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TKaHUHM 1 BIJNOBIiA€ JiTepaTypHuM naHuX. [Ipoaykitis, mocosieHa 3 J101aBaHHsM J03piBaya, Mana
OUIbII  BUPaXEHWH  XapaKTePUCTUKU  JO3PUIOTO  MPOAYKTY, 1Mo OyJdo  HiATBEpPKEHO
OPraHoJIENTUYHOT OLIHKOIO JOCTIDKEHUX MapTid ¢ifie-IMaTOUKIB CYIIEHO-B'SUIEHOT TPOIYKIIil.

Taxum ynHOM, Y poOOTI BU3HAYEHO OCOOIMBOCTI 3MIHM Macu IpH B’ sUICHHI (hijie-IIMaTOUKiB
Kapacsl cpibsiCTOro 3 BUKOPUCTAHHSIM JIO3piBaviB Ha PI3HUX eTanax 3HEBOJIHEHHs. BcTaHOBIEHO
YHceIbHI 3HAYEHHS IIBUAKOCTI 3HEBOJHEHHS PHOM, 10O 3a0e3NMeYlTH JOCATHEHHS CTaHIapTHOI
MacoBOi YacTKW BoJIoTH B ToToBid mpoxaykmii (3 %). BcranoBneno, mo 3HauenHs OTA i
OydepHOCTI y mapTiii (ine-mMaTouKkiB Kapacs cpiOisicToro 3 J10JaBaHHSIM J03piBada OUIKyBaHO
BHUIIE, HUK Y KOHTPOJBHUX mapTisx. Ciix 3a3Ha4uTH, IO iHTEHCU(IKATOPH JIO3pIBAHHS CIPUSIOTH
30uTbIIeHHI0 3HaueHb OydepHocTi i OTA y ekcnepuMEeHTATBHUX MapTIIX, SK ¥ COJOHOTO
HaniBgaOpukary, Tak i Jajii y CylmeHo-B'sJIeH0T TOTOBOT IPOAYKILii.

CIIOCIb OTPUMAHHSA ®YHKIIOHAJIBHOI'O M’AACA KYPATHHU

IHoBaposa H.M., Kk.T.H., 1o1ieHT Kadeapu TexHoI0Til M’sica, puOH i MopenpoIyKTiB
Onecbkuii HAIOHATHLHUH TEXHOJIOTiYHUIT yHiBepcuTeT, M. Oneca

KirogoBuM acrieKToMm, SIKHii BIUTMBAE Ha 3aralbHOCKOHOMIYHE MTOJIOKCHHS YKpaiHu € SKICTh
KHTTS il TPOMAJISIH, Y TOMY YHCII, BUPINICHHS MUTAHB i3 3a0€3MCYEHHSIM TIPOI0BOILYOT OE3MeKn Ta
3a0e3MeUeHHs] HACeJIeHHS SKICHUM 1 O3MCYHMM HPOJIOBOJNGCTBOM. VY I1IhOMY KOHTEKCTI
NTaXiBHUIITBO YKpaiHi € HaIBAXKIUBUM MOCTAYATbHAKOM BHCOKOSKICHOTO TBAPUHHOTO OUTKa, SIKUH
3JIaTCH BHPIIIATA TUTAHHS OLTKOBOTO TOJIOAY Ta 3a0e3nedWTh He JUINe YKPAIHIIIB, a U JKHTEIB
IHIIMX KpaiH, sKi TOTepHaroTh BT HecTadi OUIKY B pamioni. [ITaxiBHUIITBO, SK OJHA 3 Tally3eil
CUTBCBKOTOCTIOIAPCHKOTO  BHPOOHMIITBA,  OyIy4d  HAYKOMICTKOI,  MaTeplaIOMICTKOIO 1
E€HEProeMHOIO, SIK 1 BCI Taiay3i CUThCHKOTO TOCIOAAPCTBA, allc Ha BiMIHY BiJ IHIMUX, HAHOUTBIT
JeTIe TIIIA€ThC MOJICpHI3alii BHPOOHHYUX MPOICCIB Ta 3allPOBADKCHHIO IHHOBAIIHHUX
po3pobok BueHux. [IpobmeMa po3BUTKY rany3l HTaxiBHHUIITBA 3aliMae MPOBIIHE MicIle B poOoTax
BITYM3HSHUX HAYKOBINB. 3ajHadcHili mpoOieMi OpHIUISIIH yBary Taki aBtopu: M.B. 3yOernp,
C.B. Mep3nos, I1.T. Cabayk, I.I. Biniuenko ta 6arato iHIMUX. Y CBOIX Mpargx BOHH JOCITIDKYBATH
TEHJCHIII PO3BHTKY i (YHKIIOHYBaHHS ITaXiBHHIITBA B YKpaiHi Ta MOMJIMBOCTI ITiIBUICHHS
MIPOJyKTUBHOCTI 3a3HaueHOi raimysi. lIpoTe, He3Baxkarounm Ha 3HAYHY KITBKICTH MyOJiKaIliii Ta
BPaxOBYIOUH MIBUJAKUHN PO3BUTOK ITaxiBHUIITBA B MIHIUBOMY PHHKOBOMY CEepeI0BHIII, HEOOX1THO
MIPOJIOBKYBATH JAOCIIDKCHHS crenudiku i ocoOnmBocTeit (DyHKIIIOHYBAHHS ITTIPHEMCTB JIAHOT
raJry3i Jijisl BUSIBIICHHS PE3EPBIB 1 MOMIYKY NUISAXIB ITIBUIICHHS 11 e(peKTHBHOCTI.

