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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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MMPOBJIEMU 3MIHU CMAKY IIMBA IIPH HOI'O 3BEPII'AHHI

Homnroxun JLI., crynentka 4 kypey IXXT,
HanionanbHnii yniBepeurer «J/IbBiBcbKa nmosirexnika», M. JIbBiB

[Ipobnemu Tepminy 30epiraHHs MUBA CTAlOTh HA3BUYANHO BAXITMBUMH MUTAHHSIMU
JUTsl TIMBOBAapHHUX 3aBOMIB MPHU 3POCTaHHI WOTO EKCHOPTY, 3aBASKW TioOami3aiii pUHKY.
Tepmin mnpupgaTHOCTI TMBa 0araTo B YOMY BH3HAYA€ThCS HOro CTaOLIBHICTIO: 1)
MiKp0Oi0JI0T14HOI0, 2) TiHY, 3) KONbopy 1 4) cMaky Ta apoMmaty. [lokasHukH cTabiIbHOCTI MU-
Ba 1 ChOTOJIHI € TPEAMETOM JIOCIIIKEHb, B PE3yJIbTaTi SIKUX PO3pOOJIeHi BiIIOBIIHI TEXHO-
JoriyHi pekomenaartii [1].

Panime npu mosiBi IOMYTHIHHS 1 TICYBaHHS MHBAa MIKPOOPTAHI3MU PO3TIBIAINCS K
OCHOBHA MpHuMHA X MpobsiaemM. ChOro/iHI KpiM MIKpOOIOJIOTIYHUX (paKTOPIB BEJMKA yBara
30Ccepe/KeHa Ha YUHHHKAX, K1 CIIPHYMHSIOTH 3MIHU apoMary Ta CMaKy MUBa, OCKUIBKU apo-
MarT 1 CMaK — B)KJIMBI ITapaMeTPH SIKOCTI TTPOIYKTY.

[Ipore, 6epyun 10 yBaru JaTUHCHKHIA KpuiaTtuii BUCHiB «de gustibus et colouribus non
est disputandum» — «1po cMaku 1 KOJIBOPU HE CHEPEYarOThCS», MOXKHA CKa3aTH, IO CHOKH-
BayaM He 00OB'SI3KOBO HE CIOJ00AETHCS CMaK BUTPUMAHOTO (CTaporo) muBa. 30Kpema, B po-
00Ti [2], sika cToCyBaacs COKUBYMX BUIPOOYBaHb MHBA, 3a3HAYAJIOCS, 110 apOMAaTH CTapiH-
HS HE 3aBXK/IM PO3IIIAAAIOTHCS SIK HEMPUEMHI TIPUCMAKH.

B nanuit yac 0ocCHOBHOIO MPOOJIEMOIO SIKOCTI MHUBA € 3MiHA HOT0 XIMIYHOTO CKIIay MPHU
30epiranHi, B MPOLEC] IKOTO 3MIHIOIOTHCS 1 CMAKOBI BIACTHBOCTI HAIOI0. BiMMIHHICTh CMaKiB
MO’K€ BUHHMKATH 3aJIe)KHO B THIY NHBa 1 yMOB Horo 30epiranHsa. Ha BiAMIHY BiJ JesIKUX
BUH, CTapiHHS IUBA, SK MPaBHJIO, BBAXKAETHCS HETATMBHUM MJisi SKOCTI cMaky. OCHOBHUM
HAIpsIMKOM HayKOBHUX JOCIIIKEHb 3 MpoOsieM cTapiHHs nuBa 0ysno BuBueHHsS BMicTy (E)-2-
HOHEHAJIIO SIK KOMIIOHEHTA, SIKWUW CIPUYMHIOE TpHCMaK ramnepy (KapToHYy) B IMHBI, a TaKOX
IUISIX1B HOTO yTBOPEHHS B PE3yNIbTaTi OKUCHEHHs JiimiAiB. [lopir ayTauBocTi 10 «rmanepoBo-
ro» NMpucMaky B muBi ckiagae mpudanzao 0,1 ppb. CynbdiT B3aeMOMIIOTh 3 TAKUMHU allb-
JeTilaMy, 30KpeMa 3 TpaHC-2-HOHEHAJIEM, TPU I[bOMY «IalepoBUI» MPUCMAK 3HUKAE. [HIIi
HECBI)KI IIPUCMaKW MEHIIIE OMMCaHI B JITEPATYpi, ajie BOHU TaKOXXK BAXKJIUBI IS 3araJIbHOTO
CMaKOBOTO BPa)XEHHS BiJl BUTPUMAHOTO (cTaporo) muBa. B ormsai [3] y3aranbHeHO cydacHi
3HaHHS TIPO XIMIYHE I[IOXO/DKEHHS PI3HMX CMaKiB CTapiHHA 1 MEXaHI3MH MPOIIECIB,
BIJIMOBIAAILHUX 32 1X YTBOPEHHS, OIMCAHO B3a€EMO3B'S30K MK MPOIECOM BUPOOHHMIITBA 1
CTaOUTBHICTIO CMaKy Ta apOMaTy MUBA.

