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AHOTAILIA
Ksanidikamiitnoi podotu borymenko K.B. Ha Temy:
«Yoockonanenns mexunonozii cmonosux 6un opeaHiuHo2o UpPOOHUYMEA 3a O0NOMO-
2010 MEeMOoOi8 CEHCOPHO2O AHALIZYY
HAYKOBHM KEPIBHUK, K.T.H, TO1eHT TiTioBa Onbra OnexkcanapiBHa

KBamidixkariiina podora ckinamaerscs 3 116 cTopiHOK ApyKOBAHOTO TEKCTY. MiCTUTH: 6
po3auniB, 20 ciaiiIiB UTFOCTpaTUBHOTO Matepiany, 38 Tabiuilh, 2 cxeMu, 18 puCyHKIB CITUCOK
BUKOPHCTAHO1 JliTepaTypu 3 47 HaiiMeHyBaHb Ta 2 JOJIAaTKH.

3a ocTaHHI POKH CIIOKMBAaHHS OPTaHIYHOTO BHHA B YKpaiHi 3pOCIIO 3aBASKH 3POCTAI0-
Yiil CBIJOMOCTI CIIO’KUBAYiB MPO MEpeBaru OpraHiyHuX npoaykTiB. KpiM Toro, ykpaiHChKi BU-
HOpPOOU CTarOTh OUIBII YCBIAOMJIEHHUMH IIOJI0 3HAYEHHSI €KOJOTTYHOrO0 BUPOOHHUIITBA 1 BIIPO-
Ba/UKYIOTh OpraHI4Hl METOJIA B CBOIH JISIIBHOCTI.

VY po0oTi HagaHi iCTOpIs Ta Cy4aCHHM CTaH OPraHIYHOTO BUPOOHUIITBA, aHANI3 CTaHY
PUHKY, OIJIsii HOPMATHUBHOI JOKYMEHTAI[lly aHali3 TEXHOJIOTli OpraHidHOro BUPOOHMIITBA,
EKCIIEpUMEHTAIbHA YaCTUHA, PO3PAXOBAHUI IHHOBAIIIMHUI OIOJIKET.

Mertoro kBamidikaiiifHOi poOOTH € YOCKOHAJICHHS! TEXHOJIOT1i OpraHiYHUX BUH y Bij-
MOBIAHOCTI 10 TPOPUIIO «1€ANTbHUX» OPraHIYHUX BHUH 3 3AJIyYCHHSIM HABUEHUX BUIPOBYYIB.

3aBmaHHAMH KBaTi(iKaiiHoi poOOTH OyJi0 BU3HAYUTH: NMPOdiIb «iJeaIbHUX)» OpraHi-
YHUX CTOJIOBUX BHH, €(DEKTHBHI METOMOJIOTI BIAOOPY, MIATOTOBKMA Ta MOHITOPUHTY BUHHHUX
EKCIepTiB; crenudiyHl AECKPUNITOPYU OPTraHIYHUX BHH, K1 BIJ3HaY€HI BUHHUMHU HAaBYCHUMU
EKCIIepTaMH; PEKOMEHIallli TEXHOJIOTTYHUX PEKHUMIB MIPOIIECIB ISl YIOCKOHAJICHHS TEXHOJIO-
rii OpraraHiuyHuX CTOJIOBUX BHH.

Ominka mpodiTto «ieaqbHUX» OPraHIYHUX BUH Ta BU3HAYEHO €(PEKTHUBHI METOIOJIOTIT
BIJI0OPY, HABYAHHS MIJTOTOBKY T4 MOHITOPUHIY HABYEHHMMH BUIPOOYBayaMu, HAa OCHOBI SIKMX
MoJaH1 peKOMEHAAITT IS YIOCKOHAJICHHS TEXHOJIOT1i 3 BUKOPUCTAHHIM MTPO(PLIHLHOTO OLIHIO-
BaHHS MIATOTOBJICHUMH BUIpoOyBadyamu. KITrouoBi ciioBa: opraHidyHe BHHO, MPO(dLIL BHHA,

BUIPOOYyBayl, HABYaHHs BUIPOOYBayiB, CCHCOPHUIA aHaTi3.



ABSTRACT
Qualification work of Bogushenko K.V. on the topic:
"Improving the technology of table wines of organic production using sensory analysis
methods"

Research supervisor, associate professor Olga Oleksandrivna Titlova

The qualification paper consists of 116 pages of printed text. Contains: 6 chapters, 20
slides of illustrative material, 38 tables, 2 schemes, 18 drawings, a list of used literature with
47 names and 2 appendices.

