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Marepianu 84 MbKHapoaHOT HayKOBOT KOH(epeHLil MOJIOAUX YICHHUX,
acmipaHTiB i cTyaeHTiB “HaykoBi 3100yTKH MOJIOI — BUPIIIEHHIO TPOGieM
xapuyBanHs JogcTBa y XXI cronirri”, 23-24 ksitas 2018 p. — K.: HYXT,
2018 p.—4.1.-518 c.

Bupanns mictuth Marepianu 84 MixHapoanol HaykoBoi KOH(pepeHIil
MOJIONX YYEHHX, aCIipaHTIB i CTYICHTIB.

PosrisHyTo npoGneMHu yIOCKOHaJIEHHS iCHYIOYHX Ta CTBOPEHHS HOBHX
€Hepro- Ta PEeCypCOOLIaJHUX TEXHOJIOTIH Uil BHPOOHHUIITBA XapyOBHX
MPOJYKTIB HA OCHOB1 Cy4acHHX (Pi3MKO-XIMIYHMX METOMIB, BUKOPHCTaHHS
HETPaTUIIHHOT CHUPOBHHH, HOBITHBEOTO TEXHOJIOMTYHOTO Ta
eHepr036epiranqoro o0nagHaHHs, MiIBUICHHS e(beKTI/IBHOCTi JisITBHOCTI
HIILHpI/IGMCTB a TaKOX Pe3yNbTaTH HAyKOBO- JOCIIAHUX poOiT CTYHEHTIB 3
METOI0 MIBMIICHHA SKOCTI HiATOTOBKM MaOyTHIX ¢axiBiiB Xap4oBOI
IIPOMHCIOBOCTI.

Po3paxoBaHO Ha MOJIOJMX HAYKOBIIB 1 JOCIHIJHUKIB, SIKi 3aiiMalOThCs
O3HaYeHUMH IIpobOIeMaMH y XapuoBiil HayIli Ta MPOMUCIOBOCTL

Pexomendosaro guenoio padoro Hayionarvrozo yrieepcumemy xapuogux
mexuonozii. Ilpomoxon Ne 9 6io 29 6epesnsn 2018 p.
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42. Investigation of chemical and organoleptic composition of icewines from Eastern
Europe

Ostapenko Viktoriia, Tkachenko Oksana
Odessa National Academy of Food Technologies, Odessa, Ukraine

Introduction. The purpose of research was to determine chemical and organoleptic
composition of icewines from Eastern Europe. Limited data belonged to icewine profiles
from different producers and countries is in scientific literature that increases the
significance of current investigation.

Materials and methods. Determination of sugar and ethanol content, titrated (TA),
volatile acids (VA) and pH of icewines produced from Riesling frozen in Moldavian
wineries inchuding Lion Gri (LG), Cricova Zevs (CZ), Kvint (K), from Blaufrinkisch and
Welschriesling in Chateau Topolcianky (BCT, WCT), from Gruner Veltliner of Vinarstvo
Dolany (VD) - Slovakia, from Andre in Pavol Velic (PV) - The Czech Republic was
conducted according to winemaking rules [1]. The determination of organoleptic
peculiarities involving specification of aroma and taste descriptors were carried out
consistent with requirements ISO 13299:2016 [2].

Results and discussion. The same concentration of sugar and TA was found in
icewines from WCT and LG — 181 g/dm’ and 9 g/dm’ that are the highest among another
wines. The icewine from BCT had lower sugariness by 3,5 and 4,6 g/dm® than from VD
and PV averaging 178,5 and 179,6 g/dm” respectively. Moldavian companies CZ and K
differed not significantly showed sugar concentrations 176,5 and 177,5 g/dm’® that had the
same content of TA — 8,4 g/dm’. Icewines produced from VD and PV having identical
concentration of TA 8,6 g/dm® were more by 0,6 g/dm’ comparative to dessert wine from
BCT. The concentration of VA is one of the main indicator in icewines amounted in
investigated samples in average 1,23 g/dm’, but the highest 1,44 g/dm® was found in wine
from WCT. The content of ethanol was 10,6 %v/v including wines from BCT, CZ and K
and 11,1 %v/v among samples from WCT, PV, LG. The pH level did not differ
significantly between samples of wines and averaged 3,43.

According to results of organoleptic analysis the aromas of tropical fruits, honey,
lemon, rye bread and cinnamon were characteristic of all samples. Moldavian samples
differed more pronounced aromas of lollipops while Slovak - more fruit and notes of
smoked meat. The notes of bread and duchess pear were characteristics of Czech icewine.
Descriptors such as black berries and black pepper were identified in icewines from PV and
BCT. Such indicator as the intensity of the color was observed similar among the samples,
despite the varieties used in production: from yellow to amber. The icewines from
Blaufréinkisch and Andre had yellow colors with orange shades. This fact can be explained
by the change in the color of the berries during long maturation, when the anthocyanins of
the skin are represented mainly in polymeric forms, moving from the characteristic color of
the grapes to more brown or dull.

Conclusions. Investigation showed the diversities in chemical and organoleptic
composition of icewines from Eastern Europe that conclude each wine is unique complex
of influence of grape variety, climate conditions and specification of technology.
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