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AHOTALISA
Ha kBajidikaniiiny podory maricTpa

Ha Temy: «[IpoexT OyIiBHMIITBA BHHOPOOHOIO MIANPUEMCTBA TUXHX BHUH B

yMoBax bonrpancekoro paiiony Onechkoi 00macTi»
ABTOp — 3abmonpka K.C.
KepiBuuk — nou. kapeapu TBtaCA Xomakos O.J1.
CnenianabhicTb 181 «Xap4oBi TeXHOIOTIi»
Kageapa — TexHosnorii BUHa Ta CEHCOPHOI'O aHANI3y

AxkTyajbHicTh TeMHu. [liBienr Opecbkili 007acTI Mae BETUKHM MOTEHIIAT 3
MOTJISIAY PO3BUTKY 00JacTi K OAHOIO 3 HAMyCHIIIHIIIMX BUHOPOOHHUX PETIOHIB HAIIOT
KpaiHu. Bpane moeaHaHHS TPYHTOBO-KJIIIMATHYHUX YMOB BHUPOIIYBaHHS BHHOTPATY,
ONMM3BKICTh BEJMKOTO O3€pa Ta 3aTUIIOK CTBOPIOIOTH YCI YMOBH [UIS PO3BHTKY
JIOKaJIbHOTO BHUPOOHMILTBA BHH, LI0 TaKOX pPO3BUBAaTUME 3arajibHy NpHUBaOIUBICTD
perioHy st TypusMy. ToMmy mpoekT OyAiBHUIITBA BUHOPOOHOTO MiANPUEMCTBA THUXHUX
BUH B yMmoBax bonrpancekoro paiiony Opecbkoi oOmacTi Ha cxuiax o3zepa Samyr
nobmm3y cena Koca € aktyanbHUM.

Meta po6oru. ['010BHOIO METOIO POOOTH € OYAIBHHIITBO Majoro BUHOPOOHOTO
MiANMPUEMCTBAa THXUX BUH Ha cxXmiax o3epa Snmyr mobnmsy cena Koca bonrpaacekoro
paiiony OznecbKkoi 00J1acTi.

IIpakTHyHe 3HAYEHHSI OTPUMAHUX Pe3yJbTaTiB. bBylIBHUIITBO KOMILJIEKCY MiHI-
BMH3aBOJIa 3 TOTEJIeM, JETYCTAIllifHOI 3aJI0I0 Ta MICIIEM BiJIMOYMHKY Ha MajlbOBHUYUX
cxunax o3epa Snmyr nmobnuzy cena Koca Bonrpaacekoro paitony Opecbkoi o0racTi,
17IealibHO BIUCYIOTHCSI B CY4acHY KOHIICTILIIO PO3BUTKY BUHHOTO TypU3MY B PErioHI Mae
BEJIMKE 3HAYEHHS IS MOMYJIsipu3allii JOKaJIbHUX MICIEBUX BUH bonrpaackkoro periony.

Crpykrypa podoru. Kpamidikaiiiina pobota 6akamaBpa CKIaAa€ThCs 3 BCTYITY,
Poszminy 1. Cranm mpoGnemu 1 mepcrnekTuBW 1i BupimenHs, Posminy 2. Texniko-
ekoHoMIuHe oOrpyHTyBanHsa, Po3miny 3. Texnonoriuna vactuHa (3.1. Omumc copriB
BUHOTpaAdy, 3.2. TexHomoriuyHi cXeMu MPUTOTYBaHHS BHHOMarepiainis, 3.3. Po3paxyHok
npoaykTiB, 3.4. Po3paxyHok momomMiKHUX MarepianiB, 3.5. I'padik mnepepoOku
BUHOTpany, 3.6. [1in6ip i po3paxyHOK TeXHOJIOriyHOTO oOnanHanHs, 3.7. TexHoxiMiuHUN
1 MIKpOOIOJIOTIYHMI  KOHTPOJAL  BHpPOOHHWIITBA, Po3mimy 4. XapakTepucTuka
TEXHOJIOTIYHUX 00'€KTIB Ta KOMYHIKAIlili TeHepaIbHOTO IUIaHy MiANpueMcTBa, Po3miny 5.
Oxopona mnparii, Pozainy 6. OxopoHa HaBKOJIUIIHKOTO cepefoBuia, Po3niny 7. TexHiko-
€KOHOMIYHI PO3paxyHKH, BUCHOBOK Ta JIITEPATypPH.

