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I0Th Ha TpaBHY cucteMmy. CTUMYIIOETHCS alleTUT, BUAUICHHS IIUTYHKOBOTO COKY, IIO JOMOMa-
ra€ BIOPATUCS 3 HETPABIEHHAM, BIIPUKKOIO, MONEPEIUTH BUPA3KOBY XBOopoOy muayHKa. [lo-
CHITIOETBHCSI MO3KOBUH KPOBOOOIT, 30UIBIITYEThCS aKTUBHICTh MIMTOBHUIHOI 3aJI03H 1O BUPOO-
JICHHIO TOPMOHIB.

OnHuM 3 TUTIONIMX BIACTHBOCTEH IMOMpPY € MOTo 37aTHICTh YPErylbOBYBAaTH TPaBHY
cucteMy. BiH mokpaiiye aneTut 1 HopMamizye cTyn. TakuMm 4uHOM, IMOMp MOKHA OXapakTe-
pU3yBaTH SK CHA3MOJITUYHHNA, MPOTHU3ANaIbHUN, BITPOTOHHUM 1 3aroroBaimbHU 3aci6. Llle
OJIHIE€I0 BJIACTUBICTIO KOPEHS IMOMPY BBAXKAETHCS MOMIIMBICTD JIIKYBaHHS ajeprii Ta mKipHUX
3axBopioBaHb. KpiM 11b0ro, BiH 34aTHUI Ha/laBaTH 3aCHOKIWIMBY JiI0 HA HEPBOBY CHUCTEMY
JIOAVHM 1 MIABUILYBATH 11 iIMyHITeT. ToOTO, 111 pocIuHA MOK€ BUKOPUCTOBYBATHUCS IS JIIKY-
BaHHs BCHOT'O OpraHizMy JitoguHH. ChOro/iHI IMOMPHUNA KOPIHb BXOAUTH JI0 CKJIQAy OaraThbox
BITaMIHHUX TperapaTiB.

3 ychOro nepepaxoBaHOTO BUILE MOYKHA 3pOOUTH BHUCHOBOK, 1[0 IMOMp HE MOCTYIa-
€TBCS B CBOIX JIIKYBAJIbHUX BIACTUBOCTSX MYCKaTHOMY ropixy. ToMy HOUiIBHO Ha TEPUTOPIT
VYKpaiHu BUKOPUCTOBYBATH B TEXHOJIOTI] MPUTOTYBaHHS apOMaTHU30BAaHOTO BUHA caMme iMOUp.

HaykoBwuil kepiBHUK — K.T.H., 1011l. MenbHuK 1.B.

THE DEFINITION OF WINE DRINKING CULTURE

Honcharenko A., student Master's degree, the faculty of W&TB
Odessa National Academy of Food Technologies, Odessa

Consumer culture is selected rules and norms which are regulated by the human’s be-
havior in the sphere of consumption the different kinds of commodity and services (products,
clothes, entertainment, rest, etc.). According to consumer culture, a person, who belongs to
certain sociocultural surroundings has defined data about what, where, in which way and
which volume, with what type of charges and for what he will consume. With the help of con-
sumer culture, a human can improve his personal features. In the question of wine drinking
culture, which is a part of consumer culture, needless to tell about enormous quantity of ves-
sels, methods of serving and traditions to drink wine. These ceremonies and traditions allow
to be distinguished, to make the product exceptional and to integrate it in the consumer’s life.

The way of consumption wine is different from strong alcohol and beer intake. It is al-
so, a kind of spirit which people drink with not the idea to get drunk, but to achieve dietic,
gastronomical and even aesthetic profits. The great example of this will be to enjoy the aro-
mas, taste and even the story of wine creation.

Needless to tell about the important conditions to receive more value from wine:

1. Responsible drinking. That idea is about the casual drinking in a social setting
without an intent to get drunk.
2. Moderation. The maximum amount when wine can have only advantages is 1-2

glasses a day, which correspond to 150-300 ml. This index relies on sex, weight and kind of
person’s activity.

