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1. HaykoBi 0CHOBU BI,OCKOHAJIEHHS TEXHOJIOTI] 611X CTOJIOBUX BUH IIJISIXOM PETYJIIOBAHHS OKUC/IIOBAJIbBHO-
BiJHOBHMX IPOLECIB iX BUPDOGHUIITBA

2. Scientific principles of improving white table wine technology by regulation the oxidation-reduction processes
involved in the production of this type of wines

Pedepar:

1. Incepraniiina po60Ta IpUCBIY€HA PO3pO0LLi TEOPETUYHUX i HAYKOBO-TEXHIYHMX OCHOB yIOCKOHAJIEHHS
TEXHOJIOTIi 6iJINX CTOJIOBUX BUH. Y pOOOTI IPEICTAaBIEHO PE-3yJIbTATU TEOPETUYHUX i €KCTIEPUMEHTAIbHUX
IIOCTIiIKeHb OKUCIIOBAIbHO-BiTHOBHUX ITPOIIECIB, 110 TPOTIKAIOTh TPU BUPOOHUIITBI HiJTUX CTOJIOBUX BUH,
cpOpMyJIbOBAHO i TE-OPETUYHO OOI'PYHTOBAHO iX MEXaHi3M, 1110 [0JISITa€ B JIiHIHOMY BiJIbHOPaAUKAIbHOMY
OKHCJIEHI KOMIIOHEHTIB BUHA. BCTaHOB/IEHO, 1110 YMHHUKOM peryitoBaHHsl OB-1mpolieciB € MacoBa KOHIIEHTpaLlis
OLITOBOTO azbaerizy. HaykoBo 06rpyHTOBAHO Ta i eKCllepuMeH-TaJIbHO MiATBEPA’KEHO KpUTepiaibHi TOKa3HUKU
OKHUCJIIOBAJIbHO-BiTHOBHUX IIPOLECIB, MATEMATUYHO JOBEEHO iX B3a€MO3B'SI30K i3 CTYyIIEHEM OKUCJIEHOCTI
BAHOMATEpialiB i BCTAHOBJIEHO 3aKOHOMIPHOCTI iX 3MiHM Yy BUHOMaTepiajsiax B XOJi TEXHOJIOTTYHOT'O IIPO-1LIECY.
3anporoHOBaHO HOBUH MiJIXif 10 OLiHKY OKHCJIEHOCTI OiJINX CTOJIOBUX BUHOMAaTe-piaJjiiB, BUPAXKEHUN Y BUTTIAL]

iHTerpasibHOro nokasHuka okucyieHocti (II10), po3pob-yeHa cuctema ix aHTMOKUCIIIOBAJIbHOTO 3axucTy. Ha mizcrasi



[IPOBEEHNX TEOPETUYHUX i EKCIIEPUMEHTAIbHUX IOCIiI>KeHb PO3PO6JIeHO allrOpUTMHU peryiioBaHHg OB-nipoueciB
[IpY BUPOOHULITBI HEOKUCIIEHUX OIJINX CTOJIOBUX BUH TPhOX KaTeropiii (MOJIOAi, Masio-OKUCJIeHi, BUTPUMaHi), a
TaKOX TEXHOJIOTIYHI cxemu ix BUpoOHULTBa. [IpoBeieHo npu-iimanbHi BUIIPOOYyBaHHS BA,OCKOHAIEHUX
TEXHOJIOTIYHUX CXeM BUPOOHUIITBA HEOKUCIIe-HUX BiJIMX CTOJIOBUX BUH Pi3HUX KaTeropiil. O6cAT BIPOBAIKEHHS 3a

2008-2009 pp. cknas 171013 pan. PakTu4HM €KOHOMIYHUI ePeKT - 5841689 rpH.

2. The Thesis is concerned with the elaboration of theoretical and scientific-technical principles of improving
white table wine technology. The results of theoretical and ex-perimental studies of the oxidation-reduction
processes involved in the production of this type of wines are reported. The mechanism behind these processes
which consists of lin-ear free-radical oxidation of wine components has been established and theoretically sub-
stantiated. Acetaldehyde mass concentration has been found to enter as a regulating fac-tor of the oxidation-
reduction processes. The criterion characteristics of the oxidation-reduction processes have scientifically been
grounded and confirmed by experiment. Their interrelations with the oxidatedness of wine materials have
mathematically been proved, and the regularities governing their changes in the course of the technological
processes have been established. A new approach to the evaluation of the oxidatedness of white table wine
materials has been proposed which relies on the overall oxidatedness characteristic (OOC). A system of measures
enabling antioxidation protection of white table wine materials has been raised. Algorithms of regulating the
oxidation-reduction processes associated with the production of three categories of unoxidated white table wines
have been generated based on the results of the theoretical and experimental re-search conducted. Flowsheets to
produce young, slightly oxidated and aged white table wines have also been developed. Acceptance tests of
improved flowsheets to produce all categories of unoxidated white table wines have been conducted. A total of
171013 dal of wines have been produced over 2008-2009 due to the introduction of the technologies developed
into industrial use, with an actual economical effect of 5841689 hrn.
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