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V. BimomocTi npo gucepraniio
Mosga aguceprarii:
Koau TemaTHYHHUX PYOPHK: 65.49.35

Tema gucepranii:
1. Y@ockoHaneHHs TEXHOJIOTI] 6i/InX irpMCTUX BUH HA OCHOBI PO3POOKYM KPUTEPIiB IPUIATHOCTI COPTY BUHOTPaLy

2. Improvement of white sparkling wine's technology based on the development of grapes suitability criteria

Pedepar:

1. 1. O6'exT mocipkeHb: (i3UKO-XiMiyHi i OpraHoJIeNTUYHi I0Ka3HMKYU BUHOTIPaLly, Cycjla, BAHOMAaTepialiB i
irpucTux BUH. MeTa JOCIIiI>)KeHHS: pO3pO06Ka KpUTEPiiB OLiHKY IPUAATHOCTI COPTY BUHOTPAy IJIs1 BLOCKOHAJIEHHS
TEXHOJIOTII 6iKX irpucTrx BUH. MeTony: 3araJIbHOIPUIHATI i HOBi aTeCTOBaHi METOAM aHAai3iB I0Ka3HUKIB
XiMigHOTO CcKJIany i QisMKO-XiMiYHMX BJIACTMBOCTE! Cycila, BUHOMaTepiaiB i irpucTux BuH. TeopeTnyHi i
[IpaKTUYHi pe3yabTaTy: Ha nigcrasi 3Ha4ymux A1 (pOpMyBaHHS SIKOCTi 6i/IMX irpPUCTUX BUH IIOKA3HUKIB XiMI4YHOTO
ckyazy i PpisuKo-xiMiYHUX BJIACTUBOCTEN CycJla i BUHOMAaTepiasiB po3pobiieHa cCuCTeMa OKA3HUKIB, 10
nepenbayae BU3HaUYeHHS (i3UKO-XiMIYHMX [TOKA3HUKIB 3rifHO [1il040i HOPMAaTHUBHOI JOKyMEHTAllil, a TAKOK MaCOBUX
KOHLIEHTpaliil 3araabHuX (EeHOJIOBUX PEYOBUH, 30KpeMa ix nosiMmepHux ¢Gopm, BesinunHu pH, nokasHuka G, [IG,

