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PO3/JILI 4

CYYACHI TEHJIEHIII B TEXHOJIOI'II MTUTHOI BOAU TA
IMEPEPOBII M’SICA, MOJIOKA 1 MOPETIPOJYKTIB
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Puc. 1 — BiimB MilTHOCTI €eKCTPAreHTy Ha BUWIYYeHHS (PEHOJILHUX CIIOJIYK
3 BU4aBKiB BUHOrpaay OnecbKuii 4opHuUit

Sk cBimuaTh JniTepaTypHi AaHi, PEHOJIbHI CIIOJIYKH, IO MICTATHECS B €KCTpaKTaxX 3 BU-
YaBKiB YEPBOHHMX COPTIB BUHOTPAJLy, CIIPHUIIOTH MOJIMIIEHHIO MIKpOUMPKYJIsLil KpoBi, edek-
THUBHI TIPH JIIKyBaHHI aHTioMarii, peTUHOMNATIi, a TAKOX 3aMaIbHUX IMPOIIECIB, iX BUKOPUCTO-
BYIOTb ISl IPO(IIAKTUKU CEPLIEBO-CYAMHHUX 3aXBOPIOBAHb, B T.4. iH(YAPKTY MiokapAaa, A
JKBIJAIT TOMIKOKEHb €HIOTEIII0 CYIUH 1 JJIsl 3HUKEHHSI PIBHSI X0JIECTEPUHY B KpOBi [2].

JlocmikeHHs, CpsIMOBaHi Ha CUCTEMAaTH3alli0 3HaHb PO O10JI0T1YHO aKTHBHI Pevo-
BUHM, II[0 MICTATHCS y BTOPHUHHUX MPOJYKTAaX BHHOPOOCTBA, a TAKOXK PO3POOKA TEXHOJOTIT
IHHOBAI[ITHUX MPOIYKTIB 3 BUCOKOIO 010JIOTIYHOO IIIHHICTIO € aKTYalIbHUMH, COLIabHO 3HAa-
YYIIAMU Ta EKOHOMIYHO JOIITEHUMH.

Bucnosku.

OnTuManbHUMHU TIApaMeTPaMy MPOIECYy BIUTYUEHHS (EHONBHUX CIIONYK 3 BHUYABKiB
BuHOrpany OnechbKuil YOpHHUM NpU 3BUYAHIN TEMIIEpaTypi € HACTYIHI: CTYNEHb AHUCIEpC-
HocTi cupoBuHH — 0,5...1,0 MM, MIITHICTh BOJHOTO PO3YMHY €TUIOBOTO CIHPTY, 10 BUKOPH-
CTOBYIOTH Yy IKOCTI ekcTpareHTa — 60 %.

HaykoBuii kepiBHUK — J-p TeXH. HayK, mpodecop Ocumnona JI.A.
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COMPARATIVE ANALYSIS OF VOLATILES OF SWEET WINES
OBTAINED BY NATURAL AND ARTIFICIAL FREEZING OF
MARSELAN GRAPES

Ostapenko Viktoriia, PhD student, Department of wine technology and oenology
Odessa National Academy of Food Technologies, Odessa

Introduction. Nowadays non-classic wines are preferred by customers thereby the pro-
duction of icewine is the perspective and advisable for developing of Ukrainian wine industry.
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Materials and methods. Sweet wines were obtained from Marselan grapes that had
been frozen in refrigerator at —10 °C during 7 days and from grapes harvested while air tem-
perature was —7 °C according to laws of OIV in December of 2016. Determination of volatiles
was carried out using of Gas chromatography (GC) Agilent Technology 7890A (Agilent
Technologies, Inc., USA). The components were quantified by comparing of the mass spectra
of the substances identified in the chromatogram and the standard library of mass spectra.

Results and discussion. Firstly, Marselan variety was chosen for freezing naturally
due to characteristics appreciated for icewine grapes including thick skin, late maturing, high
natural acidity. Marselan originated from south of France and favored in hot climate with-
stood frequent precipitation especially during October in Odessa region that also is important
to produce rare wine without loses of grapes caused by high water status before first frosts.

In wine made by natural freezing (NF) 35 compounds were detected and 40 ones were
found in wine of artificial freezing (AF). Concentrations of alcohols in both wines were the
highest among aroma volatiles counting more than 60 % and 40 % in wines of NF and AF
accordingly. In wine of NF alcohol with mushroom odor 1-Octen-3-ol always presented in
wines from overripe grapes and slight concentrations of C¢ compounds with green and herba-
ceous aromas including 1-hexanol and Cis-3-Hexen-1-ol on presence of which had probably
influenced rainfall during later stages of ripening (for Marselan-late of October) were indicat-
ed. The most various aroma group of investigated wines was esters representing 13 and 15
compounds in wines of NF and AF respectively. Isoamile acetate, ethyl hexanoate, ethyl oc-
tanoate and hexyl acetate had the highest concentrations in wine of AF. Tendency to a limited
increase of isoamyl and 2-phenethyl acetate was observed in wine made by NF due to the
possible esterase activity of B. cinerea in sweet must. In small amount benzene acetaldehyde
possessing floral odor was found in both wine samples. 2-methyl-3-Pentanol, 4-methyl-1-
Pentanol impacting on unpleasant character and insignificant amounts of alpha-terpineol and
linalol having flowery odor were identified only in wine of AF. Most of acids founded by GC
affecting rancid and strong odors represented practically 30 % of total volatiles in wine of AF
that is twice more than in another one.

Conclusions. Both wine samples are similar to majority of volatile compounds but
differ by its concentrations where alcohols and esters were determined as the main aroma in-
dicators characterized by fruity and flowery odors. Agricultural climatic conditions of Odessa
region were suitable to obtain icewine harvest without use of artificial freezing that is energy
demanding in production of elite wines.

Supervisor — DSc., Prof. Tkachenko O.
References
1. 4. Special Wines. 4.1. Basic Definition (6/76) [Text]: OIV Code Sheet — Issue 2015/01
International Code of Oenological Practices. —2015. — P. 334.

SCIENTIFIC GROUNDING OF TECHNOLOGY OF PROCESSING OF
SECONDARY PRODUCTS OF WINEMAKING

Students EQL «Master» Vladislav Palamar, Ruslan Todorov,
students EQL «Bachelor» Ruslana Kruchek, Markevich Larisa
Odessa National Academy of Food Technologies, Odessa

Secondary products of winemaking are formed during processing of grapes, fermenta-
tion, wine clarification and aging of wine materials and wines. They can be reused as raw ma-
terials in certain ways.
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