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¢bpykTOBi, TpaB'sHi. ['0JI0BHE MpaBUIIO 3MIlIyBaHHS €(IpHUX OJiii- MO€AHAHHS OJII OJHIET
rpynu. Hanpukiian, KBITKOBI OJIiT Kpalle BChOTO MOEIHYIOTHCS 3 KBITKOBUMH, LUTPYCOBI — 3
LUTPYCOBUMHU. 3a3BUYail 3MIIIYIOTh JEKUIbKA JIETIOUUX KOMIIOHEHTIB, 11100 BOHU MOCTYIIOBO
PO3LBITAIN HOBUMH BIITIHKAMHU MIPOTSTOM IIEBHOTO 4Yacy.

OcHOBHOIO TIPOOJIEMOI0 BUKOPHUCTAHHS €(PIpHUX Ol € Te, 1[0 BOHU BUIIAPOBYIOTHCS,
a TMJ BIUIMBOM CBITJIa, TIOBITPSI 1 BOJIOTH OKHCHIOKOTBCS, OCMOJIFOIOTHCS, IO
CYIIPOBOJIKYETHCS 3MIHOIO 3amaxy 1 KOJIbOpY.

Bupimennsam wiei npobiemu € craburizailisi XIMIYHUX CIOJYK, K1 BIANOBIAAIOTH 3a
3amax egipHuUX omiif. Sk Takuil ¢ikcaTop 3amaxy MOKHAa BHUKOPHUCTOBYBaTH OeTa-
LUKJIOIEKCTPHUH.

Beta-cyclodextrin  (OeTa-UMKIOACKCTPHUH) — II€ BHA  OJIirOcaxapumiB,  SKi
YTBOPIOIOTHCS 32 Y4aCTIO PEPMEHTIB 3 KpOXMaJIO.

OyHkuii  Oera-UMKIOAEKCTpUHY  (3a  gaHumu  MbkHaponnoi — Acomiamii
[uxnoaexkcTpuHiB) 11€:

— 3aXUCT MarepiajiB BiJl OKUCHEHHS 1 CTapiHHS Mif BIUIMBOM Y D-BUIPOMIHIOBAHHS
BIIPOJIOBXK TEPMIHY 30epiraHHs a00 BUKOPHCTAHHS;

— cTaluri3alis apoMaTH3aTopIB.

3aBASKM CBOIM YHIKQJIbHUM XapaKTEepUCTUKAM, OeTa-IUKIOACKCTPUH IIMPOKO
BUKOPUCTOBYEThCA Yy (apMaleBTUYHIN, XapyoBid, KOCMETHYHIM MNpomucioBoCTIX. bera-
IUKJIOJEKCTPUH HE YMHHUTH IMOJPA3IUBOI il 1 OJHOYACHO M€ 5K CTaOUI3aTOp aKTHBHUX
KOMIIOHEHTIB, 3HWXKYE JIETIOWICTb  aKTMBHHUX  MOJIEKYJ, MIJBUIIYe  CTaOUIbHICTD
apoMaTH3aTOPIB 1 KOCMETHYHHUX apOMaTiB.

PerenbHmii minOip KOMITIOHEHTIB, iX CIIBBIAHOIICHHS, BUKOPUCTaHHS (ikcaTopy
3araxy J03BOJIUTh PO3POOUTH TEXHOJIOTIIO OJIepKaHHs TBEPAUX MaphyMepHUX KOMITO3UIIIH.

HayxoBuit kepiBHUK — K.T.H., To1ieHT CeBacthsaHoBa O.B.

ROLE OF SENSORY ANALYSIS AS ATOOL FOR THE
DEVELOPMENT OF «FINE WINE» PRODUCTION

Artur Khutak, student of Master’s degree program ONAFT
Odessa National Academy of Food Technologies, Odessa

The aim of research. Using sensory analysis as a tool for the development of fine
wine category — to identify wines with exposure potential, which will allow wineries to pro-
duce high-quality wine with high organoleptic value for the consumer.

The task of research. Determine how sensory analysis can help with the development
of the “fine wine” category and find the possibility of using modern Internet technologies.

Research results. In our study, it turned out that sensory analysis is a key element for
the development of premium wines and acts as the main method of quality control “fine
wine”, which will convince consumers in high quality of the product.

In recent years, the state of the Ukrainian wine industry is characterized by a tendency
to increase production volumes, expanding the range of products. However, our winemaking
has a heightened need for functional standards adapted to the international category of wines
in the field of systematization. However, many previously established legislative acts are not
introduced in practice [1].

“Fine wine” is premium wines that have the potential for aging. As a rule, these are ta-
ble red wines, or wines that have residual sugar content (Portwein, Madera).
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Wine is a highly differentiated product in many ways, including vintage, producers,
regions, etc. A very important difference that a consumer of wine should be aware of is the
wine regulation, which is divided into several labels in accordance with the European produc-
tion model and is shown in Fig. 1, where table wines without PDO and PGI occupy the lower
level of the pyramid and are the most common, PGI — Protected Geographical Indications,
PDO - Protected Designation of Origin, FW — “fine wine” [2].

PDO

/ PGI \
/ Table wine® \

Fig. 1 — Schematic representation of the wine regulations in accordance with the
European production model

One of the current trends in the development of tasting analysis is consumer sensory
evaluation - an essential element of both marketing research and product quality assessment.
It allows you to determine consumer preferences and understand which sensory characteristics
of the product are preferable for them, i.e. obtain information about the consumer's impression
of the product [3].

