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2. Improving the technology of table wines by regulating the content of phenolic complex substances

Pedepar:

1. Inceprarnifina po60Ta IPUCBIYEHA YIOCKOHAJIEHHIO TEXHOJIOTI] Y4epBOHUX Ta OiJINX CTOJIOBUX CYXUX BUH i3
[IePCIEKTUBHUX JJ1s1 YKpaiHU COpTiB BUHOrpany bykoBuHka, Cipa, Canmxosese, [1ti Bepno, Temnpaninsiio, [TiHoTax
LIJIIXOM PETyJIIOBaHHS BMICTY PEYOBHH (DEHOJIBHOIO KOMILJIEKCY [1J1s MiABUILEHHS iX 6i0JI0TYHOI IiHHOCTI.
BcTaHOBIIEHO, 1[0 HAKOIIMUYEHHS TEXHOJIOTIYHOTO 3anacy (peHOJIbHUX PEYOBUH, Y TOMY YMCJli aHTOLiaHiB,
301/IbLIIYETHCS MTPY BU3PiBaHHI BUHOTPAZY i Jocsirae MakCMMyMy 33 MAaCOBOIO KOHLIEHTPAlli€elo LIyKpPiB Y Aiara3oHi
225...239 r/nmM3. BcTaHOBIIEHO, 110 BUHOMaTepiany, BUTOTOBJIEHI Ha pacax ApDKIKiB Vitilevure LB rouge i Lalvin EC
1118 xapakTepu3syBanncs 6ibLI BUCOKOIO KOHLEHTPALi€l TEPIIEHOBUX CIUPTIB, SIKi BXOAATD 10 CKIady epipHuX
0J1i{1 BUHOTPay Ta MAlOTh aHTUOKCUIAHTHI BIACTUBOCTI. JloBelleHO ePeKTUBHICTh TeXHOJIOTIYHOTO IIPUHOMY
nopasaHH# 40...50 % 36inHeH0] M'A3THY 1J1s1 MiJBUIIEHHS BMICTY PEYOBUH (PEHOJIBHOTO KOMILIEKCY. [I7st
30ay1aHCYBaHHS OPraHOJIENTUYHUX XapAKTEPUCTUK Ta (PEHOJIBHOTO KOMILJIEKCY Y4EPBOHUX COPTOBMX BUHOMATepiasiB
3alPOIIOHOBAHO IXHE KYIIaXKyBaHHs. PerpeciiiHuii aHasi3 JO3BOJIMB BCTAHOBUTH CIIiBBIITHOLIEHHS COPTOBUX

BuHOMarepianis Cipa, Canpgxosese Ta [Iti Bepno y kynaxi 0,48:0,13:0,40 BignoBigHO. 3aCTOCYBaHHS TaHiHIB cripusie



VIOBIJIbBHEHHIO 3MEHIIEHHS KiJIbKOCTi (PEHOJIbHMX PEYOBUH i aHTOLiaHiB B IPOLECi 30€piraHHsl BUHOMATepiaJiB.
BcTaHOBIIEHO, 1[0 BUKOPUCTAHHS I'yMiapabrKy Ta KOMILJIEKCHOTO ITPenapary AJis OKJI€I0BaHHS BUHOMATepiaiB

IIO3UTHBHO BIIJIMBA€ Ha 30€peXXEHHS PeYOBUH (PEHOJIbHOTO KOMILJIEKCY B IIOPIBHSHHI 3 iHIIMMU PEYOBUMHAMU.

2. The dissertation is devoted to the improvement of the technology of red and white table dry wines from
perspective grape varieties Bukovinka, Syrah,, Sangiovese, Petit Verdot, Tempranillo, Pinotage for Ukraine by
regulating the content of phenolic complex substances to increase their biological value. It has been established
that the technological content of phenolic substances and anthocyanins increases with the ripening of grapes. The
content of phenolic compounds reaches a maximum at a content of sugar in the range of about 225... 239 g/1. It
has been established that wine materials made on Vitilevure LV rouge and Lalvin EC 1118 yeast races had a higher
concentration of terpene alcohols. It is proved that the addition of crushed grapes in the amount of 40..50 %,
which without must, increases the level of phenolic substances in red wines. The blending of red wine materials
allows you to get a balance of organoleptic characteristics and the phenolic complex of red varietal wines. The
ratio of varietal wine materials Syrah, Sangiovese and Petit Verdot in the blend 0,48:0,13:0,40, the use of regression
analysis was established. In imported pink and red table wines, polymer fractions of phenolic substances that did
not have biological value prevailed, it was found. The use of tannins helps to slow down the decrease in the
number of phenolic substances and anthocyanins during the storage of wine materials. It has been established that
the use of gum arabic and a complex preparation for gluing wine materials has a good effect on the conservation of
phenolic complex substances in comparison with other substances.
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