Pesynbraté JTOCHDKEHb CBUTIATH TPO Te, IO HA SIKICTh 1 OE3MEeUHICTh Kypsuoro M’sca,
CMaKoBi BIACTUBOCTI Ta HOTO XIMIYHUH CKJIaJT BIUTMBAE Oarato (pakTopis:

— CITAJIKOBI (BUJ, IOPOA, JTiHis, KPOC), CTaTh 1 BIK;

— HaJIC)KHUI CaHITAPHO-TIrEHIYHUHN CTaH NMTAITHUKIB, 00J1aIHAHHS, IHBEHTAPIO;

— ROOTITICHIYHI MapaMeTpd MIKpPOKIIMaTy (BEHTHJIAIS, OCBITIIEHHS, TeMIIepaTypHi 1
BOJIOTICHI PEXKUMHU, TOIIO);

— BIJNOBIAHICT, OyJiBeNbHUX MaTepiaiiB, JOTPUMAHHS BHUMOT JIO MPOEKTYyBaHHS,
po3TalryBaHHs 1 OyIIBHUIITBA MITAIIHUKA;

— HasBHICTh BUTYJIbHUX MaiaHUMKIB, IHCOJISAIIT Ta MOIIOHY ITHIII;

— Jist cTpec-(paKTopiB,

— eeKTUBHICTH Ae3iH(eKIii, Je3IHCeKIIil, JepaTr3allii;

— SIKICTB 1 KUIBKICTD HIACTHIIKH;

— 30aJ1aHCOBAHICTh palliOHy, KpaTHICTb I'OJIiBIII i HaIyBaHHS, SKICTh KOPMIB;

— 3aCcTOCYBaHHS MPOQUIAKTUYHUX UM JIIKYBAJIbHUX Ipenaparis TOIIO.

Sk mokazanu JOCHiKEHHsT OCTaHHIX POKIB, 3 BEJIMKOTO uucia GakTopiB, IO BIUIMBAIOTH HA
BUXIIT 1 SIKICTh M'ICHOI CHpPOBMHM 3 NaTpaHUX TYIIOK KypuyaT-OpoiijiepiB, NEeBHUU IHTepec
NPEJCTABISIIOTH BIUIUB (PakTOpPIB roAiBII HA BUXiA M’sica, MOp(oIoridyny OyIOBY 1 €HEpreTUUHy
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LIHHICTh, SKi B CBOIO YEpry 3alie)KaTh BiJl TEXHOJOTTYHHUX CXeM OOpoOJeHHS Ta OOBaIOBAaHHS
TYHIOK 1 BiJl MPUHIMIIB COPTYBAaHHS OKPEeMHX YacTHH NpH iX nepepoOri. CyyacHi eKOHOMIiYHi
YMOBH JMKTYIOTh HOBi MiIXOAW 10 BJOCKOHAJICHHS TEXHOJOril TIIHOOKOI MepepoOKH ITHIIL,
0COOJMBO 1IOJI0 PO3POOKHM HAYKOBO OOIPYHTOBAHMX HOPMATUBIB BHUXOJIB 1 BH3HAYCHHS
00'€KTUBHHUX XapaKTEPUCTUK M'SICHUX «IlepeBar» MaTpaHWX TYIIOK i iX aHaTOMIYHUX YacTHH, IO
3abe3neuye parioHaJIbHEe BUKOPUCTaHHS Ta €()EeKTUBHY I[IHOBY MOJIITUKY BUPOOHHUIITBA.