Today, by sensory analysis imply the following:

— wine evaluation by 100-point and 20-point experts [4];

— exhibitions of wines with tastings;

— Wwine tasting contests.

However, without a methodology, everything listed above has a great influence on the
subjective component and influences the final result, and this in turn can cause distrust among
consurners.

At the moment, the methodology provides knowledge of: what should be the room for
sensory analysis (DSTU ISO 8589: 2013), methods, etc. It is the methodology that will help
to minimize the subjective component, which will convince consumers of the reliability of the
results.

Modern technologies play a leading role and can be presented as an innovative plat-
form created on the basis of Blockchain technology for processing, storing and analyzing data
during the tasting. This will allow a deeper statistical calculation based on the results of sev-
eral tastings.

Conclusions. Thus, sensory analysis in tandem with the methodology and modern In-
ternet technologies will allow for an objective assessment of fine wine, which means it will
give a push to the development of this category in the Ukrainian wine market and promote
Ukrainian wine in the world.
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Research adviser — Tkachenko O.B.
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BU3HAYEHHS MOKA3HUKIB IKOCTI KABU MEJIEHOI

Kyaasa O.I'., CBO «Marictp» ¢-1y TiTbrallb
Onecbka HAIOHAJILHA aKa/leMisi Xap4yoBHUX TeXHOJI0rii, M. Oxeca

KaBoBi 3epHa MICTATh BENUKY KUIBKICTh CKJIQJHUX OpPraHiYHUX CHOJyK. Jleski 3 Hux
BUSIBJIIIOTH OCOONMMBY yBary. Taku sIK ajkajioij Ko(eiHy, XJIOpOreHOBa KHCIIOTa, TaHiH,
TPUTOHEJNIH Ta 1HII, KUIBKICTh SIKMX B KaBOBHMX 3€pPHAX 3MIHIOETHCS B 3aJIEKHOCTI Bl BUIY,
COpPTY KaBU Ta CTYMEHs 00CMa)KyBaHHS.

Bmict xodeiny B 3epHax KaBH BCTAHOBJIEHO JEPKABHUM CTaHIApTOM. TpUTrOHENiH
pu 0OpOOKU KaBOBUX 3€PEH MEPETBOPIOETHCS Y HIKOTUHOBY KHUCIIOTY. XJIOPOTEHOBI KHUCJIOTH
SKl, CKJIaZJal0Th OCHOBHY Y4aCTHHY (EHOJBHUX CIOJYK Y TOMY YHCII MOHO- 1 JieTepu
KOPUYHOT Ta XMHHOI KUCIIOT, 34 4aCc 00CMa)KyBaHHS BMICT XJIOPOT€HOBUX KHUCIIOT 3HDKYETHCS
3a paxyHOK TEIUIOBOTO PYWHYBAHHS Ta y4acTi Y PEaKI[iiX 3 aMIHOKHCIOTaMH, OUTKaMu 3
YTBOPEHHSM TEMHOKOJIIPOBUX PEUOBHUH.

3epno Buay PoOycra micTuTh B ABi4il OuUtblIe KOGEiHY 1 XJIOPOTEHOBOI KUCIOTH, IO
00yMOBJIIO€ TIPKMM CMaK Harolo, 3¢pHO BUAY Apabiku MICTUTH y JABIYl OUIblIE JIMIAIB Ta
IYKPY B MOPIBHSHHI 3 3¢pHOM BUay PoOycTa, 1110 00yMOBITIO€ IHTCHCUBHUN CMaK Ta OUTHIIIHIA
MOTEHII1aT KUCIOTHOCTI.

Cepen iCHYIOUMX KPHUTEpPIiB SIKOCTI € HAWBOXIUBININK — 11€ CYO'€KTUBHHM CMaK KaBH,
0OyMOBJICHUH BEIWYE3HOT KUIbKICTIO JIETKUX CHOJYK. Y 4Yalllll KaBH, 3BapeHOi 3 3epeH BUAY
Apabiky, MOKHA BITUYTH HOTHU YOPHOI CMOPOJMHH, YEPBOHUX ST, YOPHOIO Yaro abo jaimy,
JIOMOTTHUCS TAKAX CMaKOBHX BIITIHKIB HEMOYKJIMBO, SIKITIO TOTYBaTH KaBy 3 3epHa By PoOycra.

Meta poboTu monsTae y AOCTIHKEHHI 3B’sI3Ka MDK IHTETPAIBbHUMHU TTOKAa3HUKAMHU
SAKOCTI, SIKI XapaKTEepU3yIOTh KaBy SIK JKepeso OI0JIOrYHO aKTHMBHUX pPEYOBHH, BMICTY
Ko(eiHy Ta XJIOPOTEHOBOI KUCITOTH B 00’ €KTaX JTOCTIIKEHHS.

Kontponp sikocTi HamoiB Oyno 3AIHCHEHO 3a OPraHOJICNITUYHUMH IMOKa3HUKAMH,
BMICTY KOQETHY, XJIOPOT€HOBOI KUCIOTH, aHTUOKCUIAHTHOI Ta 010JIOTTYHOIO aKTUBHICTIO.
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