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VII. BizomocrTi npo IiP
Ha3sBa po6oTH yKpaiHCBHKOIO:

YIOCKOHaAJIEHHS TEXHOJIOT] irpUCTUX BUH LJISIXOM OINTHMI3alii CKyIasy IOBEPXHEBO-AKTUBHUX PEYOBUH

Ha3sBa po6oTH aHIJIilICbKOIO:

Improvement of technology of effervescing wine by optimizing the composition of surface-active materials

PedepaT ykpaiHCbKOIO:

B po6oTi moeTanHo po3KpUTi MUTAaHHS, TIOB'A3aHi 3 yIOCKOHAJIEHHSIM TEXHOJIOTI] irpUCTUX BUH, IOYMHAIOYH Bif,
nepepoOKU BUHOTPaay, OTPYMAaHHS BUHOMATepiasiB Ta 3aKiHYyl04Y irpucTM BUHOM. JlOCIiIKeHi BCi TEeXHOIOTIYHi
cTagii BUpOOHMLITBA iIrpUCTUX BUH i 3aIIPOIIOHOBaHI 3aX0H, sIKi 3a6€31e4yI0Th JOCSTHEHHS [TOCTaBIEHOI METH.
O6'eKTOM JOCIIiIKEHHS O0yJla TEXHOJIOTisSl BUHOMATepiasiB [j1sl irpMCTUX BUHA Ta TEXHOJIOTIS irpucTUX BUH. MeToI0
po60TH 6yJ10 MOKPAIIEHHS irPUCTUX BJIACTUBOCTEN irPUCTHX BMH IJISIXOM ONTUMI3allii B IXHbOMY CKJIafi
[TOBEPXHEBO-AKTMBHUX PEYOBUH. [Ipy JOCiI)KEHHI BUHOMAaTEPialiB Ta irPUCTUX BUH BUKOPUCTOBYBaJIN
3arajibHOIPUIHSATI, YOCKOHAJIEHI i HOBi Cy4yacHi METOAM aHaJli3y OPraHOJIeNITUYHUX XapaKTePUCTUK, (Pi3NKO-
XiMiYHMX NIOKQ3HUKIB Ta irpUCTUX BIACTUBOCTEN MPOAYKLii. MaTeMaTU4Hy 06pOOKY OTPUMAHUX
€KCIIEpUMEHTAJIbHUX NAHUX [IPOBOJIMIIM 32 3arajlbHOIIPUNHITUMU METOAVKAMY, SIKi HABEIEHI Yy CIleLiaJbHIN
JliTepaTypi Ha mpegMeT BU3HAUYeHHS e(PeKTy OKPEMHUX JOCIiIKyBaHUX (PAKTOPIB B iHTErpasbHOMY 3HAY€HHI
Pe3yJbTaTy 3 HACTYIIHUM YCTAHOBJICHHSIM ONITUMAaJIbHOTO PiBHS /171 KOXXHOTO (pakTopa okpemo. KopesnsauiitHuii i
JIiHIHWI perpeciiHui aHaji3u peasidyBany B CEpeoBuIi IPOrpaMHOro npoaykry Matlab 14. BiporigHicTs
OTPUMAaHUX Pe3yJIbTaTiB, iX TEOPETUYHY i IPaKTUYHY iHTepIpeTaliio 3abe3evyyBajy Ha BCixX eTarax BUKOHAHHS
pPO6OTH TPUKPATHOIO TIOBTOPHICTIO ITPOBEIEHUX eKCIIepUMeHTIB. PiBeHb 10Bip4oi iiMoBipHOCTI cTaHOoBUB PJI = 0,95.
HaykoBo 06rpyHTOBaHO BUGIp ClIOCO0y IepepoOKy BUHOTPaAy IIpU BUPOOHUIITBA BUHOMATEpialiB AJ1s irpuCTUX BUH
3 ONITUMAJIBHAM CKJIa[IOM [IOBEPXHEBO-AaKTUBHMUX PEYOBUH, SIKUI I0JISITA€ Y IPECYBAaHHI BUHOTPaNy LiNnMu
rpoHaMy, ¢ppakLioHYBaHHI Ta OCBIT/IIOBaHHI Cycjia 3 BAKOPUCTAaHHSIM €HOJIOTIYHUX IIpenaparis rajoTaHiny,
(EpPMEHTHOrO Ta KOMILJIEKCHOTO NIpenapariB Ha OCHOBI POCJIMHHOTO 0iJIKa, 6EHTOHITY Ta MOJIiBiHiNNOMINposifoHYy.
BuzHavyeHO e(peKTUBHICTb KOMIIIEKCHOI 0Op0OKHU (PPaKLiOHOBAHOTO CYycJla IPY BUPOOHULITBI BUHOMATEPiaIiB 118
irpuctux BuH. HaykoBO 0GI'PYHTOBAaHO BUOIP TEXHOJIOTIYHOTIO IPUHOMY 30aradeHHs irpuCTHUX BUH KOMIIJIEKCOM
BHMCOKOMOJIEKYJISIPDHUX PEYOBUH, SIKWI NIOJISITA€ Y 3aCTOCYBaHHi IIpenapary rymiapabiky. Yiepiie oTpuMaHO
[IOKa3HMKU irPUCTUX BJIACTUBOCTEN BUH, SKi aJIEKBATHO OIMCYIOTh IIPOLIECH YTBOPEHHS, POCTY Ta BUIiJIEHHS
Oysp6aIoK giokcuay KapooHy. OTpuMaHi pe3ysbTaTy JOCJiIKEHb B [TOAAJbIIOMY JISKYTh B OCHOBY PO3POOJIEHHS
aJITOPUTMY PEryJIloBaHHS BMICTY I0BEPXHEBO-aKTMBHUX PEYOBUH Y BUHOMAaTepiasax Ta irpucTux BuHax. Apobaliio
YIOCKOHAJIEHOi TEXHOJIOTii Nepepo6ku BUHOrpaay copTiB CyxolMMaHChKUN 6iInil Ha BUHOMAaTepianu 1J1sl irpucTux
BUH Ta irpUCTUX BUH MOXYTb OyTHU BIIPOBA/IKEHi B YMOBaX BUPOOHNYUX MiANPUeMCTB YKpaiHu. 3araabHUil
€KOHOMIYHUI e(deKT BiJl yIIPOBaI>)KEHHS! YAO0CKOHAIEHOI TeXHOJIOTI] irpuCcTHX BUH pe3epByapHUM CII0COO0OM

