'mol qgilingan. “Halvoi sobuniy” deb atalgan
holva kundalik iste’'moldagi shirinlik bo‘lsa, nisholda va halvoytar esa hayitlar va to'y
marosimlarda pishirilgan.

Xalq orasida keng tarqalgan ba’zi holvalar nisholda, tegirmon holva va obinavot
holvalari uchun yetmak o‘simligi[19, 41] ishlatilgan. Yetmak o‘simligi ildizi ko‘pirish
xususiyatiga ega bo‘lganligi uchun undan uzoq vaqtlardan beri nisholda va holva tayyorlashda
foydalanib kelinadi. Rivoyat keltirilishicha, ollohning oshiqglaridan biri bo‘lgan Burqi Sarmast**
olloh firoqida cho‘llarda devonavor yurib, og‘zidan ko‘piklar chigib yerga tushgan. Xuddi shu
ko‘piklardan yetmak o‘simligi (toj.bex) unib chigqan. Uning birinchi marta gaynatilgan suvi
fagat obinavot holvasiga, ikkinchi marta qaynatilgani esa nisholdaga ishlatilgan. Nisholda
uchun yetmak ildizi qaynatilib, suvi tindirilgan. Tuxumning oqi sarigidan ajratilib,
tayyorlangan suvga qo‘shib qalloq urilgan. 2 kg shakarga 1 kosa miqdorida qiyom pishirilib,
sovitib, so‘ng tuxum oqi va yetmak suvidan tayyorlangan masallig‘iga 0z-ozdan solib, chilcho‘b
yordamida qalloq urilgan. Nisholda mo‘tadil holva, ya’ni issiqlik ham, sovuqlik ham emas, unga
ishlatiladigan yetmak ildizini mahalliy aholi yo‘talga davo deb tan olgan. Bu shirinlik ko‘pincha
to‘y marosimi dasturxoniga olingan. Nisholda tayyorlovchi ustalar xalq ichida “Nishallopaz”
deb yuritilgan.

To'y marosimining yana bir shirinligi halvoyi gardish yoki kunjut holva bo‘lib, uning
tarkibi, shakar, javhar, yetmak ildizi suvi va kunjutdan tayyorlangan. Tegirmon toshi shakliga
o‘xshatib ishlangan, maxsus tunukadan yasalgan idish yog‘lanib, holva qiyomi unga solingan.
Shuning uchun ham holva tegirmon holva deb yuritilgan. Uning og'‘irligi 5-10 kg.gacha bo‘lgan.
Vohaning deyarli hamma tumanlarida qiz to‘yiga kuyov tomon, albatta, tegirmon holva
yuborgan. Bu holva oq rangli bo‘lib, yuziga kunjut donalari sepilgan. Tegirmon holva to‘ydan
darak bergan. Xalq o‘rtasida kuylangan quyidagi “yor-yor” qo‘shig‘i tegirmon holva to‘y
darakchisi ramzi ekanidan guvohlik beradi:

Mis qozonda kunjutli holva pishdi yor-yor

Shu qgizimga kuyovning ishqi tushdi yor-yor

Kayvonilar mehmonlarga holva torting yor-yor

Sevishganlar hayoti holva kabi shirin bo‘lsin yor-yor

Tegirmonli holvaning kunjuti bor yor-yor

Kuyov bola eshikda diydorga zor yor-yor

Kelin bilan kuyovga holva torting yor-yor

Muhabbatni ulug‘lab dutor cherting yor-yor [6].

Shofirkon tumani qishloglarida qiz to‘yiga keltirilgan holvani davraga olishning o‘ziga
xos odatlari bo‘lgan[15, 27].

Qandolat tayyorlashning ham o‘ziga xos usulidan foydalanishgan. Buning uchun
shakardan pishirilgan qiyom cho‘mich yordamida oz-ozgina maxsus tovaga (toj. tobi gandalot)
tomizilgan, tova ichida gandolat uchun no‘xat yoki bodom, pista, o‘rik mag‘zlari tayyorlab
qo‘yilgan, mag‘zlar qiyomga qo‘shilishi uchun tova u yon — bu yonga tashlab olingan. Xuddi shu
jarayonda un-urvoq ham sepilgan, keyin esa oq matoga o‘rab qo‘yilgan. Mag'z tarkibidagi yog'
qandolatni yumshoq saqlagan. 5 kg shakardan tayyorlangan qiyomga 1 kg miqdorda magz
sarflangan.
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Qandolatning oq rangi, shirin ta’'mi, mag‘zliligi uning sifatini, to‘yimliligini oshirgani
sababli doimo u to‘y dasturxoni ko‘rkiga aylangan. Shu sababli voha markazida ayollar ham,
erkaklar ham sovchilikka gandolatsiz bormaganlar. Chunki qandolatning oppoq rangi baxt-
saodat ramzi hisoblanadi.

