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AHoOTAaIlisl JUIIJIOMHOT pOOOTH HA TEMY:
«Yoockonanenus mexnonocii gupobnuymea eun Ice Wine 3a
00NoM02010 MemMoOi8 CEHCOPHO20 AHANIZV»

Y uiii kBamidikanidHii poOOTI OyI0 PO3MNISHYTO Ta BHUPIMICHO
3aBJaHHS YJOCKOHAJEHHS TeXHoJjorii BupoOHuITBa BUH Ice Wine, 3a
JIOTIOMOTOI0 CEHCOPHOTO aHalli3y, a caMme, OMHMCOBOTO METOAY «IPOQiI0
¢bneitBopy» Ta 100-6anmpnoi mkaiu MOBB. [lns mociimkennb Oyio
oOpano 2 3pazku Ice Wine ykpaiHCbKMX BHUpPOOHMKIB, 1 HIMEIBKOTO
BUPOOHUKA Ta aBCTPIACHKE JECETpHE BHHO, BUTOTOBIIEHE 3 BHHOTPAJY,
ypaKEHOT0 IIBULITIO OOTPUTPHC.

VY nepmiomy po3auai OyJ0o pO3TJSHYTO ICTOPiK0 Ta CyYacHUM CTaH
BupoOHuIITBAa BUH Ice Wine, Takoxx OyB NpOBEIEHUH MOHITOPUHT
ACOPTUMEHTHOTO pPsAy BUH JAHOTO THUIy Ha PUHKY YKpainu. byro
MPOBEJICHO OTJISI HOPMATHUBHOT TOKYMEHTAIII1, [0 PETyJII0€ BUMOTH 10

OpPraHOJICTITUYHUX TMOKA3HUKIB JECEPTHUX BUH Ta aHaII3 TEXHOJOTIi
BupoOHuITBa Ice Wine.

VY npyroMmy po3auii OMMCAaHO METOJIOJIOTII0, Marepiaii Ta METOIU
nociimkeHb. st BupilieHHs 3aBlIaHHs KBamidikamiiiHoi poOoTu 0yio
pPO3pOOJIEHO METOJUKY CEHCOPHOTO JOCHTIIKEHHS 3 METOI0 CTBOPEHHS
OpPraHOJENTUYHOTO MPOdiM0 1 BUOIp AECKPUNTOPIB Ta Kl Takox
Oynu cTBOpeHI OJlaHKu 1o MeToay (ieiBopa, Kl BUKOPUCTOBYBAIIU JISI
BIIMOBIJIEH M1JT 4YaC CEHCOPHOTO aHaji3y, TOCIiKyBaHUX BUH. Ha 0CHOBI
OTpUMaHUX JlaHuX, OyJI0 MpOBEIEHO IX OOpOOKYy 3a JIOIOMOTIOIO
CTaTUCTUYHOIO aHajizy, Ta MoOyaoBaHO mpodijgorpaMu Yy BHUIJIIIL
MEJIFOCTKOBOI JllarpaMHu.

Y TperboMy po3aull  Oyno HaJaHO pe3yJbTaTH IPOBEIECHUX
JOOCIIKEHb Yy BHUIJISIAl  ONHMCOBHX CTaTUCTHK, OJHO(AKTOPHOTO

JUCTIEPCIITHOTO aHaJII3y Ta METIOCTKOBUX Jlarpam.



Y dgerBeproMy po3aiumi  Oyno HaBeACHO pEKOMEHAIlli s
yIOCKOHAJIEHHs1 TeXHoJorli BupoOHuiTBa BUH Ice Wine. Takox Oymnu
BKa3aH1 TOYKH CEHCOPHOT'O KOHTPOJIIO TEXHOJOTTYHUX MOKA3HUKIB Y X0l
TEXHOJIOTIYHOTO MPOIIECY.

Po3nin m’stuit siBisie coOOK0 1HCTPYKIIIO IO JI0 OXOPOHHU Tpari
Oe3nocepelHbO Ha BUPOOHUIITBI Ta TMPU MPOBEIEHI EKCIEPUMEHTIB Y
nabopaTopii CEeHCOPHOTO aHaJ13Yy.

Po3nin moctuii ekoHOMIYHA YacTHHA, Y SIKIM TIPOBENICHI PO3paXyHKHU
iHHOBAIIIHHOTO OI0KeTy Ta 1iHu HJIP.

HaBeneHo cnMCOK BUKOPUCTAHOI JITEPATypH, CIHCOK YMOBHHUX
MO3HAYEHb Ta JIOJATKH 10 TUIUIOMHOI pOOOTH.

KBamnigikariitna po6oTa MiCTHUTB:

TEKCTOBOI YaCTUHU — 88 CTOPIHOK,
e TaOMMIBL — 7,

e LmocTpamiii — 14,

e OJaHKIB BiAIOBlIEH — 6,

e rpadikiB — 6



Annotation of the thesis on the topic:

"Improving Ice Wine production technology using sensory analysis

methods"

In this qualification work, the task of improving the Ice Wine
production technology was considered and solved, using sensory analysis,
namely the descriptive method of "flavor profile" and the 100-point scale
of MOVV. For research, 2 samples of Ice Wine from Ukrainian
producers, 1 from a German producer, and an Austrian decadent wine
made from grapes affected by botrytis mold were selected.