ckiapae 17330 rpu Ha 1000 gas roToBOi NPOLYKIii.

Pedepar aHIJIiHCBKOIO:

In the work gradually disclosed the issues related to improvement of technology of effervescing wines, ranging
from the processing of grapes, producing of base wine and finishing with the effervescing wine. Were studied all
the technological stage of production of effervescing wines and proposed measures providing the achievement of
the objective. The subject of the study was the technology of base wine for effervescing wines and technology of
effervescing wines. The objective was the improvement of properties effervescing wines by optimizing their
composition of surface-active materials. In the study of base wine and of effervescing wine using the conventional,
advanced and new modern methods of analysis the organoleptic characteristics, physical and chemical properties
of the effervescing properties of the product. Mathematical treatment of the experimental data was performed by
standard methods, which are shown in the literature to determine the effect of individual factors studied in terms



of the integral result with the subsequent establishment the optimum level for each factor in isolation. Correlation
and linear regression analysis have realized in the environment of the software product Matlab 14. The validity of
the results of their theoretical and practical interpretation provided at all stages of do the work three times
repetition of the experiments. The confidence level was RD = 0.95. Scientifically justified choice the method of
processing the grape in the production of base wine for effervescing wines with an optimal composition of
surface-active materials, which is the pressing the grapes whole bunch, fractionation and clarification of musts
using the ecological agents gallotanin, enzyme and complex of products based on vegetable protein, bentonite and
polyvinylpolypyrrolidone. Determined the effectiveness of complex treatment the fractionated of musts in the
production of base wine for effervescing wines. Scientifically justified choice of technological method the
enrichment thr effervescing wine of complex macromolecular substances, which is use the preparation of gum-
arabic. First time produced the properties of effervescing wines, which adequately describe the processes of
formation, growth and evolution the bubbles of carbon dioxide. Results of the research in the future will form the
basis for the development of the algorithm of regulation the content of surface-active materials in base wines and
effervescing wines. Testing of improved technologies for processing grapes Sukholimansky white on base wines
for effervescing wines and effervescing wines can be introduced under conditions of industrial enterprises of
Ukraine. The total economic effect from the introduction of improved technology of effervescing wines by the
method Charman is 17330 UAH 1000 DL the finished product.
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VIII. HaykoBa (HayKoBo-TexHiuHa) npoaykuist (HTII)

