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JDKEHDb 33 aKTyaJIbHUMHU TIpoOJieMaMy pO3BUTKY Xap4oBOi, 3epHONEpepoOHOi, KOMOi-
KOPMOBO1, XJIIOOMEeKapHOi 1 KOHIUTEPCHKOI MPOMHUCIOBOCTI. PO3rIsHYTI NHUTaHHS
YIOCKOHAJICHHS TPOIECiB Ta OOJIaTHAHHS XapuoBUX 1 3€pHONMEPEPOOHMX MiAMpH-
€MCTB, a TaKOXX MPOOJIEMH SKOCTI, XapuoBOl IIIHHOCTI Ta BIPOBAKCHMS iHHOBAIIiH-
HUX TEXHOJIOTIM MPOMYKTIB JIKYBAJIbHO-TIPO(DIUIAKTHIHOTO 1 pec HHOTO TOCIIO-

JapcTBa.
30ipHUK pO3paxOBaHO HA HAYKOBUX MPAIliBHUKIB, BU ajadiB, ‘@CIIPaAHTIB,
CTYJICHTIB BUIIUX HABYAIBHUX 3aKJIAJIB BIAMOBIIHIX HA 1ITOTOBKH Ta BUPO-

OHMKIB Xap4OBO1 MPOAYKIIii.
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Introduction. The ess wine industry is that it is one of the most conserv-
ative ones, hence developmient is possible through the harmonious combination of the traditions
with winemaking innova cehinology of icewine production is referred to atypical method
of grape processing fing erprise innovation strategy for further growth, as used non-

classical control uldfton of physical and chemical parameters. It should be noted,

Nowada i arket develops at remarkable pace and it is presented by exclusive
rominent place belongs to icewine, the production of which is introduced by
the world. In addition, the superior quality wine business includes alcohol
beverages t ologies of which differ from traditional grape processing. Consequently, due to
n in winter that largely contributes to the special sensory and chemical characte-
ristics finished ice wine is considered as the product of premium sector.

Materials and methods. The news from web sites data about current exclusive wine market
were examined. The official sites of wineries were the main sources to choosing enterprises having
special dessert bottles in their shops.

Results and discussion. Currently the volume of premium wine is increasing at a remarka-
ble pace although remains relatively small compared to wine made from the Old World. Moreover,
transition of the market of grape-wine industry to exchange relations has led to the demand to pro-
duce competitive products, extending the range of wines by the use of new technologies based on
the individual characteristics of the chemical composition and properties of grapes of different va-
rieties.
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As well as other non-classical technology creating icewine depends mainly on the agro-
climatic conditions and further the abilities and skills of the winemakers. To produce one bottle of
0,375 1 winemakers are needed more than 15 kg of grapes. In despite of water, sugar and other dis-
solved substances in the grapes do not freeze, which allow squeezing more concentrated grape must
from grapes frozen resulting in a small amount of a very sweet wine with intense aroma and flavor
notes [2]. Aforementioned factors determine the prices of ice wines that higher than prices of wines
of medium class.

Icewine development spreads across wine-producing states including 21 countries in gener-
al. Although the majority of producers are located in Europe, the biggest amount of exclusive wine
is provided by Canada. Only due to the efforts of Canadian winemakers the significance of ice wine
expanded the customer circles and the increase inside international market, thus having created the
icewine category.

It should be pointed out, any wine category has the main type of win
from another. In addition, labels, bottle design, and the reputation of produc

at distinguishes it
rowing regions

can influence creation of brand. Icewine corresponds to brands within
creasing products. Besides atypical technology including naturall
growing of premium wine ensures the appearance of the bottle. Typically
original shape that has attracted customers and recognize
shelves. Also any brand product because of popularity has th
no exception. To produce premium wine winemakers, from
temperatures use alternative methods including the emp icrowave vacuum dehydration,
refrigeration and cryo-extraction [3].

