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1. Incepraniiina po6oTa Ha 3006yTTs CcTyneHs fokropa ¢pinocodii B ramysi 3HaHb 18 «BUPOGHULITBO Ta TEXHOJIOTI»
3a crienianbHicTIO 181 «Xap4oBi TexHOOTii». — OIeChbKUI HalliOHAJILHUI TEXHOJIOTIYHUN yHiBepcuTeT. — Ogeca,
2026. JIlnceprauiiina po60Ta NPUCBAYEHA TEOPETUYHOMY Ta EKCIIEPUMEHTAJILHOMY OOI'DYHTYBAaHHIO BUKOPMCTaHHS
Iy00BOi a/JIbTEPHATUBU Y TEXHOJIOTI] CTO/I0BUX BUH. TpanguiiitHo GopMyBaHHS CKJIAJHOTO apOMAaTU4HOrO Ta
CcMakoBoro podisio BUH [10B’s13aHe 3 BUTPUMKOIO B Iy6OBUX 60UYKax, OJIHAK 3aCTOCYBaHHS NyOOBOi ajlbTepHaTUBU
I03BOJISE BiATBOPIOBATH MOJi6H]I eeKTy 32 MEeHIINX BUTPAT i CKOPOUEHHS TPUBAJIOCTI BUPOOHUYOTO LIUKITY.
AKTyanpHICTb POGOTH 3yMOBJIEHA HEOOXiIHICTIO HAYKOBOTO OOI'PYHTYBaHHS BILIMBY Ay6OBOI ajibTEPHATUBU Ha
disuko-ximiuHi, PeHObHI Ta CEHCOPHI XapaKTepPUCTUKY BUH. Y BCTYIi OOIPYHTOBAaHO aKTYyaJIbHICTh TEMH,
BM3HAUYEHO METY, 00’eKT, IpeIMeT i 3aBHaHHs JocaimKkeHHs. HaykoBa HOBM3HA pOOOTH N10JISIra€ y BCTAHOBJIEHHI
3aKOHOMIpHOCTEN BIUIMBY CTYI€HS OONaseHHs, 103yBaHHS Ta popmMu 1y60BOi aibTepHATHUBY Ha (POPMYBAHHS
(peHOJIbHOTO, KOJILOPOBOT'O Ta CEHCOPHOTro Nnpodimnio BuH copTiB lllapnone ta MepJio. [TpakTuyHe 3Ha4eHHS

OJlep>KaHUX pe3yJIbTaTiB MoJsirae y po3po0JeHHI peKOMeHIallill 1[0/10 BUKOPUCTAaHHS yOOBOi ajlbTepHATHBH I1if,