In recent years, the consumption of organic wine in Ukraine has increased due to the
growing awareness of consumers about the benefits of organic products. In addition, Ukrainian
winemakers are becoming more aware of the importance of ecological production and
implementing organic methods in their activities.

The work provides the history and current state of organic production, an analysis of the
market situation, a review of regulatory documentation and an analysis of organic production
technology, an experimental part, and a calculated innovation budget.

The purpose of the qualification work is to improve the technology of organic wines in
accordance with the profile of "ideal" organic wines with the involvement of trained tasters.

The tasks of the qualification work were to determine: the profile of "ideal” organic
table wines, effective methodologies for the selection, training and monitoring of wine experts;
specific descriptors of organic wines, which are marked by trained wine experts;
recommendations of technological regimes of processes for improving the technology of
organic table wines.

Evaluation of the profile of "ideal" organic wines and effective methodologies of
selection, training, preparation and monitoring by trained testers were determined, on the basis
of which recommendations were made for improving the technology using profile evaluation
by trained testers. Key words: organic wine, wine profile, tasters, learning of tasters, sensory

analysis.
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BCTYII

Kganigikamiitna pobota «YA0CKOHAJIEHHS TEXHOJOTIl OpPraHiYHUX CTOJIOBUX
BUH 3a JIONIOMOTOI0 METOJIIB CEHCOPHOTO aHami3y» 31 creniansHocTi «181 Xapuosi Te-
XHOJIOT11», OCBITHBO-TIpO(eciitHa mporpama « CEeHCOpHUI aHajIi3 B XapuOBHUX TEXHOJIO-
T15IX).

Axmyanvnicms memu. CbOTO/IHI BECh CBIT B3sIB KypC Ha HaTYPaJIbHICTD Ta €KO-
JIOTIYHICTb .

[TparneHHs HATYpPaJIBHOCTI TOPKHYJIOCS 1 BUHHOTO PUHKY. B Til uM 1HIIN Mipi
Ha HBOTO TEX BIUIMBAIOTH JaHI TEHICHIIII, a/pKe JeAalll MOMyJISIPHIIIMMU CTAlOTh TakK
3BaH1 opraxivyfi BuHa. [1]

Ha cnioxwuBui nepeBaru NoCTYIOBO BCE OUIbIIE BIUIMBAIOTh ACIIEKTH BHHA, TIOB'-
s3aH1 3 OCOOMCTUM 37I0POB'SIM Ta €KOJIOTTYHICTIO. [TOHSATTS «OpraHiuHui» CTaNo OAHI-
€10 3 OCHOBHHX 3a51B Ha €TUKETKAX HOBHUX XapUOBHUX MPOAYKTIB, BUITYIIICHUX JJIS 33710~
BOJICHHSI HOBUX CIIO>KMBYHX 3aIUTIB T4 PUHKOBUX HIIIL.

3a ocTaHHI POKHM CIIO>)KMBaHHSI OPraHIYHOTO BHHA B YKpaiHi 3pOCiO 3aBASKH
3pOCTar04iii CBIZIOMOCTI CIIOKMBAYiB PO MEPEBAru OpraHiuHuX NPOAYKTIB. 3'SIBHITUCS
CreLiali30BaHl Mara3uHu Ta PECTOPAHU, K1 aKTUBHO MPONOHYIOTh OPraHiyHE BUHO Y
cBoeMy acopTuMeHTi. KpiM Toro, ykpaiHCbki BUHOPOOU CTarOTh OUIBII YCBIAOMIICHHU-
MU 100 3HAYEHHS €KOJIOITYHOrO0 BUPOOHUIITBA 1 BIPOBA/KYIOTh OpraHiuHl METOIU B
CBOTM TisTBHOCTI. [2]

MeToau CeHCOpHOTO aHallizy B BUHOPOOHIM raiysi € epeKTUBHUMHU 1HCTPYMEH-
TaMH, SIK1 IO3BOJISIFOTh BU3HAYATH OPTAHOJIENITUYHI MOKAa3HUKH MPOAYKLIi, OLIIHIOBATH
3HAYUMICTh Ta MPOTHO3YBATH PEAKINIO CIOKMBAYiB, a TAKOXK BH3HAYATH XapaKTepHI
0COOJIMBOCTI BUH 3 KaTeropii HalMeHyBaHb, KOHTPOJIbOBAHUX 3a TTOXOKEHHSIM. [3]

OO0’ €eKT JOCTIIKEHHS - TEXHOJIOT1sl BUPOOHUIITBA OPraHIYHUX CTOJIOBUX BHH.

[IpenmMeT mocmiKeHHs - OPTaHOJENTUYHI XapaKTePUCTUKUA OPTaHIYHUX CTOJIO-

BHUX BHH.
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