O6csr podortu. [loscHioBanbHa 3anmucka mMae 86 CTOpiHOK, rpadiuHa yactuHa — 4
apkymiiB gpopmaty Al.

BucnoBku. 3aBasku peainizailii TOTOBOI MPOAYyKIii 3aBoay Oyae OTpUMaHa 4uCTa
mpubik 5,6 MITH, sIKa J03BOJIUTH MIAMPUEMCTBY OKYITUTH 1HBeCTHUIIMHI BUTpaTH (30 MIIH.
TpH) 3a TepMiH — 5,5 POKIB, IO CBITYUTH PO IHBECTHUIIIHHY MPUBAOINBICTD Oy1iBHUIITBA
MiANPUEMCTBA.



ANOTATION
of the bachelor’s qualification work
« The project of construction of a winery of still wines in the conditions of the Bolhrad
district of the Odesa region»

Author - Zablotska K.S.

Head - docent of the TWandSA cathedra Khodakov O.L.

Specialty 181 "Food Technology"

Cathedra - technologies of wine and sensory analysis

Actuality of theme. The south of Odesa region has great potential in terms of
development of the region as one of the most successful wine-growing regions of our
country. A successful combination of soil and climatic conditions for growing grapes, the
proximity of a large lake and coziness create all the conditions for the development of
local wine production, which will also develop the general attractiveness of the region for
tourism. That is why the project of construction of a winery of still wines in the
conditions of the Bolgrad district of the Odesa region on the slopes of Lake Yalpug near
the village of Kosa is relevant.

Purpose of the work. The main goal of the work is the construction of a small
winery of still wines on the slopes of Lake Yalpug near the village of Kosa, Bolgrad
District, Odesa Region.

The practical significance of the results. The construction of a mini-winery
complex with a hotel, a tasting room and a place of rest on the picturesque slopes of Lake
Yalpug near the village of Kosa in the Bolgrad district of the Odesa region, perfectly fits
into the modern concept of the development of wine tourism in the region, is of great
importance for the promotion of local local wines of the Bolgrad region.

Structure of work. The diploma project consists of an introduction, Section 1.
Status of the problem and prospects for its solution, Section 2. Feasibility study, Section
3. Technological part (3.1. Description of grape varieties, 3.2. Technological schemes of
wine preparation, 3.3. Calculation of products, 3.4. Calculation of auxiliary materials, 3.5
Schedule of grape processing, 3.6 Selection and calculation of technological equipment,
3.7 Technochemical and microbiological control of production, Section 4. Characteristics
of technological objects and communications of the general plan of the enterprise,
Section 5. Labor protection, Section 6. Protection Environment, Chapter 7. Technical and
economic calculations, conclusion and literature.

The amount of work. The explanatory note has 86 pages, the graphic part - 4
sheets of Al format.

Conclusions. Thanks to the sale of the finished products of the plant, a net profit
of UAH 5.6 million will be obtained, which will allow the enterprise to pay back
investment costs (UAH 30 million) for a period of 5.5 years, which indicates the
investment attractiveness of the construction of the enterprise.
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BCTVYII

B VYkpaini HuHI He Halkpamuid vac Juisi OyZIBHULTBA HOBMX BHHOPOOHHX
nianpueMcTB. BiliHa, €KOHOMIYHA Kpu3a, MacoBa MIrpallisi HACEJeHHS HE Iyxke
CIPUSIIOTh PO3BUTKY raiy3i. THM yacoM, caMe ChOTOJIHI, 3aBISKH MUIBHIIIINA yBasl
BCBOT'O CBITY, 3BEPTAETHCS 0COOIMBA yBara ykpaiHCbKUM BUHAM Ha CBITOBIH apeHi. BiiiHa
MpUHECIIa Halllli KpaiHi pyHHYBaHHS Ta CMEPTh, 1 BOJIHOYAC — BIEBHEHICTh. BIIEBHEHICTh
y BEJIMYE3HOMY MOTEHLIall Hamoi KpaiHu. Sk JIOACBKOMY, TaKk 1 NPOMHCIOBO-
TEXHOJIOT1YHOMY.

