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V. BizomocTi npo gucepraniio
MoBga guceprariii:
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Tema gucepranii:
1. ®opmyBaHH4 SIKOCTI IJIOLIB i AITif Ta ii 30€pe’keHHs 32 YAO0CKOHAJIEHOI TEXHOJIOTiI HEKPIllJIeHUX BUHOMATEpiaiB

2. Formation of the quality of fruits and berries and its preservation with the use of improved technology of non-

fortified wine materials

Pedepar:

1. O6'exT mocnimKeHHs - POPMYBaHHS SIKOCTI IIJIOAIB i Arin Ta ii 30epeskeHHs! Mif 4yac BUTOTOBJIEHHS HEKPIlJIeHUX
BMHOMarTepiajiB. MeTa JOCIiIPKEHHS - pO3p00Ka HAyKOBUX OCHOB (POPMYBAHHSI SIKOCTI IVIOZB i sIrif, Ta i
30epeXeHHs] BUTOTOBJIEHHSM HEKPIIJIEHNX BUHOMATEPiasliB 32 yIOCKOHAIEHOI TEXHOJIOTii. MeToIu IOCIiIKeHHS -
6iosorivHi, hiznyHi, XiMiyHi, OpraHOJIENTUYHI, CIEKTPOMETPUYHI, aTOMHO-€eMiCiliHi, KOJIOpUMETPUYHI,
MaTeMaTU4YHOIO MOZEI0BaHHs. TeopeTHyHi i MpakTUYHi pe3yJbTaTh - TEOPETUYHA HOBU3HA POOOTU MOJISATAE Y
BUSIBJIEHH] 3arajlbHUX 3aKOHOMipHOCTEN (POPMYBaHHS i HAKONUYEHHS TEXHOJIOTIYHO BasKJIMBUX 0i0JIOTIYHO
aKTUBHUX PEYOBUH Y IVIOJAX COPTIB 106y Hi, rPyILi, BUIIHI, arpycy, MaJIMHU, 6Y3UHM i IIOBKOBULIi YOPHOI 3aJI€KHO
Bifl, BIIMBY [TOTOAHUX YMOB Ilepiofly BereTalii Ta ix 36epekeHHsI B TPOAyKTaxX IEPBUHHOI 00pOOKY i HEKPINJIeHNX
IIJI0IOBO-SITiTHMX BUHOMAarepiasnax. HaykoBa HOBU3HA - 117151 iHTPOJyKOBaHUX COPTIB s1671yHi ['ana, dropiHa,
JbxoHarosi Ta AUKOPOCIIOi 6y3MHM YOpHOI B ymoBax [IpaBo6epeskHoro JlicocTeny YKpaiHnu Briepiie IpoBeleHO

