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YIOCKOHaJIEHHS TEXHOJIOTII irPUCTUX BUH LJIAXOM ONTUMIi3allii CKJIaAy IOBEPXHEBO-AaKTUBHUX PEYOBHH

Hasga po6oTH (aHrJI)

Improvement of technology of effervescing wine by optimizing the composition of surface-active materials

Peepar (yxp)

B po6oTi moeranHO PO3KPUTI NMUTAHHS, MOB'SI3aHI 3 YIOCKOHAJIEHHSM TEXHOJIOTIl irpuCTHMX BUH, MOYMHAIOYM Bifl NEPEpPOOKU
BMHOTPaJly, OTPMMaHHSI BUHOMATEPIajiB Ta 3aKiHYYIOUM irpMCTUM BUMHOM. JIOCIIZKEHi BCi TEXHOJIOTiYHi cTafii BUPDOOHMITBA
irpucTUX BMH 1 3alpOIOHOBaHI 3ax0AM, SIKi 3a6€3MevylOTh HOCATHEHHS! IMOCTaBleHOi MeTh. O6'€KTOM [OCIHiIPKEHHs OyJia
TEXHOJIOTisl BUHOMATepiasiB AJig irpMCTUX BMHA Ta TEXHOJIOTiS irpMCTUX BUH. MeETOI0 po6oTu O6ysI0 MOKpalleHHsS! irpucTUx
BJIACTMBOCTEN IrPUCTUX BMH IJIAXOM OITMMI3alii B iXHbOMY CKJaZi IOBEPXHEBO-aKTMBHMX PeYOBUH. [Ipu mociimgKeHHi
BMHOMATepiajiB Ta irpuCTMX BHUH BUKOPMCTOBYBAJIM 3arajJibHONPUMHATI, YHAOCKOHaJIEHi 1 HOBi Cy4YaCHi METOAM aHajisy
OPraHOJIENTUYHUX XapaKTEPUCTUK, (Pi3MKO-XiMiUHMX MOKA3HUKIB Ta irpUCTUX BJIACTMBOCTEN MPOAYKLii. MaTeMaTnyHy O0OpOOKY
OTPUMAHMX €KCIIEPUMEHTAJIbHUX [AaHKUX IPOBOJMIM 3a 3arajlbHONPUMHATMMU METOAMKAMH, fKi HaBeJeHi y CcheuianbHii
jiTepatypi Ha HpeIMeT BU3HAYEHHS €PEKTy OKPEMMX MAOCIiIXyBaHUX (AKTOPIiB B iHTErpaJbHOMY 3HA4YE€HHI pe3yJbTaTy 3
HaCTyIIHUM YCTAHOBJIEHHSIM OITHMMAJIbHOTO PiBHS IJIs1 KOXHOro ¢akropa okpemo. KopessuiilHuil i niHiliHMi perpeciiiHuit
aHasi3u pealisdyBajid B CEPELOBHUIIi TPOrpaMHOro mponykry Matlab 14. BiporigHicTb OTpUMaHUX PE3YJIbTATiB, iX TEOPETUYHY i
MpaKTUYHY iHTeprpeTalilo 3abesnedyyBajd Ha BCIX eTalnax BUKOHAHHS POOOTU TPUKPATHOI IIOBTOPHICTIO IIPOBEIEHUX
€KCIIepUMEHTIB. PiBeHb J10Bip4oi fiMoBipHOCTi cTaHoBuUB PJ] = 0,95. HaykoBO 06rpyHTOBaHO BUGIp CIIOCOOY NepepoOKH BUHOTPALY
IIpY BUPOOHULITBA BUHOMATepiasliB 1j1s1 irpUCTUX BUH 3 ONTUMAJIbHUM CKJIQ[IOM TIOBEPXHEBO-aKTUBHUX PEYOBUH, SIKUM IOJISITAE Y
IIpecyBaHHi BUHOIpajy LiMMMU TPOHaMH, (pakiiOHyBaHHI Ta OCBITJIIOBAHHI CycJa 3 BUKOPDUCTAHHSM €HOJIOTIYHUX IIpernapariB
rajioTaHiHy, (pepMEHTHOTO Ta KOMILJIEKCHOTO IIpernapariB Ha OCHOBi pOCIMHHOrO 6ijka, 6EHTOHITY Ta MOJiBiHINNOMINIPOIiIOHY.
BusHavyeHO e(deKTUBHICTh KOMILJIEKCHOI 06poOKM (paKI[iOHOBAHOTO Cycja MPY BUPOGHULITBI BUHOMATEPiasiB JJ1sl irpUCTUX BUH.
HaykoBo 0GrpyHTOBaHO BUO6Ip TEXHOJIOTIYHOTO NPUIAOMY 36aradyeHHs irpUCTUX BUH KOMILJIEKCOM BUCOKOMOJIEKYJIIPHUX PEYOBUH,
SIKMH TIOJISITA€ Y 3aCTOCYBaHHI Mpernapary rymiapab6iky. Yiepiie oTpuMaHo MOKa3HUKY irPUCTHX BJIACTUBOCTEN BUH, SIKi aJJleKBaTHO
OINKCYIOTb MPOLECU YTBOPEHHS, POCTy Ta BUJiIEHHA OyibballoK AioKcuny KapOoHy. OTpuMaHi pesysbTaTu [OOCIHifXeHb B
NOJA/NbIIOMy JISDKYTh B OCHOBY PO3DOOJIEHHSI aJlOPUTMY PEryJIOBaHHS BMICTy IIOBEDXHEBO-aKTUBHUX PEYOBUH Y
BMHOMaTepianax Ta irpucrtux BHHAx. Arpo6amilo yJOCKOHaseHOi TexHoJorii rmepepo6ku BUHOTpasy copTiB CyXOJIMMaHCBKUN
6innii Ha BMHOMATepialu MJis irpUCTUX BUH Ta irPUCTHMX BUH MOXXYTb OyTU BIIPOBAJKEHi B YMOBax BUPOOHWYMX MiAIIPUEMCTB
Ykpainu. 3araspHuil €eKOHOMIYHME €EKT Bifi yIPOBAIPKEHHS YAOCKOHAIEHOI TEXHOJIOTI] irpucTX BUH pe3epByapHUM CIIOCOO0M

