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Tema gucepranii:

1. BnniuB nipotieciB 3aMOpPO>KyBaHHS i fedpocTallii Ha 36€peskeHHs SKOCTi CTOJI0OBOTO BUHOTpany

2. The Influence of the Freezing and Defrostation Processes on the Maintenance of the Fruit Quality of Table
Grape Varieties

Pedepar:

1. BcTaHOBJIEHO 1 HAYKOBO OOI'PYHTOBAHO TE€HEHIIiI0 3MiH TOBAPHOI SIKOCTi CTOJIOBOTO BUHOTpaAy Npu
3aMOPOXKYBaHHiI i fedpocTaliii Ha mifcTaBi B3aeMO3B'SI3Ky JeryCTaliliHoi O1iHKY, Pi3nKo-XiMiuHMX Ta
MiKpO6i0JIOriYHMX MMOKA3HUKIB. 32 riCTOJOTIYHUMU JOCTiIKEHHSIMH, 3MiHOI0 (Pi3YHNX TOKAa3HUKIB Ta CIIOCOGIB
3aMOPO’KYBaHHSI STifl 3aIIPOIIOHOBAHO pallioHasbHe i JudepeHLiioBaHe BUKOPUCTAHHS COPTiB BUHOTPAZy Y 3B'SI3KY
3 ix 610JI0TiYHUMU OCOBJIMBOCTSIMY, a caMe: sroau copTiB IOBineit XXypasins, Mongosa Ta OpnecbKuil CyBeHip - s
3aMOPO’KYBaHHS B MOBITPSIHOMY cepeioBulLi 3a Temieparypu Minyc 35 °C i moganpuioro 36epiraHHs 3a
temnepaTtypu Minyc 20+2 °C npotsarom 7 micsLis, copTy Itasis - He 6isblie 3-x Mics1IiB; sTig cOpTiB Aliresapz,
KanremupiBcekiit i KyTy3oBChKill - y pizkomy cepenosuiii (20%-Bomy LIyKpOBOMY CHPOIIi) 3a TEMIIEPATYPY MiHYC
24 °C 3 HaCTyHUM 36epiraHHsaM 3 Temneparyporo Minyc 20+2 °C. BcTaHOBI€HO XapaKTep Ta iHTEHCHUBHICTb 3MiHA

SIKOCTI SITiJ] CTOJIOBOTO BUHOTPAAY LJISIXOM JIOCJIiIKEHHS B3A€MO3B'I3KY AeTyCTaliHOI OLiHKY i (i3UKO-XiMiYHUX



[TIOKA3HUKIB. 3aIIPONIOHOBAHA CUCTEMA KPUTEPiaJIbHUX ITIOKA3HUKIB SIKOCTI SITiJl CTOJIOBOIO BUHOTPALy
(po3TpicKyBaHiCTb, BOJIOTOBiIaya Ta OI[iHKa CMaKy), IPOCTUX B BUKOHAHHI, 110 He TIOTPe6YIOTh podeciiiHoro
IIepCOHaJly, Ta Ha iX OCHOBi po3p06JIeHUI eKCIIPeC-METO/L OLiHKM CTOJIOBMX COPTiB BUHOTPasly Ha IPUAATHICTb [0
3aMOpOXyBaHHS.Ofep>KaHi eKCIIepUMEHTAJIbHI JaHi yBIALIN CKJIaI0BOIO YaCTMHOIO B PO3PO0JIEHY TEXHOJIOTIYHY
iHCTPYKLiIO 3 BUPOOHULITBA BUHOTPALy CTOJIOBOTO 3aMOPO>KEHOT0, SIKa YIIPOBAIKeHa B IIPOMUCIIOBUX yMOBax BAT
"SInTuHChKUi X0s0m0KoMb6iHaT" y 2006 - 2007 pp. i 3abe3neyunsa NpubyTOK Bif peasisaLiii poayKLii micsis 7 MicsLiB
36epiranss 1598 rpH /T - 1729 rpH/T.

2. The tendency of the fruit of table grape varieties to change its commercial quality during freezing and
defrostation has been established and scientifically substantiated based on the interrelationship of the tasting
evaluation and the physico-chemical and microbiological indices. Recommendations concerning the effective and
differentiated use of the fruit of grape varieties depending on their biological peculiarities have been provided as
arising from the histological studies, the changes of the physical characteristics of the fruit and the freezing
methods: the fruit of cvs Yubilei Zhuravlia, Moldova and Odesskii Suvenir should be frozen in the air medium at -
350C and subsequently stored at -20+ 2 oC for seven months, the fruit of cv Italy - for more than three months,
and the fruit of cvs Ajgezard, Kantemirovskii and Kutuzovskii should be frozen in the aqueous medium (20% sugar
syrup) at -240C and subsequently stored at -200 + 20C for seven months. The changing pattern and the intensity
of changes with refer to the commercial quality of the fruit of grape table varieties have been established by
investigating the interrelationship of the tasting evaluation and the physico-chemical indices of the fruit. A system
of the quality criterion parameters (liability to berry splitting, water loss and evaluation of the taste) has been
suggested. The parameters are simple in use, without the need for any special skills of the personnel, and have
enabled the development of a rapid method to evaluate table grape varieties for storage suitability. The experiment
data obtained has become part of the process message for the production of frozen grapes. The process has been
implemented under industrial conditions at the Yalta refrigeration enterprise in 2006-2007, the economical
effectiveness after seven months of storage being 1598 hrn /per-1729 hrn /per.
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