9ac BUPOOGHUIITBA CTOJIOBUX BHH. Y IIEpPIIOMY PO37ii y3araabHEHO Cy4acHi HayKOBi AaHi o710 poJti gy6oBoi
IepeBUHU y POPMYBaHHI SIKOCTi BUHA. [IpoaHasnizoBaHO 0CO6INBOCTI OCHOBHUX BUAIB y0a, ix XIMIYHUI cKian Ta
BILJIMB HA QpOMaTUYHUM i CTPYKTypHUI Npo@isnb BUH. PO3IJISIHYTO BIJIMB CYLIiHHS Ta OONaJIeHHs IepEeBUHU Ha
(pOopMyBaHHsI aPOMATUYHO aKTUBHUX i (PEHOJIbHUX CIONYK. CUCTEMATU30BaHO CYYaCHi MifX0AU 0 BUKOPUCTAHHS
Iy60BOi aJIbTEPHATUBU Ta NIOKA3aHO ii 34aTHICTb 3a6e3neuyBaTy eeKT, MOoAiOHMIA 10 60UYKOBOI BATPUMKH, 332 YMOBU
pauioHasbHOro nifgbdopy Gopmu, 403yBaHHS Ta CTYIIEHs OONaleHHs. Y APyroMy po3fiii po3pobyeHo nporpamy Ta
METOJI0JIOT{I0 JOCiIKEHD BIJIMBY AyO0BOi anbTepHATHBY Ha GOPMYBaHHS (i3NKO-XiMiYHUX i CEHCOPHUX
NOKa3HMKIB BUH cOpTiB lllapioHe Ta MepJio Ha eTanax CIMPTOBOro 6POMiHHS Ta BUTPUMKU. JJOCTiI>KeHHs
IIPOBOJIMJIY 3 BUKOPUCTAHHIM 1y00BOi anbTepHATUBY pidHOTrO cTyneHs obnaneHHs (UN, L, M, M+, H) Ta no3yBaHHS
Big 1 1o 5 r/nm3. Kommieke JocCligykeHb BKII0YaB BU3HAU€HHSI OCHOBHUX €HOJIOTYHUX IIOKa3HUKIB, (PEHOJILHOIO
KOMILJIEKCY, €JIariTaHiHiB, OPraHiYHUX KUCJIOT i KOJIbOPOBUX XapaKTEPUCTHUK i3 BUKOPUCTAHHSIM CTaHIAPTU30BAaHUX
MeTonuK OIV, cneKTpo(OTOMETPpUYHUX i XxpomaTorpadiyHmx merozis. OpraHoJIENTUYHY OLiHKY 37ilICHIOBAJN 32
nonomororo 100-6anbHoi mkanu OIV, onrcoBoro Ta podisibHOro aHatidy. st CTaTUCTUYHOI 0OpOOKY pe3yJbTaTiB
BMKOPHMCTOBYBaJU Aucnepciiuuil ananis (ANOVA) Ta nporpaMHe 3ab6e3neyeHHs PanelCheck. Y TpeTbomy po3gisni
IOCJIiZIPKEHO BILJIMB 1y60BOI BUTPUMKM Ha CEHCOPHi XapaKTe€PUCTUKU MOHOCOPTOBUX BUH i3 Pi3HUX BUHOPOOHUX
perioHiB Ykpainu. BcTaHOBJIEHO, 1110 KOHTAKT i3 JyOOBOIO IepPEBUHOIO CIIPUSIE MiABULLIEHHIO JeryCTaliliHUX OLiHOK,
YCKJIQAHEHHIO apOMaTUYHOro npodisio Ta rapMoHizallii cMaky. Y3arajbHeHO 0COGJIMBOCTI BUPOOHULITBA JyOOBOL
aJIbTEPHATMBY 32 TEXHOJIOTiEl0 «le Bousinage» Ta BCTAaHOBJIEHO 3aKOHOMIPHOCTI BIVIMBY TEPMiYHOI 06pOOKU
IepeBrMHU Ha (POPMYBaHHS QEHOIBbHUX i apOMATUYHUX CIOJYK. [I0Ka3aHo, 0 BUKOPUCTaHHS TyOOBOi
asibTepHaTVBY 3abe3redye MiBUleHHs] CEeHCOPHOI CKJIaAHOCTI, cTabiizalliio KoJbopy Ta KepoBaHe (POpMYyBaHHS
OPraHoJIENTUYHOrO NPodiio BUH. Y YETBEPTOMY PO3/iji HABEJEHO PEe3yJIbTaTH €KCIIEPUMEHTANIBHUAX JOCHiIKEHb
BILJIMBY AyOOBOI aJIbTEPHATVBHY HA XiMiYHMI Ta CEHCOpHUII Mpodinbe BUH copTiB lllapnone i Mepio. BctaHOBIEHO,
o ii 3acTocyBaHHs Mif yac pepMeHTalii He opyulye cTabibHOCTI IIPOLIECY Ta He BIIJIMBA€E CYTTEBO HA KUCJIOTHUI
6asaHc, Ipote crpuse iHTeHcudikalii ekcTpakuii GeHoJbHUX CIIONYK, MiJBUIIEHHIO BMICTY TaHiHIiB Ta eJariTaHiHiB.
[NokaszaHo, 0 HeobnajaeHa AepeBrUHA 3abe3nedye Halbinble 30aradeHHs (PEHOJIBHOIO KOMILJIEKCY, TO/] SIK JIETKUH i
cepeqHill cTyneHi obnaneHHs: GOPMYIOTh Hal61IbII rapMOHINHNI ceHCOpHMIA Tpodib. I1ig yac BUTPUMKHU
BCTAHOBJIEHO II03UTUBHUI BIIJIMB AyOOBOi aJibTEpHATHMBY Ha CTabisi3alilo KOJbOPYy, PO3BUTOK apOMAaTUYHOTO
npodimnto Ta GopMyBaHHS 30a1aHCOBAHOI CTPYKTYPH BUH. [IJ151 4epBOHUX BUH JOBEIEHO ii posib y cTabinizaii
aHTOLIIaHOBO-TaHiHOBMX KOMIIJIEKCIB Ta MiJIBUILIEHH] iIHTEHCUBHOCTI 3a6apBJleHHs. BU3Ha4€HO ONTUMAaJIbHI
IapaMeTpy 3aCTOCYBaHHs AyO0BOI ajibTepHATHBY: [1JIs1 BUH i3 BUHOrpazmy copty lllapmoHe pekoMeH0BaHO
BHUKOPHUCTaHHs 1y60BOi a/lbT€PHATUBU JIETKOTO CTYIIE€HS 00IasleHHs y No3yBaHHi 2-3 r/1M3, 17151 BUH i3 BUHOTpaay
copTy MepJio — ny60BOi ajlbTEpHATUBY CEPELHBOTrO CTYIIEHs OONaIEHHs Y A03yBaHHi 3-4 r/am®. BcTaHOBIIEHO, 110
BUKOPUCTAHHS AyOO0BOi aJIbTEPHATUBU € €KOHOMIYHO IOLIbHUM TEXHOJIOTIYHMM PillleHHSM, sIKe 3a0e31edye
CKOPOYE€HHS BUPOOHMYOIO LIMKJIIY, 3BHMKEHHS BUTPAT Ta MiABUILEHHS KOHKYPEHTOCIIPOMOXKHOCTI BUHOPOOHUX
nignpuemcts. Kio4uoBi cyoBa: yboBa ajbTepHATUBA, CTOJIOBI BUHA, CIMPTOBE OPOJiHHS, BUTPUMKA BUHA,
(dheHOoNMBbHNI KOMIIEKC, CECHCOPHUY aHai3, apoMaTudHui npodine, crynine obnanenHs, [llapaone, Mepiio,