cknagae 17330 rpH Ha 1000 pan roTOBOI MPOAYKIIL.
Pedepar (aHrI)

In the work gradually disclosed the issues related to improvement of technology of effervescing wines, ranging from the
processing of grapes, producing of base wine and finishing with the effervescing wine. Were studied all the technological stage
of production of effervescing wines and proposed measures providing the achievement of the objective. The subject of the study
was the technology of base wine for effervescing wines and technology of effervescing wines. The objective was the
improvement of properties effervescing wines by optimizing their composition of surface-active materials. In the study of base
wine and of effervescing wine using the conventional, advanced and new modern methods of analysis the organoleptic
characteristics, physical and chemical properties of the effervescing properties of the product. Mathematical treatment of the
experimental data was performed by standard methods, which are shown in the literature to determine the effect of individual
factors studied in terms of the integral result with the subsequent establishment the optimum level for each factor in isolation.
Correlation and linear regression analysis have realized in the environment of the software product Matlab 14. The validity of the
results of their theoretical and practical interpretation provided at all stages of do the work three times repetition of the
experiments. The confidence level was RD = 0.95. Scientifically justified choice the method of processing the grape in the
production of base wine for effervescing wines with an optimal composition of surface-active materials, which is the pressing



the grapes whole bunch, fractionation and clarification of musts using the ecological agents gallotanin, enzyme and complex of
products based on vegetable protein, bentonite and polyvinylpolypyrrolidone. Determined the effectiveness of complex
treatment the fractionated of musts in the production of base wine for effervescing wines. Scientifically justified choice of
technological method the enrichment thr effervescing wine of complex macromolecular substances, which is use the
preparation of gum-arabic. First time produced the properties of effervescing wines, which adequately describe the processes of
formation, growth and evolution the bubbles of carbon dioxide. Results of the research in the future will form the basis for the
development of the algorithm of regulation the content of surface-active materials in base wines and effervescing wines. Testing
of improved technologies for processing grapes Sukholimansky white on base wines for effervescing wines and effervescing
wines can be introduced under conditions of industrial enterprises of Ukraine. The total economic effect from the introduction
of improved technology of effervescing wines by the method Charman is 17330 UAH 1000 DL the finished product.
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6. HaykoBo-TexHiyHa nponykuis (HTII)

HTII 1

Hassa npoaykiii (ykp): Crioci6 yIoCKoHasIeHHS 6LINX irpuCcTUX BUH

Hassa npoaykuii (anrui): A method of of improvement of white effervescing wine
OuiKyBaHi pe3yJIbTaTH:

T'anyss 3acrocyBaHHs: C 11.02 BupoGHUIITBO BUHOTPAIHUX BUH

Omnuc npogykuii (yKp): BUHOrpas LinuMu rpoHaMu IpecyBany B THEBMATUYHY ITpeci. OfIHOYacHO PpaKLioHyBalIu CyCIO:
Bimbupasnu nepui ¢ppaxiii cycia-caMoIInBy B KiJIbKOCTI 5 jajl /T Ta 06€IHYBajH 3 (PpakuisMu Cycsa MepIoro TUCKY B KiJbKOCTI
15 pasn/T piis cyMicHOro iXHbOTO OCBITJIIOBAaHHSI OKPEMO Bifi HACTYIMHUX (PpaKLiiil cycia-CcaMOIIMBY B KiJIbKOCTI 45 as/T.
OtpumaHi ppaxuii cycsa OCBIT/IIOBAM NTperapaTaMy raJloTaHiHy CyMiCHO 3 pepPMEHTHUM Ta KOMILJIEKCHUM TIpenapaTtami. [licas
30pOIPKyBaHHS CyCja, OTPMMaHi BUHOMarepiany erasisyBajy 1o 3arajJpHoro o6'emy 65 1as/T. TeXHOIOTriYHy 06pOOKyY
BHMHOMATepiaJiB, IPUTrOTyBaHHS JiKepiB, OPONIIBHOI CyMillli, OXOJIO/IKEHHS IaMI1aHi30BaHOTO BUHA MTPOBOAMIIN 3TiZTHO Ail0401
HOPMaTHBHOI JOKyMeHTaljil YKpaiHu Ha BUPOGHUIITBO irpUCTHX BUH Pe3epByapHUM CIIoco6oM. JIyist cTabisnizanii moBepxHeBo-
aKTUBHUX Pe4OBMH-6i0I01iMepiB Ta [MOKpalleHHs irpUCTUX BJIACTUBOCTEN rOTOBOI IPOAYKILii, Ha KiHIIeBOMY eTali BUDOGHULITBA
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