JlocmipkeHHsT TIPOBOAMIIMCS B TOCTIONAPCTBI, sIKe CHeNiali3y€eThCcsl Ha BUPOOHHUIITBI, B TOMY
YHCTi, KYpATHHU. ByB CTBOpEHWIl eKClepUMEHTATbHUI MaliJaH4uK Ui BHPOIIYBAaHHS KypuaT-
opoitnepis. Kypuara nocmigHoi Ta eKkciepuMeHTAIRHO TPYIl OYIIU TOCaHKeHI OKPEMO, B CIEI[IATbHO
oOJajHaHI TEPUTOPIi, ale MPU IBOMY BHPOIIYBATHCH Y Oe3nocepeHiil OIM3BKOCTI IO OCHOBHOTO
noroiB’sa. ExcriepuMeHT Oyi0 OpraHizoBaHO caMe TaKUM YHHOM, 100 MOXHA OyT0 BU3IHAYUTH
Oe3nocepe/THIl BIUIMB TOJIBIII Ta BUIIOIOBAHHS, IIPH THUX CAMHX CTpec-paKTopax, MpH THX CaMHX
TEMIIEPATYPHUX PeKUMaX, peKrUMax OCBITIICHHS 1 Take iHIIe. B sKocTi (yHKIMIOHATIEHOT CKIAI0BOT
BHKOPHUCTOBYBaIH cyMilll pocdariB JijIs BUTIOFOBAHHS Kypyar OpoiiiepiB (f1ani, Jlocmiaauii 3pa3ok).
Tax, y nepmomy IpuMIIeHi MCTHIIUCS KOHTPOJIbHI Kyp4aTa, sIKi OTPUMYBAITH pailioH 0e3 100aBokK i
BHIIOIOBAaHHS TPOBOIIIOCH 0e3 ¢ocdariB, a y aApyromy — KypHuara OTPUMYBAJIU _pParlioH i
BHIIOIOBAHHS TMPOBOAWIOCH 3 ¢ochatamu. KOHTPOIH 300TEXHIYHMX MOKA3HUKIB IPOBOIIN
MOJIEKaHO 3a 3arajlbHONPUHHATHMU MeTOJMUKaMH. JlocTmiDKyBanmucss ITOKa3HUKHA AWHAMIKH
MPUPOCTIB MacH TiNa, 30epeKeHHS TOTOJIB S,KpIM IHOTO OYIO JOCITIKCHO (YHKIIOHATHHO-
TEXHOJIOTIYHI Ta MIKpOOIOJOTIYHI MOKA3HUKH M’sCa NTHIN JOCALIHOI i KOHTPOIBHOI TPYI, SKi
XapaKTepU3yIOTh 3MIHH TEXHOJOTTYHHX BJIACTHBOCTCH M’sca ITWIN B MPOIECi BHPOIIYBaHHS Ta
noAaikInoi mepepooku. (BY3 — Bosioro yrpumyroua 31aTHicTh, %; pH — akTHUBHA KHCIOTHICTH 200
KOHIIeHTpaIlis i0HiB BoHIO; EC — emynbciitHa cTabuIbHICTh, %). Pe3yanTaT TOCTIDKeHh HaBeIeH1
y Tabmui 1.