JlocmipKenHsl CEHCOpPHMX 3MIiH MiJ 4yac 30epiraHHd NHBa, SKI CTOCYIOTBCS HOro
CTapiHHS, NeTaabHO onucaHi B poOoTti Jenrmima (Dalgliesh) [4]. 3oxkpema rpadik Jenrmima
y3arajibHIOE€ CEHCOPHY EBOJIOIIIIO i/ yac 30epiraHHs M1Ba.

BaxmBa 1 akryasibHa mpobiieMa moJjsirae y BU3HA4Y€HHI 3amacy cTalOlIbHOCTI IUBA,
SK€ TPOBOJATHL IHCTPYMEHTAJIBHUM METOJIOM E€JIEKTPOHHOIO IapaMarHiTHOTO PE30HAHCY
(EITP). SIx anprepHaTuBy IbOMY METO/ly HEITaBHO B po0OTI [5] 3ampornoHOBaHO NEPOKCUTHUI
TECT, IIPUHLUI SIKOTO TOJIATa€ B IMITYBaHHI OKMCHEHHS MUBA IJISIXOM MOTro TUTPYBaHHS 3a
JIOTIOMOT'OX0 TIEPOKCUAY BOAHIO. [IepokcuIHMI TECT 3pyYyHUIN Ta HETOPOrUM Il BUKOHAHHS,
Horo pe3ynbTatu J0Ope KOpEenoTh 3 BuMiptoBaHHsIM MeToaoM EINP 1 31 cipuiiHsaTuM Xapak-
TEpPOM CTapiHHS MUBA.

HayxoBwuii kepiBHUK — K.T.H., foueHT KociB P.b.
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PRINCIPAL DIFFERENCES OF WINE PRODUCTION FOR COGNAC
IN FRANCE AND UKRAINE

Honcharenko A., student Master's degree, Faculty of wine and tourism business
Odessa National Academy of Food Technologies, Odessa

The Cognac is a distilled beverage which usually contains about 40 % alcohol (rarely
more). The material for this is dry wine, produced with the special technology. Caramel, sugar
and an oak extract called boise are permitted additives to cognac to give a correct color, to
round the taste and to give an impression of extended wood ageing to younger cognacs with
easy vanilla tone and harmonious taste. In accordance with the rules of the World market
cognac can be produced only in France in the Cognac Delimited region covers the Charente-
Maritime and most of the Charente departments. Three kinds of grape are grown in cognac:
Ugni Blanc, Folle Blanche and Colombard.

The wine also has two essential features: a high acidity level, and low alcohol content.
About 4 to 8 days after the beginning of fermentation, the wines for Cognac contain from 5,3
to 10,5 % alcohol (in average 7,9 % alcohol). The total acidity is from 3,9 to 11,5 g/l and is
6,9 g/l in average. The volatile acidity is to 0,25 g/l. According to technological instruction of
Cognac wine materials producing the amount of dry extract is from 12,6 to 22 g/l (in the aver-
age 18 g/l). Cognac wine materials out-distance in time to March, 31 following by the harvest
of year.

In Ukraine the wine for cognac must be prepared basing technological instruction of
«white» winemaking method from the white, pink or red sorts of vine. According to the rules
accepted for table white wines it is forbidden use of sulphureous anhydride. Cognac wine ma-
terials must contain 7-12 % of alcohol and to have acidity no less than a 4,5 g/I. There is a big
difference in amount of volatile acidity among these two types of wine materials. The limit
date for distillation of wine for cognac of Ukraine is 31 of May.

There is a compare table of different types of wine for cognac making in Ukraine and
in France (table 1).

According to comprising it is need to make a conclusion, that because of different
conditions of wine materials production in France and in Ukraine using different kinds of
grapes, technological methods the different types of production are getting.
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