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AHOTANLIA

PoGoTa mpucBsiueHa yIOCKOHAJICHHIO CIOCOOIB mepepoOKH BHUHOTpPamy, 0OpoOKu
M’SI3TH, Cyclla 1 BUHOMATEplaliB Jijii BUPOOHMUIITBA CIELIAIbHUX KPIIUICHUX BUH THITY
Karop.

JI71st oTprMaHHSI BUCOKOSIKICHUX YEPBOHUX KPIMJIEHUX BUH BaXXITMBO KOHTPOJIOBATH
OCHOBH1 (hI3UKO-XIMIUHI Ta OPraHOJICNTHYHI TOKa3HUKHA, a TaKOX IHTCHCHBHICTh
3a0apBIIeHHS, HAABHICTH BIJMOBIHUX BIATIHKIB Y TOTOBOMY JI0 peaiizamii npoaykry. s
IILOTO HEOOX1HO 3aCTOCYBATH DSl TEXHOJIOTIUHUX MPUUOMIB, IO TPUBOASATH JI0 TIEPEXOIY
(heHOTBPHUX PEUOBHH 1 O10JIOTIYHO BaXKITMBUX PEYOBHUH 31 MIKIPOYKH BUHOTPATY B CYCJIO Ta
HaJal y BUHO, a TAKOXK TEXHOJIOTIYHUX MPUHOMIB, IO JO3BOJSIOTH 30€pErTH 111 PEUOBUHU
y BUHI.

[IpoBeneHi AOCTIIKEHHS] XIMIYHOTO CKIaay 1 (PeHOTBbHOTO KOMIUIEKCY BUHOTPALy 1
OTPUMAaHUX 3 HROTO KPIMJIEHUX BHH, 3JIEKHO BiJl TEXHOJOT1i BHPOOHUIITBA.

Ha ocHoBI mpoBeieHrX TOCTIIKeHb YIOCKOHANIEHA TEXHOJIOT1Sl YePBOHUX KPITUICHUX
BUH IUISXOM TEepMOBHHI(IKaIll M’S3rd YEPBOHUX COPTIB BHHOTPALy 1 HACTYHHOTO il
nig0pOKyBaHHS 1 CHOUPTYBaHHS, 3 OOpOOKOIO CyCHeH3i€l0 OCHTOHITY. Y CTaHOBIIEHI
ONTHUMAJIbHI I03YBaHHs OCHTOHITY JJIS TOCSTHEHHS CTa0UIbHOT IMTPO30POCTI BUH.

VY pe3ynbTari aHaiizy 4YE€pBOHMX CTOJOBHX BHHOMATEpIaliB YCTAHOBJIEHO, LIO
KOHIIEHTpallisl (EHOJIbHUX CIIOJYyK Ta IHIIMX I[IHHUX JJI1 YE€PBOHUX KPIMICHUX BHUH
PEYOBHH 3JIEKUTH BiJl c1oco0y 0OpOOKHU M’ SI3TH.

Po3po6rena amaparypHO-TEXHOJIOTIYHA CXeMa BUPOOHHUIITBA YEPBOHUX KPIMJIEHUX
BUH 32 YJAOCKOHAJIEHOIO TEXHOJIOTIEIO.

Po3rnsHyTi nuTaHHs oxopoHu mpaini. Busnaueni HeGe3neuni BUpoOHUY1 (HaKkTOpH.
BcranoBneni metoau 3a0e3redeHHss BUPOOHNYOT O€3IMEKH.

KuarouoBi caoBa: coptu Bunorpaay KabGepue-Cosinbon, Camnepai, Opechkuii
yopHuii, bactapao Marapaucekuii, TepMoBUHI(ikallis, GepMeHTalis, mia0poaKyBaHHS Ha
M’51331, OCBITJIEHHS, (PEpMEHTHI mpemnapaTH, cyibgiramiss, OEHTOHIT, M’s3ra, cCycio,

BUHOMATEpIiaJlu.



ANNOTATION

The work is devoted to the improvement of methods of grape processing, processing
of pulp, wort and wine materials for the production of special fortified wines of the Kahor
type.