XiMIKO-TEXHOJIOTIYHY OLiHKY IJIOJiB 3 METOIO BUTOTOBJICHHS HEKPIIJIEHNX BUHOMATEPiaiB; JUHAMiKy HAKOIIMYEHHS



HOPMOBAHOTO PiBHS €TUJIOBOTO CIIUPTY NPOTITOM ONTUMAJIbHOI TPUBAJIOCTI B OyAb-sIKUII MOMEHT OPOLiHHS
IJI0J0BO-SITIAHUX CyCeJl BIEPILIE OMMCAHO KBAPAaTUYHOIO apaboJIol0 Ta €KCIIOHEHTOI0, iIHTEHCUBHICTD LIbOTO
IIPOLIECY BU3HAYEHO MOXiZHOIO PIBHAHHS, 1O KOT0 XapaKTepU3ye; BUBHAYEHO XiIMIYHUI CKJIa[l apoMar
YTBOPIOBAJIbHOT'O KOMILJIEKCY IJIOIOBO-SITiIHUX BUHOMAaTepiasiB, BCTAHOBJIEHO B3a€MO3B'SI3KU MIX rpyrnamu
PEYOBMH Ta OKPEMUMM KOMIIOHEHTAMU XiMIYHOTO CKJIaZly, IesKi OPraHidHi KMCJIOTH i CKJIafHi e(dipy BUSHAYEHO
BIeple; il yac 6pofiHHS AJ1s1 IJI00BO-ATiIHUX CyceJl BIlepllie BU3HAYeHO piBeHb HAaKONIMYEeHHS IJIiljepUHY,
OyTuIIeHI Koo 1 i306yTaHosy Ha 100 I €TUI0BOro CIUPTY; JOBEIEHO, 110 BMICT METUJIOBOTO CIIUPTY Y IJIOJ0BO-
AriHUX HEKPIIJIEeHUX BUHOMAaTepiajax He [IepeBuIllye IOKa3HMK BUHOIPAJHUX BUH; BUBHAYEHO Y IIJIOIOBUX CYyCJIax
KOHCTaHTy MixaeJiica Ta MaKCHMaJIbHY MBUIKICTb pepMeHTaTUBHOI peakiii. CTyniHb BIIPOBAI>KEHHS ~ JOCIiTHI
napTii BUrOTOBJIEHO B HaBYaJIbHO-HAayKOBO-BUPOOHUYOMY Bififlisli YMaHCHKOTO HalliOHAJIbHOTO YHIBEPCUTETY
CaJiBHMIITBA Ta BIPOBAIKEHO y BUpoOHMLTBO Ha [I1 "YMaHChKUI Jlikepo-ropinyanuii 3asog”, T30B "Jlyyesap”
(KuiB). MaTepianu focigkeHb BUKOPUCTOBYIOTbCSI B HABYQJIbHOMY IIPOLIECi HA iHKE€HEPHO-TEXHOJIOTTYHOMY
daxyspTeTi Ta PaKyabTeTi I7I0J00BOYIBHULITBA i JIiCIBHUIITBA YMaHCHKOI'O HAlliOHAJIbHOT'O YHIBEPCUTETY
caniBHuuTBa. Cpepa 3acToCyBaHHs - BCi CafliBHUUI rOCIIOAPCTBA, IEPEPOOHI MifpueMcTBa YKpaiHu Ipu
3aCTOCYBaHHI TEXHOJIOTIYHMX iHCTPYKLil Ha BUHO "Ckap6u Cogii" Ta "JuBocaz', mo 3aTBepaKeHO MiHiCTepCTBOM
arpapHoi nositTuky YKpainu, pekomenganii (Yepkacucagsuninpom, 2008) Ta BuIli arpapHi 3akjiaZi OCBITH.

2. The object of the research - the formation of fruit and berry quality and its preservation during making non-
fortified wine materials. The objective of the research - the elaboration of scientific grounds of the formation of
fruit and berry quality by making non-fortified wine materials with the use of the improved technology. The
methods of the research - biological, physical, chemical, organoleptic, spectrometric, atomic emission,
colorimetric, mathematical modeling. Theoretical and practical results - theoretical novelty of the research is in
identification of general pattern of formation and accumulation of technologically significant and biologically
active matters in the fruits of apple, pear, gooseberry, raspberry, elder and mulberry varieties depending on the
influence of weather conditions during the period of their vegetation and their preservation in the products of
their primary processing and in non-fortified fruit and berry wine materials. Scientific novelty - chemical and
technological assessment of the fruits of the introduced apple cultivars Gala, Florina, Johnagold and growing wild
elder under the conditions of the Right Bank Forest Steppe of Ukraine was made for the first time; dynamics of
accumulation of standardized rate of ethyl spirit during the optimum period in any moment of fermentation of
fruit and berry musts was described for the first time by quadratic parabola and by the exponent, the intensity of
this process was defined by the derivative of the equation which characterizes it; chemical composition of the
flavor of the forming complex of fruit and berry wine materials was identified, interrelations between the groups of
substances and certain components of the chemical composition, certain organic acids and complex ethers were
identified for the first time; the level of accumulation of glycerin, butyleneglycol and isobutanole per 100 gram of
ethyl spirit during fermentation was identified for fruit and berry musts for the first time, it is proved that the
content of methyl spirit in fruit and berry non-fortified wine materials is not higher than the corresponding index
of grape wines; the direction in fruit musts Michaelis constant and maximum speed of fermentative reaction were
identified. The level of application - trial consignments were made at the training scientific and productive
department of Uman National University of Horticulture and introduced into production at the state enterprise
"Uman Alcoholic Beverage Plant", "Luchezar" 1td.(Kyiv). The research materials are used in the educational process
at the Faculty of Engineering and Technology and the Faculty of Horticulture and Forestry of Uman National
University of Horticulture. The sphere of application - all fruit growing farms, processing enterprises of Ukraine
while using technological instructions for the wine "Sofia's Treasure" and "Dyvosad" (Wonder Garden) which are
approved by the Ministry of Agrarian Policy of Ukraine, recommendations (Cherkasysadvynprom, 2008) and higher
agrarian educational establishments.
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