€KOHOMi4YHa e(DEeKTUBHICTb.

2. Dissertation for the degree of Doctor of Philosophy in the field of knowledge 18 “Production and Technology” in
specialty 181 “Food Technologies”. — Odesa National University of Technology. — Odesa, 2026. The dissertation is
devoted to the theoretical and experimental substantiation of the use of oak alternatives in table wine technology.
Traditionally, the formation of a complex aromatic and flavour profile of wines is associated with oak ageing;
however, oak alternatives make it possible to achieve similar effects at lower cost and within a shorter production
cycle. The relevance of the study is determined by the need for a scientific substantiation of the influence of oak
alternatives on the physicochemical, phenolic, and sensory characteristics of wines. The introduction
substantiates the relevance of the research topic and defines the aim, object, subject, and objectives of the study.
The scientific novelty of the work lies in establishing the patterns of influence of the toasting level, dosage, and
form of oak alternatives on the formation of the phenolic, colour, and sensory profiles of Chardonnay and Merlot
wines. The practical significance of the obtained results consists in the development of recommendations for the



use of oak alternatives in the production of table wines. The first chapter summarizes current scientific knowledge
regarding the role of oak wood in wine quality formation. The main oak species, their chemical composition, and
their influence on wine quality are analysed. The effects of wood seasoning and toasting on the formation of
aroma-active and phenolic compounds are considered. Modern approaches to the use of oak alternatives are
systematized, and their ability to provide an effect similar to barrel ageing is demonstrated, provided that the form,
dosage, and toasting level are selected appropriately. The second chapter presents the research programme and
methodology developed to investigate the influence of oak alternatives on the formation of physicochemical and
sensory parameters of Chardonnay and Merlot wines during alcoholic fermentation and ageing. The studies were
conducted using oak alternatives with different toasting levels (UN, L, M, M+, H) and dosages ranging from 1to 5
g/dm?. The research included the determination of oenological parameters, phenolic composition, ellagitannins,
organic acids, and colour characteristics using standardized OIV methods, spectrophotometric techniques, and
chromatographic analyses. Sensory evaluation was performed using the OIV 100-point scale, descriptive analysis,
and profile analysis. Statistical data processing was carried out using analysis of variance (ANOVA) and the
PanelCheck software. The third chapter investigates the influence of oak ageing on the sensory characteristics of
varietal wines from different wine-producing regions of Ukraine. Contact with oak wood was shown to improve
tasting scores, aromatic complexity, and flavour harmony. The characteristics of oak alternative production using
the “le Bousinage” technology are summarized, and the influence of wood heat treatment on the formation of
phenolic and aromatic compounds is identified. It is demonstrated that the use of oak alternatives enhances
sensory complexity, stabilizes colour, and enables controlled formation of the organoleptic profile of wines. The
fourth chapter presents the results of experimental studies on the influence of oak alternatives on the chemical
and sensory profiles of Chardonnay and Merlot wines. Their application during fermentation did not disrupt
process stability or significantly affect acid balance; however, it enhanced the extraction of phenolic compounds
and increased the content of tannins and ellagitannins. Untoasted wood provided the greatest enrichment of the
phenolic composition, whereas light and medium toasting levels resulted in the most harmonious sensory profile.
During ageing, oak alternatives improved colour stabilization, aroma development, and wine structure. For red
wines, their role in stabilizing anthocyanin-tannin complexes and increasing colour intensity was demonstrated.
Optimal parameters for the use of oak alternatives were determined: for wines produced from Chardonnay grapes,
lightly toasted oak alternatives at a dosage of 2-3 g/dm? are recommended; for wines produced from Merlot
grapes, medium-toasted oak alternatives at a dosage of 3-4 g/dm? are recommended. The use of oak alternatives
was found to be an economically feasible solution that reduces production time and costs while increasing winery
competitiveness. Keywords: oak alternatives, table wines, alcoholic fermentation, wine ageing, phenolic
composition, sensory analysis, aromatic profile, toasting level, Chardonnay, Merlot, economic efficiency.
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