To obtain high-quality red fortified wines, it is important to control the main physico-
chemical and organoleptic indicators, as well as the intensity of color, the presence of
appropriate shades in the product ready for sale. To do this, it is necessary to apply a number
of technological techniques that lead to the transition of phenolic substances and
biologically important substances from the skin of grapes to the must and further into the
wine, as well as technological techniques that allow you to preserve these substances in the
wine.

Studies of the chemical composition and phenolic complex of grapes and fortified
wines obtained from them, depending on the production technology, were conducted.

On the basis of the conducted research, the technology of red fortified wines has been
improved by thermal vinification of the pulp of red grape varieties and its subsequent
fermentation and alcoholization, with treatment with bentonite suspension. Optimal
dosages of bentonite have been established to achieve stable transparency of wines.

As a result of the analysis of red table wine materials, it was established that the
concentration of phenolic compounds and other valuable substances for red fortified wines
depends on the way the pulp is processed.

The equipment and technological scheme for the production of red fortified wines
using improved technology has been developed.

Considered issues of labor protection. Hazardous production factors are identified.
Established methods of ensuring industrial safety.

Key words: grape varieties Cabernet Sauvignon, Saperavi, Odessa Black, Magarach
Bastardo, thermal vinification, fermentation, fermentation on the grape pulp, clarification,

enzyme preparations, sulfation, bentonite, grape pulp, wort, wine materials.



3AT'AJIBHA XAPAKTEPUCTHUKA POBOTHU

AKTyaJibHicTb po0oTH. BuHOrpamHi BHHa KOPUCTYIOTBCA  CTaOILIBHOIO
MOMYJISIPHICTIO B CIIOKUBAY1B, 1[0 00YMOBIIIOE JOCUTH BUCOKUM PIBEHb 1X BUPOOHHUIITBA Y
cBiTi. Ha croxuBuomy puHKY YKpaiHu KpiIuIeHI BUHA 3aiiMarOTh OCOOIMBE MOJI0KCHHS i
HallyacTille XapakTepu3ylOThCSl HEBHCOKOIO SIKICTIO, IIOYAaCTH Yepe3 HEeAOCTaTHE
3a0e3MeueHHs] BITYM3HIHOTO BUHOPOOCTBA CHPOBUHHUMHU PECYPCAMHU.

XepcoHcbka 007acTh, OyJy4u BEIMKUM arpapHUM pPErioHOM YKpaiHu, y CHILY
YHIKQIBHUX KJIIMaTHYHUX OCOOJIMBOCTEH MOXE CTaTH TapHOK CHPOBHHHOIO 0a3010 IS
BUHOPOOCTBA 32 YMOBHM BHKOPHUCTAHHS PAOHOBAHUX TEXHIYHUX COPTIB. Y 3B'SI3KY 13 IIUM
aKTyaJbHUMH € JOCIIPKEHHS 3 BUBYEHHS IX XIMIYHOTO CKJaay Ta po3poOill CcydacHOi
TEXHOJIOT1i BUpOOHUIITBA KPIMJICHUX BHH.

Takum yuHOM, TPOBEJECHHS TOCIIKEHB IO HAYKOBOMY OOTPYHTYBaHHIO i pOo3p00IIi
OpUTIHATBHOI TEXHOJIOTIT KPIMJIEHUX BUHOTPATHUX BUH € aKTyaJbHUM 3aBIaHHSM, 10 Ma€
BEJIMKE €KOHOMIYHE 3HAYEHHS Ta COI1AJIbHY 3HAYUMICTh.