Haszsa HTII ykpaiHCBKOIO: Crioci6 yI0CKOHANIEHHS 6iUX irpuCTUX BUH

Haszsa HTII anrJificbKo0: A method of of improvement of white effervescing wine
HTII, aKy nepenba4asiocsi CTBOPHTH:

IIpuunnu, yepe3s saki HTII e Gysio cTBOpeHO:

OTpHuMmaHi pe3yJIbTaTH:

l'anmy3b 3acTocyBaHHs: C 11.02 BupO6HULITBO BUHOTPAHUX BIH

PeecTpanifiHuil HOMep KapTKH T€XHOJIOTii:

Omnuc HTII: Bunorpap uinumu rpoHaMu rmpecyBasy B IHEBMaTUYHY rpeci. OHOYacHO GpaKiioOHyBajM CyCIo:
Bigbupanu nepui ppaxiii cycsa-camonIuBy B KiJIBKOCTI 5 jajn /T Ta 06egHyBanu 3 GpakuisMu Cyca Iepioro
THCKY B KiJIbKOCTI 15 fa /T [ cyMiCHOro iXHbOTO OCBITJIIOBAaHHSI OKPEMO Bifl HACTyIHUX (paKLiil cycyia-
CaMOILJIMBY B KiJIbKOCTI 45 nasn/T. OTpuMadi ¢ppakiii cycia OCBIiT/II0BaNU IpenapaTaMy rajloTaHiHy CyMiCHO 3
(epMEHTHUM Ta KOMILJIEKCHUM IIpernaparamu. [licsist 30poiKyBaHHS CycJa, OTPMMaHi BUHOMAaTepiaau eranisyBaun
IIO 3arajibHOro 06'eMy 65 nasn/T. TexHoJoriuHy 00pOOKY BUHOMaTepiasiB, IPUrOTyBaHHs JlikepiB, OpOIUIIbHO]
CyMillli, 0X0JI0P)KEHHS MIaMIIaHI30BaHOTO BUHA IIPOBOAMIIM 3riIHO [il090i HOPMATUBHOI IOKyMEHTaLil YKpaiHu Ha
BMPOOHULITBO irPUCTUX BUH pPe3€pByapHUM CIIOCOO0M. [171s1 cTabinisalii moBepXHEBO-aKTUBHUX PEYOBUH-
6iomoJsiiMepiB Ta MOKpalleHHs irpUCTUX BJIACTUBOCTEN rOTOBOI ITPOAYKIii, HA KiHLIEBOMY eTalli BUpOOHMLITBA

irpucTyx BUH BHOCUJIY IIpernapar ryMmiapabiky y gosysasHi 0,3 r/nm3.
ConiaibHO-€KOHOMIYHA cnpsamoBaHicTe HTII:
BnyiuB HTII Ha moBKiJjjis:
BnpoBanykenHss HTII: Boposamxeno
ITpakTuyHa peasnizanis HTTI
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XapakTep cniBpoOiTHHIITBA 3 iHBECTOPOM
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IIpaBa, 0 HaJAIOTHCS iHBECTOPY IIiCJIsI 3aBepIIeHHs POOOTH:
HasiBHicTb Gi3Hec-mJiaHy: Hi
TexHiKO-€eKOHOMiYHe OOrpyHTYBaHHS: Hi
IToTeH1iaIbHUI 00OCST POAASKY, THC. TPH.: 10000
OuikyBaHHI TepMiH OKYIHOCTi (POKiB): 2
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