Tabauns 1 — @yHKIIOHAJIBLHO-TEXHOJIOTIYHI Ta MIKP00i0JI0riYHi MOKa3HUKH M’sica NITHITI

B o BY3, % 1 EC, ¢ KMA®A=M,
oJora,% , % p , % lg KYO/r
Tlocmin 76.8 64.6 6.5 84 3.03% 0,02
KoHTpoITh 73.9 60.0 6.9 79 354+ 0,04

3a pesynpTaramMu HPOBEACHWX MOCITIDKCHH BIIMITHIN, IO HAWBUINUN YMICT BOJIOTH
BiMIYalld y M’sICi KypUar i3 KOHTPOJBHOL IPYITH, IO € HeOakaHuM (aKTOPOM, aJlKe TaKe M’ sSICcO
Mae MCHINMN TepMiH 30epiraHHs i BiHOBIIac MOKa3HUKAM «HE3piToro» m’sca. BilmoBigHO BMiCT
CyXOi PCHOBUHU OYB BUINUM B M’fCi KypyaT JOCIITHOT I'PYIH, IO MO3UTUBHO BiA0Opa3uiocs Ha
CMaKOBUX SAKOCTAX KypATHHU. KilbkicTh OiTka B M’S30Bif TKaHWHI INTHIIl KOHTPOJBHOI Ta
JTOCTIHUX TPyl Oyia MPakTHIHO OJHAKOBOIO 1 BapiroBaja HEBIpOTiAHO. YMICT OUTKY BiAmmoBinaB
(bizionoTiuniid BroJIOBAHOCTI KypYar, 1 HU3BKHH YMICT XUpY B mNpobax, 3a XIMIYHOTO aHali3y,
y3I0JKYBABCSl 3 OPraHOJIEIITHYHOIO OI[IHKOIO TYIIOK KypuaT JHOCIIIHOT i KOHTPOJIBHOI IPyII.
Jerycraiiifaoro mpodoio 0yn0 BCTAaHOBIIEHO, IO HAWKpAIi CMAKOB1 SIKOCTI Mae M’CO OJiep)KaHe
BiJl KypUaT JOCTiHOT Ipyly, SIKAM JI0JIaBaJIH JO KopMa J00aBKy: sIK IpyaHi M’s3u — 4,71 npoTH
4,35 — B KoHTpomni; Tak i cterHoBi — 4,57 npotu 4,28 — B koHTpoii. BoHO Takok oTpumalo
HaWOIMBITY 3aranbHy KUTBKICTH OajiB (K TpyaHi, Tak i cTerHoBi M’s3u). JIOCTOBIpHO M’sICO Bi
Kypuar 1iei rpynu Oyyo OUTbII COKOBHTHM. 3a BCiMa MOKa3HUKAMH, OKPIM KOJIbOPY, Oi1e M’sco
(rpyaHi M’s131M) KypdaT JdOCHiIHOI TpyHNU IEpeBaKallo aHAJOTIYHI IOKa3sHUKM M’sca Kypyar
KOHTpoJIbHOI Ipynu (Tadm. 1). [lin yac mpoBeneHHs! mpoOU BapiHHS BCTAHOBJIEHO, L0 OYIbHOH Y
BCIX BHUIAKaxX OyB Npo3opwuii, apomaTHuii. CTOPOHHBOTO 3amaxy i CMaky He BHSIBJIEHO. SIK BUJIHO 3
HaBe/IeHO1 TaONuIll mepeBary 3a BciMa MOKa3HUKaMM Mayid OyJbHOHHM 3 M’sica KypuyaT JOCIiAHOT
rpynu. OTKe, 10/1aBaHHs /10 pallioHy J00aBKy JoIoMarae MonepeuTH 3aXBOPIOBaHHS Kypdar Ta
JI03BOJISIE TIIBULITUTH O10JIOTTYHY Ta XapyuoBY I[IHHICTh KypSTHHH.