B VkpaiHi nociaipkeHHSIMH, MPUCBIYEHUMU pO3poOIl U  YIOCKOHAIIOBAHHIO
TEXHOJOTli BMHHMX HamoiB 1 BHMH TUIly Karop, 3aiimamucs [.I'.Banyiiko,
K.A.KoBanescbkuii, O.0.IlpeobpakeHchkuil Ta iH. OCHOBHUMH HampsiIMKaMU JOCHIIKEHb
OyJau TMNHUTaHHA CHOUPTYBaHHS BHUHOMATEpialiB, a TaKOX eQEKTUBHICTh MPOLECY
dbepmenTanii M’sa3ru. OgHaK, HE3BAXKAIOUM HA 3HAYHUN piBEHb 3aTPeOYyBaHOCTI KPIIIEHUX
BUH, 3aJIMIIAIOTHCS MaJOBUBUCHUMHU 0arato acmekTiB PO3TISHYTOI MPOOJIeMH, Y TOMY
YUCIi, HAYKOBE OOTPYHTYBaHHS i po3poOKa TEXHOJOTII BUH THUITY Karop, 3 ypaxyBaHHSIM
YBOJIOTIYHHMX 1 XIMIKO-T€XHOJIOTIYHHUX TMOKA3HHUKIB CHUPOBHHHM, a TaKOX 3aCTOCYBAaHHS
PI3HUX TEXHOJOTIYHUX PILLIEHb, 1110 COPUSIOTH MIJBUILEHHIO SKOCT1 BUH.

MeTta nociuiieHHsI: HAyKOBE OOIPYHTYBaHHSI ¥ yJAOCKOHAJEHHSI TEXHOJIOT1i BHH
TUIY Karop 13 COpTiB BUHOTPaAY, 10 BUPOIIYIOTh Ha TepUTOPii XepCOHChKOI 00JI1acTi.

3aBAaHHA TOCTIIKEHHS:

— MPOBECTU TEXHOJIOTIYHY OI[IHKY JIEIKUX YEPBOHHUX COPTIB BUHOTPANY;
— OOrpyHTyBaTH crioci0 BUPOOHHUIITBA KarOPHUX BUHOMATEPIaliB 13 YEPBOHUX COPTIB

BUHOTPAAY 13 3aCTOCYBaHHSAM TEpMOBHUHI(IKAIT Ta TiAOPOIKYBAHHS M’ A3T'H;



— pO3pOOUTH CydyacHY TEXHOJOTIUHY CXE€My BHUPOOHUITBA BUH THILYy Karop, IIO
JI03BOJISIE€ OJCPKYBATH SIKICHI Ta CTa0lJbHI BUHA;
— gochiauTH Qi3UKO-XiMIYHI i OpPraHOJIENTUYHI TOKA3HUKU BUH THITY Karop.

O0’€eKT M0CTiIKEeHHA: TEXHOJIOTIS CIelaIbHUX KPIMUICHUX BUH TUITY Karop.

IIpenmer pgocJigskeHHsi: YEpBOHI COPTH BHUHOTPaAy, CYyClIO 1 KpiIUleHi
BUHOMATEepialid, IPUTOTOBIICH] 3 BAUHOTPAy YEPBOHUX TEXHIYHHUX COPTIB, 110 BUPOILYIOTh
Ha BUHOTPaJAHUKaxX XepCOHChKOI 00acTi.

MeToau pociigzkeHHs: Ppi3uKo-xiMidH1, 010XIMI4H1, OPTaHOJENTUYIHI, CTATUCTHUYHI.

HaykoBa HOBHM3HA 0/lepKaHUX pe3yJbTAaTiB.

Bnepmie pospobiieHa cuctemMa OIIHKM SIKOCTI  BHHOTpay, IO BKJIIOYAE
OpraHoJIENTUYHE JIOCHIDKEHHS CHPOBHHH, IIOKa3HUKIB TEXHOJIOTIYHOI  3piJIOCTI,
BU3HAUYEHHS CyMU (EHOJbHUX PEYOBUH, 10 BUIYyYalOThCSA 1 JIO3BOJISIE OLIIHUTH
NPHUIATHICTh YEPBOHUX COPTIB BUHOTPAAY ISl BAPOOHHUIITBA BUH THITY Karop.

JloBeneHa JOMUTBHICTH  3aCTOCYBaHHS  TepMOBHHIidiIKaIlii, KOPOTKOYACHOTO
miI0pOIKyBaHHs, (EpPMEHTATUBHOT OOpPOOKM M S3TH JjIsi BHUPOOHUITBA KaropHUX
BUHOMATepiaiB.

