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Pedepar:

1. lucepranifina po60Ta MprUcBAYe€Ha BUBYEHHIO OCOOIMBOCTEN OKMCHEHOCTI POSKEBUX CTOJIOBUX Ta irPUCTUX BUH
Ta pO3POOJIEHHIO CUCTEMHU PETYJIIOBAHHS OKMCHO-BiJJHOBHUX ITPOLIECIB IJISIXOM BUKOPUCTAHHS KOMILIIEKCY
AHTHUOKUCJIIOBAJIbHUX NPUMOMIB Mif, 4ac ix BUPOOHULITBA. BCTaHOBJIEHO, IO MEXaHi3M OKUCHEHHS POXKEBUX BUH Mae
IBOCTAJiIHUI XapaKTep: NEPLIMII eTall NoJsrae y il okcugas BUHOIPangy Ha KOMIIOHEHTH (PEHOJIbHOTO KOMILJIEKCY,
1110 BUKJIMKa€e HEOOXiHICTh 0JI0KYBaHHS aKTUBHOCTI (pepMEHTIB, Ipyruil — HepepMeHTa-THBHOIO OKMCHEHHS,
IIOB'S13aHUH 3 Jli€l0 METaJliB 3MiHHOI BaJIEHTHOCTi Ha (PEHOJIbHI CIIOJIYKY 3 YTBOPEHHSIM IIPOAYKTIB paiKaJbHOIO
XapakKTepy, 0 NPU3BOAUTD [0 3MiHU IIOKa3HUKIB IKOCTi po3e. CPOpMyIbOBAHO Ta OOIPYHTOBAHO MEXaHi3M
OKMCHO-BiJHOBHUX TIPOLECIB IPOTSITOM BUPOOGHUILTBA POKEBUX BUH, 3aCHOBAaHUI HA BiIbHOPAIMKAJIbHOMY
OKMCHEHHi KOMIIOHEHTiB BUH. Crielin(iKo POKEBUX BUH € BiICYTHICTb y CKJaJli GEHOJIBHUX CIIOJYK KOIlirme-
HTOBaHUX (POPM aHTOLIiaHiB Ta OCOOJIMNBOCTI IXHBOI CTPYKTYpH. BcTaHOBIIEHI 0COGIMBOCTI (Pi3MKO-XiMIiUHKX Ta
6ioxiMiYHMX BJIAaCTUBOCTEI BUHOTPAJly YePBOHUX COPTIB, KyJIbTUBOBAHUX B Pi3HUX BUHOPOOHUX 30HaX YKpaiHu, OJ1s