In the first section, the history and current state of production of Ice
Wine wines was considered, and the range of wines of this type on the
Ukrainian market was also monitored. A review of regulatory
documentation was conducted, which regulates the requirements for

organoleptic parameters of dessert wines and analysis of Ice Wine
production technology.

The methodology, materials and research methods are described in
another section. To solve the task of the qualification work, a method of
sensory research was developed with the aim of creating an organoleptic
profile and choosing descriptors and scales. Forms were also created
according to the flavor method, which were used for answers during the
sensory analysis of the studied wines. On the basis of the received data,
their processing was carried out using statistical analysis, and agreed
profiles were built in the form of a petal diagram.

In the third section, the results of the conducted research were
presented in the form of descriptive statistics, univariate variance analysis,
and petal diagrams.

In the fourth chapter, recommendations were given for improving the

technology of Ice Wine production. The points of sensory control of



technological indicators during the technological process were also
indicated.

Chapter 5 is an instruction on labor protection directly in production
and during experiments in the sensory analysis laboratory.

Chapter 6 is the economic part, in which the calculations of the
innovative budget and prices for the GDR are carried out.

A list of used literature, a list of notations and appendices to the thesis
is given.

The qualification paper contains:

text part — 88 pages,
tables — 7,

illustrations — 14,

answer sheets — 6,

graphs — 6
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BCTYII

CporoyHi 3a yMOBH 3pOCTalOu0i KOHKYpEHIi HeoOXigHO, 100
MPOJIYKT MaB MONUT cepell criokuBaviB. OCTaHH1 AOCIHKEHHS OKa3aiu,
II0 CMakKoOBl AKOCTI MPOAYKTY MOCIAAIOTh JApPYre Micle Micias HOro
BapTOCTI M1J] Yac MPUHUMaHHA PillIeHHS PO Horo KymiBito. BUHOPOOCTBO
JOCTaTHBRO BHUTpaTHa 1 CKJIagHa CHOpaBa, ska MoTpedye Oararo
PI3HOMAHITHUX PECYPCIB JIJIsi TOJIIIIEHHS BUIYCKY SKICHOT TPOJYKITI.
OnHuM 3 TaKUX peCcypciB € CEHCOPHUM aHalli3, IKUM Ipae BaXJIUBY POJIb,
Tak SK 3a KWOTO JOMOMOIOI0 MOJKHA OINEpPaTHBHO HAAaTH TEPBUHHY
OI[IHKY SIKOCTI HE TUIbKU TOTOBOTO MPOAYKTY, a I HamiBdaOpHUKaTiB Ha
MIPOMIKHUX cTamisx BHUpOOHWITBA. Bussneni Bagu 1 aedexTu
JO3BOJISIIOTh CBOE€YACHO YCYHYTHM MOPYUIEHHS TEXHOJOTTYHUX PEKUMIB
1 3a100ITrTH BUIYCKY HETOOPOSKICHOI TOTOBOI MTPOTYKIITII.

3rilHO 3 OCTaHHIMU JIaHMMH 3apa3 3HAYHA KUIbKICTh MIJNPUEMCTB
MpaIol0Th HE Ha MOBHY MOTYXHICTh 4Yepe3 Te, IO OCTaHHI POKHU
BUJIAJIUCh CKJIQJHUMH JUIsi BUHOPOOHOI ramy3i Ykpainu. CrnouaTky
TMaHJEMis, HOTIM — IOBHOMACINTA0OHE BTOPTHEHHSA. Mne 3MEHIICHHS
00’eMiB BUPOOHHUIITBA TPOIYKIlli, 3HUKEHHSI PEHTA0EIBHOCTI, a TaKOXK
CTPIMKO 3pOCTalOyuil IMIOPT BUHA B YKpaiHy. Bce me myxe cUIbHO
BIUTMHYJIO Ha oOcsaru BupoOHuITBa Ta 30yTy. Cranom Ha 2023 pik B
VYkpaini pos3BuBarThcs Outbime 160 BHUPOOHUKIB BHHA, OCHOBHI
MOTY>KHOCTI SIKUX 3HaxXoAsThcs Ha [[1BaH1 KpaiHu Ta 3akapnarTi.

Opecbka 0051IaCTh € OJHUM 3 HAWOUIBII CHPUSTINBUX PETIOHIB IS
BUpPOIIIYBaHHs BUHOTpaay. [lnmoima BuHOTpagHux HacamkeHb B OnechbKol
oOnacti craHoBUTh MOHaA 60% Big BHHOIpAaJHUKIB YkpaiHu (0e3

ypaxyBaHHsi AP Kpum) [1]
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