[Toka3zaHo, 1110 3acTOCYyBaHHS TepMOBHUHI(iKallii 3a0e3Meuye BIITYUYeHHS 31 IIKIPOUYKHU
BuHOTpaxy 10 80 % (heHONBHUX CIONYK.

HaykoBo 00rpyHTOBaHI mapamMeTpu TEXHOJOTTYHUX €TariB BUPOOHUIITBA BUH THUILY
Karop i3 3aCTOCyBaHHSAM NMPUHOMIB iHTCHCHU (piKallii BUpOOHHUIITBA — TEPMOBUHI(iKaIIis TIpH
65 °C mporsarom 8 roauH 1 MiAOPOMKYBaHHS OXOJOJKEHOI M'SI3TH, 3 HAaCTyIHUM
CIIUPTYBAHHAM T1JI0POIKEHOTO Cyca.

I[IpakTHYHe 3HAYEHHS OJIePKAHUX Pe3yJabTAaTiB.

Ha migcraBi 3anpornoHOBaHOi CUCTEMH OIIHKU SIKOCTI BUHOTPAY Il BUPOOHHUIITBA
KpIIJICHUX BUH BU3HAYEHI MEPCHNEKTHUBHI YEPBOHI COPTHU BHHOTPAIY, IO JO3BOJSIOTH
OJICpXKYyBaTU TMPOAYKIIIO 13 MNPUBAOIUBUMU JUIsl CHOXKHBaya OPraHOJIEHTUYHUMHU
BJIIACTHBOCTSIMH.

BusznaueHi perinameHTOBaH1 mapaMeTpu BUPOOHUIITBA BUH TUITY Karop, MOKJIaJIeHl B

OCHOBY PO3p00JI€HOT TEXHOJIOTIYHOI CXEMHU.
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Po3pobnenuit cnoci0 BUpOOHMIITBA BUH THITYy Karop 3 BHKOPHCTAHHSM Cy4YacHUX
TEXHOJIOTIYHUX TPUHOMIB, IO JIO3BOJISIIOTH 3a0€3MEUUTH BUCOKY SIKICTh OJIEP>KYyBaHOT
POYKIIi.

Amnpo0auisa pe3yabTaTiB kBaJgidikaniiinoi podéoru maricrpa. Pesynbratn po6oTu
B Te3ax Oynm mpencraBieHi Ha V MiKHapOIHIM HAyKOBO-TIPAKTHYHINA  KOH(EpeHIii
«Texuiune 3a06e3neuenHs IHHOBAYIUHUX MEXHOI02IU 8 A2PONPOMUCTIOBOM) KOMNIEKCLY, B
M. 3anopixoks, 01-24 nmucronaga 2023 p.

Iy6aikanii. 3a Mmarepianamu poboTH OMyOIIKOBaHO | HAyKOBY Mpallio:

Hpobna M.I., Mamaii O.l.,, Banmpko M.I. YaockoHaqeHHs TEXHOJOTIi KPIIICHUX
JNECepTHUX BUH THUIYy Karop. Texuiune 3abe3neyenHs IHHOBAYIUHUX MEXHONO02IU 8
azponpomuciosomy komnaexci. Matepianu V Mixnap. Hayk.-ipakT. koHG., 01-24
nucromnana 2023 p. 3anopukksa: THATY, 2023. C. 127-132.

http://www.tsatu.edu.ua/tstt/conf/materialy-2023/
Crpykrypa Ta o00cAr maricrepcbkoi kBaJigikauniiinoi poGorm: pobota

CKJIaJIa€ThCAd 3 3arajbHOi XapaKTEPUCTUKU POOOTH, YOTUPHOX PO3JLIIB, BHCHOBKIB
JI0JIaTKIB Ta CIUCKY BUKOPUCTAHUX JKEPEI.
OcHOBHHII 3MiCT poOOTH BUKJIaJeHO HAa 87 CTOpIHKAaX 1 MICTUTh _16 puCYHKIB, 20

TaONuIb, 83 BUKOPUCTAHUX JXKEpell.
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