The main determining allocation of bra

any medal or prize the product should be
of assessment methods. Despite the recent
forward to global market icewine is awatded by majority of world wine commissions. Thus aged ice
wine from varieties Vidal Canadian Campany "Inigkillin" was defined as the best sweet wine of
2002. Other Canadian icewine company aria" is belonged to the list of 10 most expen-
sive wines in the world for the@anique taste and“aftertaste. Icewine of the Czech company «Znoviny
a gold medal at the World Wine Competition in San Francisco has
1 at Terravino in Israel, and the gold medal in Montreal.
ad been got six gold medals Decanter World Wine Awards

in London during

Conclus international exhibitions, competitions and fairs enable an op-
portunity to e e of wine consumers. It is confirmed by only at presence a high quality
product. Contro n are the main operations during icewine production, because winter
techno tensive with many peculiarities. Consumers will pay much higher prices for
reputabl ell-known producer and/or region because they do not have sufficient in-

ey are uncertain about quality. Thus the appropriate technological processes of wine
production is se impacting on high quality of finished product and icewine possessing above-
mentioned senses is currently considered one of the growing brands embracing market of exclusive
wines. Consequently, icewine introducing is the modern and useful tendency for Ukraine viticulture
to increase purchasing demand inside domestic market.
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TEMIIEPATYPHI PEXKUMMU IIEPEPOBKN BUHOI'PALY
AK PEI'YJIATOPHU AKOCTI CTOJIOBUX POKEBUX BUH

Biabko M. B., kana. Texn. Hayk, l{lurankosa O. B.
HanionagbHuil yHiBepcuTeT Xap4yoBHUX TeXHOJIOTiH, M. Kni

IIKIPKH Ta TMOBUIBHO TipKi TaHIHM, IO CIIPUSE MOKPAICHHIO G
[1—3]. Lle npuBOAWTH 10 YTBOPEHHS IHTEHCUBHOTO 1 CTAOLITHHOTQ ]
TiHKIB [4]. Pa3zom 3 Tum, /i 30epekeHHsT aHTOIliaHIB H i
OTpPUMATH HETPUBAJIUM HACTOIOBAHHSM M SI3TH [

Marepianu i meroau. Marepianamu 10c
anu, BUpOOJeHI 3 BUHOTpany copTiB CHpasgtea 3e, 1ITi Bepmo, Temmnpaninsito, Kabepne-

M’s3Ti mipu Temmeparypi 6...8 °C mp@rsarom 48 ¥ 1 mpu temmeparypi 18...20 °C mpotarom
i XIMIYHUX 1 TOTCHIIIOMETPUYHUX ITOKA3HHKIB

pedoBUH XpomarorpadiyHu TOZIOM.
Pe3yabTaT. O6’e)

OyI10 BigMiueHO 3OMIbIICHHST BMICTY HaOLIbII BiTHOBICHUX KOMIIOHEHTIB BUHa — (+)-Dkarexiny

Ta (-)- aTe € y Bcix BUHOMaTepiaiax. Pazom 3 mium, kpioManepaitis Cipusie TapHild eK-
CTpaKii UX pPEeYOBUH 13 BUHOTPAy BCiX copTiB. OcoOIMBO 1€ aKTYaJIbHO AJISi COPTiB BUHOT-
pany Cipa T MITPAHIJIBHO, SIKI XapaKTEPU3YIOThCS HEBUCOKUM TMOTEHITIAIOM Ta Biggadero O6apB-

HUX peuoBHH. CHIBCTaBIECHHS 3HAYE€Hb MOTEHIIIOMETPUYHUX IMOKA3HUKIB SKOCTI BHHOMAaTEpialiB
JT03BOJIMUIM BCTAHOBUTHU OLITBIN BiJTHOBJICHHH CTAH BUHOMATEPiaiB BUTOTOBJICHUX 3a CXEMOIO 13 3a-
CTOCYBaHHSM XOJIOAHOI 00pOOKM M’SI3TH HIXK ITPH HACTOIOBaHHI Iipu Temnepatypax 18...20 °C.

BucHoBKH. 3acToCyBaHHS XOJIOJHOI Marlepailii mpyu BUPOOHHUIITBI POKEBHUX CTOJOBUX BHU-
HOMaTepianiB crpusie crabimizalmii iX KoJbopy Ta 3amo0irae OKMCHEHHIO 3aBJASKH MPUIIBUIIICHHIO
eKCTparyBaHHsI 3 BUHOTPATHOI IIKIPKH JIETKOPO3YMHUX aHTOITIaHIB Ta MOHOMEPHHUX (PEHOJIEHUX CIOTYK
Ta YIOBUILHEHHIO TaHIHIB.
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