Voha aholisining kundalik iste’'molidagi shirinliklardan biri parvardalardir[1].Ular
qadimiy parvarda yoki dorivorli parvarda, “sebcha parvarda” (shakli olmaga o‘xshashligi
uchun) akkoli (ikki tomoni uchli shaklda) parvarda va hokazo turlari bo‘lgan. Qadimiy
parvardalar tarkibiga, albatta, dolchin, za’far va garmdori qo‘shilgan. U xuddi yarim oy, ya'ni
hilol shaklida yasalgan. Holvapazlar sarqand va kallagandlarni eritib, parvarda pishirganlar.
Vohada turli mevalardan qiyom, shinni, sharbatlar ham tayyorlangan.

XIX asr muallifi Qori Rahmatulloh Vozehning qayd etishicha, vohada murabboning 33
xili tayyorlangan[14]. Albatta, murabbolar rang-barangligi vohada yetishtirilgan sifatli hosildor
mevalarga bog'liq edi. 0.A.Suxarevaning qayd etishicha, Buxoroda gul saylida maxsus gul
xilidan murabbo pishirilgan va mehmon dasturxoniga qo‘yilgan[18, 39].

Ayrim mevalar fagat murabbogina emas, shinni, musallas va hatto quritib mayiz sifatida
ham ishlatilgan. Masalan, birgina uzumni Buxoroliklar uch xil usulda iste’'mol qilganliklarini
N.Xannikov yozib qoldirgan[20, 123-124]. Xususan, XIX asr oxiri XX asr boshlarida G‘ijduvon,
Shofirkon, Qorako‘l tumanlarida shinnipazlik keng tarqalgan. Bu davrda Shofirkon tumani
Pirmast gishlog‘ida tayyorlangan shinni butun vohada “Shindi Permast”[7] nomi bilan mashhur
bo‘lgan. Uzum sharbati maxsus “ispor” deb nomlangan moslama yordamida olingan. Ispor yoki
isporxonalarda shinnipazlik bilan shug‘ullanganlar. Isporxona devori balandligi 1,5 metr,
kengligi 5 bolorli uy hajmida bo‘lib, usti ochiq qoldirilgan va moslama ichkaridan tashqariga
qarab sharbat oqadigan novalar qurilgan. Novalardan oqqan uzum sharbatlari tindirilib,
qozonlarga solib qaynatilgan. Permast shinnisi ko‘pincha oq uzumdan tayyorlanib, echki
terisidan tikilgan meshlarga solib saglangan. Ushbu suyuq shinni turli holvalarga ishlatilgan.
Quyuq shinni esa asalday iste’'mol qilingan. Shinni pishgan mevalardan tayyorlangan[16, 75].
Shuning uchun ham vohada uzumning ayni pishgan davri — oktyabr oyidan boshlab
shinnipazlik bilan shug‘ullanilgan.

Vohada taomni hazm qiluvchi qiyom ham tayyorlangan, bu gqiyom g‘o‘radan pishirilgan
ochordir[10, 108]. Ochor ishtahani ochgani uchun doimo yog'li taomlar bilan iste’'mol gilingan.
Buning uchun uzum to‘la pishib yetilib ulgurmasdan yig‘ib olinib, qo‘l bilan suvi sigib olingan
va bu uzum suviga shakar qo‘shib qaynatilgan. Qiyom holatiga tushganidan keyin sopol
ko‘zachalarga solib saglangan. Qiyom quyugqligi xuddi asalga oxshash, fagat mazasi nordon
bo‘lgan.

Vohada uzumdan shinni, ochorgina emas, musallas ham tayyorlangan. Musallas
mayning bir turi bo‘lib, uzum sirli xumlarda bostirilib, 15 kun quyosh issigida saglangan.
Shundan keyin tayyor bo‘lgan mahsulot sim elak yoki dokadan o‘tkazilib, iste’molga
tayyorlangan.

XIX asr oxiri - XX asr boshlarida Buxoro vohasi o‘zbek va tojiklar iste’molidagi
ichimliklar kundalik hamda to‘y-ma’raka dasturxonlariga tortiladigan ichimliklardan,
shuningdek, buloq va avliyo qadamjolari yaqinida qazilgan quduglarning suvlaridan iborat
bo‘lgan.

Kundalik iste’'moldagi ichimliklarga ko‘k choy, qora choy, shirchoy, ayron, chalob,
g‘o‘lingob (o‘rik sharbati), gulob kirgan. Aholi yozda, xususan, ko‘k choy, qishda esa qora choy
iste’'mol qgilgan. Kok choyning zirachoy, g‘o‘ra choy, bargchoy singari xillari ichilgan. Shirchoy
aholining ertalabki nonushtadagi taomi hisoblangan. Yozning issig‘ida nafaqat, chanqoqni
qgondiruvchi, balki javzo va saraton quyoshi salbiy ta’sirini qaytaruvchi ichimlik ayronni
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iste’'mol qilish xalq orasida odatga aylangan. Yuqorida qayd etilgan ichimliklar fagat Buxoro
o‘zbek va tojiklari orasidagina emas, balki O‘rta Osiyoning boshqa xalqlarining keng iste’'molida
bo‘lgan[21, 122-123].