MIOKa3HMKA OKMCJIIOBAHOCTI 1 criel(idyHUX NOKA3HUKIB irpUCTHUX i MiHIBUX BJIACTUBOCTEN (OMip BUHA BUIIEHHIO



IVOKCUY BYTJIELI0, MAKCUMAaJIbHUI 06'eM MiHY, IIBUAKICTb PyHYBaHHS MiHK). Biepiie po3po6yieHuii
iHTerpasbHUMIOKA3HYK SKOCTI BUHOMaTepiaJsiB [1ji1 BUpOOHULITBA 6inuX irpuctux BuH (OcCp), [0 BpaxoOBye
BiIXMJIEHHS KPUTEPIMHUX NIOKA3HUKIB SIKOCTi BUHOMATEPiaJliB Bifl ONTUMAaJIbHUX 3HAYEHb i [JO3BOJISIE€ IPOTHO3YBATH
gKicTb 6innx irpuctux BuH. I[1pu Ocp < 0,8 - gerycrauiiiHa oLjiHKa irpucTux BuH ckiage 8,91+0,03 6any; npu 0,8 <
Ocp < 1,2 - 8,82+0,03 6amny; npu Ocp > 1,2 - BinnosinHo 8,72+0,04 6any. Ha mincrasi po3pob6seHoi cucremu ¢Giznuko-
XiMIYHUMX [IOKa3HUKIB CycJla i BUHOTpasly BUHOMAaTepiasiB [ij1s1 6iMX irpUCTUX BUH i 3aIpOIIOHOBAHOTO [10Ka3HUKA
Ocp po3pobsieni MeToanyHi BKas3iBku "MeToMKa BU3BHAYEHHSI IPUJIATHOCTI COPTY BUHOTPAAy M1 BUPOOHULITBA
irpuctux BUH", sKi 3aTBepaxeHi YAAH. Bka3aHa MeTOIMKa YCIIIIHO NPOIIa NpUMabHi BUTIPOOYBaHHS Ha
BiH3aBogax OITX HHII "IBiB num. B.E. Taiposa" i HBI1 "HuBa". Metoguka ynposagykeHa B HIIII "Huga",
PEKOMEHI0BaHa [1J1s1 YIIPOBAPKEHHS Y BUHOPOOHUIBbKII IPOMUCIIOBOCTI i BKJIIOUYEeHa B "PexoMenpauii o
IOJIINIIEHHIO SIKOCT] irpucTux BUH". HayKOBO OOI'PYHTOBAHO 11 PEKOMEHI0BAHO PO3IIMPEHHS JOIYCTUMOrO
Iiara3oHy MacoBOi KOHLEHTpalii ykpiBy BuHorpazi Biz 160 no 200 r/nm3. HaykoBo 06rpyHTOBaHA JIOLiIbHICTD
BHUKOPHUCTOBYBaHHS copTy CyxosiMaHChKiN Oiuil 119 BUpOOHULITBA 6ifIMX irpUCTUX BYH, 110 JO3BOJIUJIO BKIIIOUUTU
toro B npoekt JCTY "BuHomarepianu [jis IIaMIIaHChKOTO YKpaiHU Ta BUH iIrPUCTUX" 3 METOIO IIPUTOTYBaHHS Oi/IMX
BMHOMATepiaJiB [Ij1s1 pe3epByapHoi mamMnaxisauii. HoBusHa: BcTaHOBJIEHI 3aKOHOMIPHOCTI (POPMYyBaHHS SIKOCTi
irpyucTHX BUH 3aJIEXKHO Bifi 0c00JIMBOCTEN XIMIYHOTO CKIany i Qiznko-XiMiYHMX BIACTUBOCTEN BUHOMATEpiaiB:
MaCOBUX KOHIIEHTPallill 3arajibHUX (PEHOJIOBUX PEYOBMH, 30KpeMa ix nosiMepHux GopM, IOKa3HUKA
OKUCJIIOBAHOCTI, BeJIMYMHU PH, )KOBTM3HA, CXUJIbHOCTI BUHOMATEPiajliB 10 OKUCJIIOBAJIbHOTO IOKOPUYHEBIHHS i
criennivHNX TOKA3HUKIB, IO Bil0O6PasKaloTh MiHSBI 11 irpyCTi BIAaCTUBOCTI (OIip BUHA BUTiJIEHHIO AUOKCULY
BYIJIEI}0, MAKCUMAaJbHUI 00'eM IiHU 1 MBUIKICTb PyHHYBaHHS NiHU. Ha nifcTasi BUsBIeHNX 3aKOHOMipHOCTE
BIIEpLIE 3aIIPOIIOHOBAHA CUCTEMA [10KA3HUKIB, BUBHAYaIbHa IPUAATHICTh BUHOMATEpPiaiB JJj1s1 IPUTOTYBaHHS 6isnx
irpruCTUX BMH, a TAaKOX PO3PO06JIEHUH iHTerpaJbHUM NOKA3HMK XiMIYHOTO CKJIAZy 1 BJIaCTUBOCTEN BUHOMATEPialiB
(Ocp), mo no3BoJIsIE 37iICHIOBATH IIPOTHO3 SIKOCTI 6iynX irpucTrx BUH (KoediuieHT kopesnsuii -0,88). BussneHi
3aKOHOMIPHOCTI 3MiHU 3Ha4€Hb PALY [TOKA3HUKIB SIKOCTi BUHOMATEPiasliB [IpY 3POCTaHHI CTYIEHS 3PisoCTi
BHHOrpany. [Ipy boMy BCTAHOBJIEHA 3QJIEXKHICTb MDK CTYIIEHEM 3PiJIOCTi BUHOTPALy 1 MOKa3HUKOM OKUCJIIOBAHOCTI
BUHOMarepiaznis ( ). [Ipu 36inbeHHI MacoBoi KOHLIEHTpalii ykpiB y BuHorpazi Biz 161 2 go 201 3 r /M3 3HaueHHs
IIOKa3HUKa y BUHOMaTepiasi 3HmwxyBanucs Big 1,13 0,07 no 0,77 0,06 MB.jM3 /M, 1110 CBiIYMIIO PO 30iIbIIEHHS
CTYIIEHS] OKUCJIEHOCTi (peHO010BUX peyoBUH. CTymiHb ynpoBapKkeHHs: O6'eM yrpoBaiKeHHs "MeToIuKu
BU3HA4YE€HHS IPUIATHOCTI COPTY BUHOTPaAy IJ1s1 BAPOOHUILTBA irPUCTUX BUH" CKIIQAA€ S5 TUCSY IJISIIIOK Ginnx
irpuctux BuH MictkicTtio 0,75 gm3. EdexTuBHicTh: EKOHOMIUHMIT €deKT Bif, BAKOPUCTOBYBaHHS COPTY
CyxomnimaHCBKil 6111l y BUpOOHULTBI 6inuX irpucTux BUH ckiuagae 0,55 rpH. Ha 1 oKy Mictkictio 0,75 gm3.