3. To deny alcoholic beverages some days to avoid the risk of having alco-
holaemia which developed in alcoholism.
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There are several rules, which need to be followed to get not only the profits, but the
maximum of satisfaction from wine. First of all, needless to say, that each wine from different
grape varieties or different winemaking methods need to be served at define temperatures. For
example, the full-body with a lot of tannins wines served at “room temperature” which corre-
spond 16-18 °C. The simple, light, red wines need to have from 14 to 16 °C, while white
wines are served the chilled, between 7-10 °C. White wines with more body, or oak, should be
served at a warmer temperature of 10-13 °C — just lightly chilled. Sparkling wines are best
served well chilled, at 6 — 10 °C).

If the temperature of wine is under these recommendations, the it can potentially mask
a lot of the flavors, and if it is above all the aromatic compounds have risk to be volatilized
too quickly.

In addition, one of the most important detail is a glass which need to be fill from one
third. Glasses must have their curves in all the right places. The bowl must be round to help
aerate the wine and let its aroma develop. It must also taper inwards towards the top, to stop
its precious essence escaping. Moreover, the glass need to be taken with stem, for temperature
preserving. After that the flavors should be noticed. Make a small sip trying to feel it on all
your tongue. That is how the tasting sensory receptors will identify its taste, organoleptic
compounds.

To draw a conclusion, wine is not only the beverage to drink with intention to get
drunk. Wine is philosophical hypostasis, which has millenary history. It is the local product,
which is made from defined grape varieties for the specify wine types. Furthermore, to re-
ceive the ethical satisfaction while its consuming, the certain rules need to be followed.

Chief of study — Irina Melnik, PhD, associate professor

BU3HAYEHHS ®I310JIOI'TYHOI A1l YEPBOHOI'O BUHA
TA KOHIOEHTPATY I3 HIKIPKH YEPBOHOI'O BIHOI'PAAY

Hinenxo Tersina - crynentka rpynu TK-15-1/9,
Vaacesuu Ipuna - cryaenrka rpynu MK-16-1/9
JAH3 «/IHinpoBcbKHMii TPAHCIIOPTHO-eKOHOMIYHUH KOJIeIH»

Bukonanuii aHani3 (i31010T19HOI i1 KOMIIOHEHTIB Y€PBOHOTO BHHA Ta KOHIIEHTPATY
13 MKIPKH 1 KICTOYOK YEPBOHOTO BIHOTPAy HA MIPOPOCTAHHS MAPOCTKIB 3€PHOBUX, Ta 1X KHUT-
TENIATBHICTD Y MOPIBHAHHI. EXCriepuMEHTaIbHO JOBEICHI KOPUCHI BIACTUBOCTI 010J0T1YHO
AKTHUBHUX CITOJIYK YEPBOHOTO BIHOTPaIy, 3JIaTHICTh iX IMJABUIIYBATH OIMIp 0 HAIMIPHUX 103
yIabTpaioeTOBOTO ONPOMIHEHHS

AKTyaJbHICTh AocailzkeHHs: OHUM 3 HaHOUIbII A1H0BUX (PAKTOPIB CIIOCOOY KUTTS
JaroauHY, 1o (Gopmye ii 310poB'st € xapuyBaHHSA. UepBOHUN BUHOTPAJ € OJHUM 3 HAHOLIbII
HOMYJSIPHUX MPOAYKTIB XapuyBaHHA. ICHye Mi) Mpo KOPUCHICTH BUHA 13 YEPBOHOTO BUHOT-
pazy Ui ceplieBO-CYAMHHOI CHUCTEMH, a TaKOX MO 3aXUCT BiJ pafdianii. AKTyaiabHICTh 00pa-
HOI TeMM 3yMOBJIEHa HEOOXI1JIHICTIO MPUBEPHYTH yBary CTYAEHTCHKOI MOJOJI J0 30pOBOTO
crocoO0y *KHTTS, pO3yMHOT'0 BUOOPY 1 MPaBUIBHOT'O BXKMBAHHIO HAIOIB.

Pe3yabTaT TEOPETHYHOrO JOCTiIzKeHHsA: YepBOHI COPTH BIHOTpaay MICTATH OaraTo
(1aBOHOIIB, EpeBaXHO aHTOLiaHiB, 20-25% TaHIHIB, a TAKOXX OpPTraHi4yHI KUCIOTH — BIHHY,
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