Vohada turli o‘rik navlaridan quritilgan “g‘o‘lin yoki turshakdan” tayyorlangan o‘rik
sharbati “g’o‘lingob”[10, 115] ichimligi ham o‘zbek va tojiklar iste’molida keng o‘rin olgan. Qish
davomida kishi tanasida yig‘ilgan g‘uborlarni haydash uchun g‘o‘lingob iste’'mol gilingan. Shu
boisdan bahor kirishi bilan deyarli hamma xonadonlarda bir oy davomida g‘o‘lingob ichilgan.
Bu ichimlikni tayyorlash uchun turshak - ya’ni quritilgan o‘rik (toj.g'o‘lin) — sovuq suvda
chayilib, gaynatilgan suvga kun davomida ivitib qo‘yilgan. Navroz dasturxoni g‘o‘lingobiga
“haft salom”*** ham ivitilgan.

Vohada guldan tayyorlangan gulob shirinlik, ichimlik va ovqgatlarga solingan. Bu
ichimlikni tayyorlash uchun maxsus qozon (degi gulobkashi)dan foydalanilgan. Buning uchun
gul bargak qilib, 8 kg gulga bir paqir suv sarflanib, ichimlik tayyorlangan. Voha axolisi ushbu
ichimlikning ko‘zni ravshan qilishi va yurakni davolovchi xususiyatidan xabardor bo‘lishgan.
Shu sababli quyidagi bayt xalq orasida keng tarqalgan[8]:

“Ro’yi tu gulu labi tu qand hast,

Gul qand davoyi dili dardman hast.”

Tarjimasi:

“Sening chexrang gul, lablaring qandolatdur,

Gul qand ersa dili xastaga davodur”.

Gulob - gandob, gand choy, nisholda, haft salom ivitilgan novvotli sharbatga (toj.qandi
gulob)[11, 30], ba’zan suyuq ovqatlarga**** ham solingan. Bu muattar, xushbo'y ichimlikni
me’yorida foydalanish xalq tajribasida sinalgan. Gulob issiqlik bo‘lib, uni iste’'mol qilish bilan
peshob mo“tadillashgan. Shuni alohida qayd etish lozimki, gulob ko‘proq shaharda aslzodalar
xonadoni iste’'molida bo‘lib, gishloq ahli undan deyarli foydalanmagan.

Xulosa va takliflar. Xalq dasturxonida qandchoy va qand ob deb atalgan ichimliklar
ham bo‘lgan. Qandchoy qiz to‘yining “padaroshi”, “Kiyim kiydi”, “Mavlud” marosimlari
dasturxoniga tortilgan. Qandobning bir xili suv, ikkinchisi esa sutdan tayyorlangan. Qandob
kelin-kuyov chimildig‘i dasturxoniga, Bibi Seshanba suprasiga, Navro‘z dasturxoniga ham
tortilgan. Qandchoy har bir mehmonga alohida piyolalarda suzilgan. Qandob esa juft sonda
(ikkita yoki to‘rtta) shohkosalar (katta kosa)ga solinib, qiz to‘yida avval kelin-kuyovga
ichirilgan, boshqa marosimlarda esa to‘rda o‘tirgan mehmonlardan boshlab bir ho‘plamdan
ta’tib ko‘rilgan.

Bundan tashqari, vohada Ramazon oyida o‘tkaziladigan “iftor” marosimi dasturxonida
ham bir kosa suv qo‘yilgan, bu suv (toj. obi iftor) bilan og'iz ochilgan. Musulmon dunyosida iftor
suviga maloyikalar nur yog'dirar ekan. Shuning uchun uning bir tomchisini ham oyoq osti qilish
uvol, deb gabul gilingan[9].

Xulosa qilib aytganda, XIX asr oxiri XX asr boshlarida Buxoro vohasida umrguzaronlik
qilgan o‘zbek va tojiklar dasturxonidagi shirinlik va ichimliklar rang-barangligi, ularning har
biri 0z o‘rnida, me’yorida, o‘ziga xos xususiyatlaridan kelib chiqib, yil fasllariga qarab iste’mol
qilinganligi xalg moddiy va ma’naviy madaniyatining yuksak rivojidan darak beradi.

* TapaHabUH - SHTOK IlaKap, TOHrJA SIHTOKKA KYHraH IIMpa KOKWUO OJIMHAJM.
Kypurau makapra anjiaHagy.

** Byxopoga Bypku CapmacTHM XycycaH, XoJBarap XyHapMaHJJap ¥3/JapUHUHT
MaxaJIJINK NUpHU J1eb TaH oJiaguap.

*#* 3abdap Ba mWakap KalHAaTMacH/AaH TalépJiaHraH CyHOKJUK OuJaH Haduc KoFo3ra
é3uaraH KypboH cypasapu/iad oOJIMHTaH OsTJIap.
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** Byxopo spoHulapu/Jia TyJIOOHU CYHOK OBKATJ/apra KylUO HCTEbMOJ KUJIHUII

oJlaTH OVJIraH.
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