Coepa, ranysp BUKOPUCTOBYBaHHS: BAHOPOOCTBO; BUPOOHULTBO 0ifINX irPUCTUX BUH.

2. 3. Research object: physic-chemical and organoleptyc indexes of grapes, musts, wine materials and sparkling
wines. Research objective: Improvement of white sparkling wine's technology based on the development of grapes
suitability criteria. Methods: generally accepted and new certificated analyses methods of chemical and physic-
chemical indexes of musts, wine materials and sparkling wines. Theoretical and practical results: indexes system of
musts and wine materials has been elaborated. It includes all indexes according to acting standard documents as
well as row of additional ones: mass concentrations of phenolic matters, including their polymeric forms, pH,
indexes G, ?G, ? and specific indexes of sparkling and foamy properties. The complex index (Ocp) of wine materials
quality has been proposed for the first time. It allows to forecast the sparking wine's organoleptic estimate just
after making wine materials: If Ocp?0,8 - sparking wine's estimate will be 8,91 0,03 mark, if 0,8<Ocp 1,2 -
sparkingwine's estimate will be 8,82+0,03 mark and if Ocp 1,2 - sparking wine's estimate will be 8,72+0,04 mark.
The method rules "Method of determination of grapes suitability criteria for of sparkling wines' production" have
been developed and approved by UAAS. The method have been passed entrance examinations in wine works of
SPE "Niva" and NSC "IVaW called after V.E. Tairov", recommended for introduction in wine-making industry and
included in "Recommendation on the improvement of sparkling wines' quality". It is scientifically grounded and
recommended expansion of possible range of sugar mass concentration in grapes from 160 to 200 r/am3.
Expedience of the use of the Sukholimansky sort is scientifically grounded for white sparkling wines' production,



that allowed to include it in the standards "Bunomarepianu g1 mamnaHCbKOro YKpailnu Ta BUH irpuctux” and
"BruHOMarepiany AJ1s mamMnaHchbKoro YKpainu ta BuH irpuctux”. Novelty: regulatory of forming of sparkling wines'
quality depending on the chemical composition and physic-chemical properties of wine materials have been
determined: mass concentrations of phenolic matters, including their polymeric forms, indexes G, ?G, ? and
specific indexes of sparkling and foamy properties. On the basis of that the system of indexes have been offered for
the first time, as well as integral index of wine material's chemical composition and properties. It allows to carry
out the prognosis of white sparkling wines' quality (coefficient of the correlation -0,88). Conformities to the law of
change of values of row of wine materials' indexes at growth of degree of maturity of grapes have been
determined. Dependence between the degree of maturity of grapes and index (oxydality) in wine materials have
been determined. At the increase of grapes' sugar mass concentration from 161 2 to 201 3 r/gm3 values of index in
wine materials went down from 1,13 0,07 to 0,77 0,06 mB.nm3 /mr, that testified about increase of phenolic matters'
oxydation. Implementation degree: The volume of introduction of the method rules "Method of determination of
grapes suitability criteria for of sparkling wines' production" have been made 5 thousand bottles of white sparkling
wines the capacity 0,75 nm3. Effectiveness: An economic effect from the use of the Sukholimansky white sort in
production of white sparkling wines makes 0,55 hrn per one bottle (0,75 1m3). Sphere, branch of use: wine making;
production of white sparkling wines.
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