BHPOOHHUIITBA PO’KEBUX BUH Ta JO3BOJIMJIM OOI'PYHTYBATH HEOOXiTHICTh 3aCTOCYBaHHS 3aXO0/iB 11070



KOHTPOJIIOBAHHSI aKTUBHOCTI (P€pMEHTIB BUHOTPAJly Ha MEPLIMX CTATisIX IepepOoOKM BUHOTPALy [1Jisl 3a0€3MeYeHHSs
OTPUMAaHHS PO’KEBUX BUH HEOKHMCHEHOro TUlly. OGIpyHTOBaHI OCOBJIMBOCTI €BPOIIEICHKOTO Ta BiTUN3HSHOTO CTUJIIB
PO’KEBUX BUH Ha MiJCTaBi aHali3y OPraHoeNTUYHUX, (Pi3UKO-XiMiYHMX, ONTUYHUX Ta IOTEHLiOMETPUYHUX
[IOKa3HMKIB SIKOCTi. OGIPYHTOBAHA TEXHOJIOTiSI POXXEBUX BMH Pi3HUX CTUJIIB. Ha OCHOBI OLIiHIOBAaHHS T€XHOJIOTIYHUX
IIPUIIOMiB BUPOOHUILITBA PO’KEBUX BUHOMATEPiasliB BU3HA4YEHI HallePeKTUBHIll 3 HUX, SIKi yMOKJIUBIIIOIOTD
BUPOOHUIITBO SIKICHUX PO’KEBUX CTOJIOBUX BUH. BCTaHOB/IEHO MO3UTUBHUI €(PEKT Bif] 3aCTOCYBAHHS KOMILIEKCY
AHTUOKCUJAHTIB, Cepe IKUX AiOKCU]L CipKH, IIPeapaTy Ha OCHOBI IJIyTaTiOHY OPDKIKIB Ta TaHiHY HAa OKMCHO-
BiZJHOBHMI CTaH pPO>KEBUX BUHOMAarepiasiB. BcTaHOBJIEHO, 10 Ha POPMYBaHHS [TOKA3HUKIB SIKOCTi BUH CYTTEBUI
BIIJIUB MAIOTh PACU OPiDKIKIB, SKi BiIPi3HAIOTHCS 3[ATHICTIO O CUHTE3Y aPOMAaTUYHUX CIIOJIYK, OPTaHiYHUX KHACJIOT,
niokcupy cipku. BusHaueni Hai6inbII IPUAATHI COPTU BUHOTPAAy 115l BAPOOHUIITBA irPUCTUX POXKeBUX BUH: [TiHO
I'pi oy pesepByapHoi mamnaxisauii ta [Tino Hyap a4 knacuyHoi mamnanizatii Ta o6rpyHTOBaHE ONITMMAJIbHE
CHiBBiHOLIEHHS! KOMIIOHEHTIB acaMOJISIKY 17151 BAPDOOHULITBA COPTOBOI TEXHOJIOTII POJKEBUX irPUCTUX BUH.

Po3pobeHa Ta 3aTBepIyKeHa HOPMAaTUBHO-TEXHIYHA JOKyMEHTallisl.

2. The dissertation is devoted to the study of the peculiarities of rosé tables and sparkling wines oxidation and the
development of a system for regulating oxidation-reducing processes through the use of a complex of antioxidant
techniques during their production. It was established that the mechanism of oxidation of rosé wines has a two-
stage character. The first stage consists in the action of the oxidase of the grape on the components of the phenol
complex, this fact causes the need to block the activity of enzymes, the second stage - non-enzymatic oxidation of
phenolic compounds, is associated with the action of metals of variable valency with the formation of products of
radical nature, which leads to changes in quality indicators of rosé wines. The mechanism of oxidative-reducing
processes in the production of rosé wines is for-mulated and substantiated, based on the free radical oxidation of
the wines components. The specificity of rosé wines is the absence of copolymerized forms of anthocyanins in the
com-position of phenolic compounds and the peculiarities of their structure. The peculiarities of physicochemical
and biochemical properties of grapes of red varie-ties cultivated in different wine-growing zones of Ukraine, for
the production of rosé wines are established. They allowed to substantiate the necessity of applying measures to
control the activity of grape enzymes at the first stages of grape processing in order to ensure the production of
rosé wines of an unoxidized type. The peculiarities of European and domestic styles of rosé wines are grounded on
the ba-sis of analysis of organoleptic, physico-chemical, optical and potentiometric quality indices. The technology
of rosé wines of different styles is grounded. Based on the evaluation of technological methods of production of
rosé wine materials, the most effective ones are determined, which make it possible to produce quality rosé table
wines. The positive effect of the use of a complex of antioxidants, including sulfur dioxide, preparations based on
glutathione of yeast and tannin on the oxidative-reducing state of rosé wine materials, was established. It has been
established that the formation of the quality indices of wines is essentially influenced by yeast races, which differ
in their ability to synthesize aromatic compounds, organic acids, sulfur dioxide, and alter the optical
characteristics of wine materials. The most suitable varieties of grapes for the production of sparkling pink wines
are found: Pinot Gris Champagne Tanks and Pinot Noir for Classical Champagne. The optimum correlation of
assembling components for the production of high technology rosé sparkling wines was established. The
normative and technical documentation has been developed and approved.
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