BucHoBkM Ta TmepCHeKTHBH NOJAJBIINX JOCHiKeHb. [luTaHHs NPUKUTTEBOT
Moaudikariii M’ICHOT CHPOBHHM Ta HAMPABJICHOTO 11 BUKOPUCTaHHS OyJ0 1 OyJe akTyaJlbHUM SIK
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cepesl BUPOOHMKIB MPOIYKIlii TBAPUHHHUIITBA TaK 1 JUIsi BUPOOHMKIB KOBOACHHUX Ta M’ SICHUX BUPOOIB.
[osicHIO€TBCS 1€ TUM, IO Hapasi SKiCTh M SICHOI CHPOBHHHM 3a IMOKa3HUKAMH aBTOJI3y Ma€ MEBHI
BaJiM, HAIPUKIIAJ], HU3bKY BOJIOTO3B'SI3yIOUY 3JIaTHICTH a00 BHMCOKY KUIBKICTh BOJIOTH, SKa HE
BignoBigae Bumoram JICTY. B pesynpraTi NpoBeNeHOro JOCHTIIPKEHHS BCTAaHOBJIEHO, W10
3aMpoNOHOBaHUN cHOCIO BIUTUBY Ha (YHKI[IOHATBHO-TEXHOJOTIYHI BIaCTHBOCTI Msica MTHII, a came
, BUKopuctanHs (ocdarip y mporieci BUMOIOBAHHS MITHIIL € JIEBUM He JIUIIIE 010 370POB s MTHUII ,
ajle 3JaTHUN TO3WTHBHO BIUIMHYTH Ha 11 30€peXeHiCTh, IO MiITBEP/UKYEThCS JIaHUMHU
MIKpOOIOJIOTIUHUX JOCTiKeHb. Pe3ynpTatn (i3UKO-XIMIUHUX Ta OPraHOJIENTHYHUX JOCTIPKEHb
CBiIYaTh MpOo Te, M0 MeTaboNiYHI TNPIKUTTEBI Ipolecy B OpraHiaMi NOTHII JIO3BOJISIOTH
yTuiaizyBatu ¢ocdaru Ta Moau(piKyBaTh AKICTh 13 3HAYHUM MOKPAIICHHSM MOKAa3HUKIB. SIK BUAHO 3
JOCTI/DKEeHb, 370pOBa MTHUIl /A€ BUCOKY HMPOJAYKTHBHICTH, a BHUIIOIOBAHHS y 3a3HA4ueHMI crocid
3a0e3redye BHCOKI CMakKoOBi SIKOCTI M’sica. Pazom 3 THM, Bce BHIICIEpepaxoBaHE CIPHIE
IJIBUIICHHIO ITOXUBHOT IIHHOCTI M’sica OpoIepiB.

CEKIISA «TEXHOAOI'ISI BHHA TA CEHCOPHOI'O AHAAI3Y»

HONEY WINES AS A MODERN RANGE OF THE WINE INDUSTRY

Miroshnichenko O.M., PhD, Associate Professor, Manoli T.A., PhD, Associate Professor,
Odesa National University of Technology, Odesa

Manufacturing honey wines has become widespread, especially in cool climatic zones,
where conditions are not conducive to the cultivation and selection of grapes. Now honey wines are
becoming popular all over the world. The range of mead wines includes sweet, dry, still and
sparkling drinks [Error! Reference source not found.].

The preparation of honey wine is based on the same principle as the production of grape or
berry - fruit wine. The essence of the technology is fermentation, in which the sugary component of
honey turns into alcohol. But due to the chemical composition of honey, honey winemaking has
some peculiarities. Honey contains a large amount of sugar and other organic substances: 36.5 %
grape sugar; fetal — 37.5 %; cane 1-2 %; dextrins — 3 %; nitrogenous substances — up to 0.4 %;
acids, about 0.12 %; wax, pollen, aromatic and other substances up to 0.5 %; the latter is water.
Honey contains an excess amount of sugar, an insufficient amount of acid and water. Therefore, in
the production of honey wine, it has to be dissolved with water so that the sugar content of the must
does not exceed 20 % and acid must be added. But the most preferable way to prepare honey must
is the dissolution of honey with various fruit and berry juices: apple, currant, raspberry, and others
[2].

The technology for the production of honey wines ensures the preservation of the valuable
qualities of the natural components of honey must, the relatively high organoleptic advantages of
honey wine, the acceleration of its production and increase the duration of its storage [3].
Mandatory components of honey must be flower pollen, hop cones, spices, roots, berries. To
activate fermentation, races of pure cultures of wine yeast are used. A necessary component of
honey wort 15 hops. Hop cones are placed in fermentation tanks to first ferment to increase the
strength of the drink and improve its organoleptic characteristics. Hops are rich in esters and
tannins, which contribute to the natural lighting of the wine and protect it from souring.

Honey drinks are obtained by fermenting honey must with the addition of hops and spices.
Drinks contain from 9 to 18 % alcohol. The main component of honey must is bee honey. For the
preparation of drinks, flower, linden, buckwheat, acacia and heather honey are used. When
replacing at least 30 % of the added water with fruit or grape juice, fruit and grape honey drinks are
obtained, respectively.
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