VYkpaiHa — BenmuKa arpapHa jaep)kaBa. KimimaT i TpyHTH A03BOJSIOTH BUPOIIYBAaTH
BUHOTPaJ, 1 TOTYBaTH 3 HbOTO ACKpaBl caMOOyTH1 BMHA, 5Kl 3aCIYrOBYIOTh Ha CBITOBE
MOKJIMKAHHSI.

[ cboroaHi, HE3BaXKalOUM Ha BCIO CKJIAJIHICTh POOOTH BUHOPOOHUX MiJIIIPUEMCTB,
Hallli yKpaiHChKi BUHA BXOMSATH JIO CITUCKY HAMKpalIuX BUH CBITy. TUM caMHM YKOTpe
MiATBEpAMBINNA CBiii BHUCOKMH CTaTyCc Ta TOTEHIiall BHHOPOOHOI kpaimm. Takmx
npukiIanaiB 6e3114. SIcKkpaBUM MPUKIAIOM € Pe3yIbTaTH MAacIITaOHUX KOHKYPCIB CBITY
Berliner Wine Trophy 2023, B sikux ykpaiHCbKi BHHa oTpuMaiu 25 Bim3Hak. Cepen mux
Haropo#a — 10 3omotux meaaneit. Berliner Wine Trophy — oauH 13 HaliMacITabHIIMX 1
HAWTIPECTIKHIMINX BUHHUX KOHKYPCIB CBITY, IO TIpoxoauTh 20 pOKIB Tij eriforo
MixuapoHo1 opranizaiii BuHorpaay ta Buna (OIV) Ta MixkHapoaHOTO COI03Yy €HOJIOT1B
(UIOE). Bunopo6u, comenbe, BUHHI KpuTuku, Masters of Wine, BuHorpanapi, npodiibHi
KYPHATICTH Ta TpeHnepu — M0 Kypl I[OTO KOHKYPCY 3ajJydaloTh JIMIIE HaWKpalux
€KCIIEePTiB. A KUIBKICTh MPEACTABICHUX 3pa3KiB Y CEpEeTHROMY CTaHOBUTH moHay 15 000
3asiBOK Ha PiK (KOHKYpPC Ma€ JBa Pi3Hi CE30HNU).

21 BuHO Bix 12 ykpaiHCHKUX BUPOOHHUKIB OyIJIO MPEACTABICHO Y CBITOBOMY My3el
BHHA, pO3TalmoBaHoMy y bopao — omHOMY 3 HalBiIOMIITUX BUHOPOOHMX perioHiB. byio
MPOBENICHO Bil0OIp «MOCOIBCHKUX» BUH Bij HAIlIOHAIHPHUX BUPOOHUKIB Y HAWOLIBITUI
KyJIbTypHUW ILEHTP, MPUCBIYCHUN TMPOBHUHI SK KYJIbTYpHIN, YHIBEpCAIbHINA Ta KUBIH
cnaamuHi cBity. Halikpamii 3pa3ku yKpaiHCBKOTO BHHOPOOCTBA MPEACTABIATHUMYTh
rany3b y bopno. La Cité¢ du Vin — xynoxHiit my3eit y bopno (®@paniiist), nprucBIueHUMI

BUHHIA KyibTypi. [locTiiiHa NOpPUCYTHICTH YKpAiHCBKUX 3pa3KiB BHHA Yy MYy3ei

Crop.
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