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The publication contains materials of 83 International scientific conference of
young scientists and students "Youth scientific achievements to the 21st century
Nutrition problem solution".

It was considered the problems of improving existing and creating new energy
and resource saving technologies for food production based on modern physical
and chemical methods, the use of unconventional raw materials, modern
technological and energy saving equipment, improve of efficiency of the
enterprises, and also the students research work results for improve quality training
of future professionals of the food industry.

The publication is intended for young scientists and researchers who are
engaged in definite problems in the food science and industry.
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Marepiamm 83 MibKkHapoaHOI HayKOBOI KOH(MEPEHIIi MOIOANX YUEHUX,
acmipaHTiB i cryaeHTtiB “HaykoBi 3100yTKH MOJIO/Ii — BUPIIEHHIO MPOOIEM
XapuyBaHHs JnoacTBa y XXI cromirti”’, 5—6 kBitHsa 2017 p. — K.: HYXT,
2017 p. —4.1. — 460 c.

Bugauns wmictuth Marvepiand 83 MibxkHapoaHoi HaykoBoi KoHdepeHmii
MOJIOUX YUEHUX, acCTiPaHTiB i CTYAEHTIB.

PosrisHyTo npoGieMu yAOCKOHANEHHS ICHYIOUMX Ta CTBOPCHHS HOBHUX
EHEpro- Ta PecypcoOIaIHIX TEXHONOrH [ BUPOOHUIITBA XapYOBUX MPOAYKTIB
Ha OCHOBI Cy4acHHMX (Pi3MKO-XIMIYHMX METOAIB, BUKOPHUCTaHHS HETpaaulliitHOl
CHPOBUHH, HOBITHBOI'O TEXHOJIOTIYHOTO Ta €HEProzbepiralouoro o6iaxHaHHS,
HigBUINeHHS e(QEeKTHUBHOCTI AISNMBHOCTI IIAIPUEMCTB, a TAKOXK PE3YIbTATH
HAYKOBO-TOCTITHAX POOIT CTYAEHTIB 3 METOIO IiABHINEHHSA SKOCTI IMiATOTOBKH
MaiOyTHIX ¢axiBILiB Xap4oBOi MPOMHUCIOBOCTI.

Po3paxoBaHO Ha MOJIOJMX HAYKOBLIB 1 JOCTiZHUKIB, SKi 3aiMaroTbCs
O3HAYEHUMH IpobiIeMaMHy y Xap4uoBiif Haylli Ta IIPOMHCIOBOCTI.

Pexomenooeano euenow paoorw Hayionanenozo ywieepcumemy
xapyoeux mexnonozit. [Ipomoxon Ne 11 6io «30» 6epesnsa 2016 p.
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2. The features of making the wine for Cognac in France

Anastasiia Honcharenko, Irina Melnik
Odessa National Academy of Food Technologies, Odessa, Ukraine

Introduction. To make a cognac it is necessary to use the cognac wine materials which
were made with special technologies. That will allow to create the beverage style with its
special features, but also with chemical and organoleptic composition.

Materials and methods. The research subject were the technologies of cognac wine
materials in France (Leonard winery, Grande Champagne region), which were made from
the grape varieties like the most widely planted Ugni Blanc, although Folle Blanche and
Colombard are also found.

Results and discussion. The Cognac is a distilled beverage which usually contain
about 40% alcohol (rarely more). The material for this is dry wine, produced with the
special technology. Caramel, sugar and an oak extract called boise are permitted additives
to cognac to give a correct color, to round the taste and to give an impression of extended
wood ageing to younger cognacs with easy vanilla tone and harmonious taste. In
accordance with the rules of the World market cognac can be produced only in France in
the Cognac Delimited region covers the Charente-Maritime and most of the Charente
departments.

The main feature in the cognac wine materials production in France is terroir. The
terroir is the set of all environmental factors that affect a crop's phenotype, unique
environment contexts and farming practices, when the crop is grown in a specific habitat.
Collectively, these contextual characteristics are said to have a character; terroir also refers
to this character of drink. Three kinds of grape are grown in cognac: Ugni Blanc, Folle
Blanche and Colombard.

The wine also has two essential features: a high acidity level, and a low alcohol
content. About 4 to 8 days after the beginning of fermentation, the wines for Cognac
contain from 5,3 to 10,5% alcohol (in average 7,9% alcohol). The total acidity is from 3,9
to 11,5 g/l and is 6,9 g/l in average. The volatile acidity is to 0,25 g/l. According to
technological instruction of Cognac wine materials producing the amount of dry extract is
from 12,6 to 22 g/l (in the average 18 g/l).

The fermentation of must for Cognac wine materials it is necessary to make at a
temperature 16-22 °C. It is necessary to maintain the temperature in this range for making
stable fermentation process. Nitrogen is also added to help start fermentation. After alcohol
fermentation, there is also a malolactic fermentation which give secondary flavors include
banana and strawberry. If at the beginning of malolactic fermentation, the wine materials
contained 33 mg/l of tartaric, 97 mg/l of malic and 10 mg/l of lactic acid. Then after malo-
lactic fermentation the amount of tartaric acid became 31 mg/l and 54,7 mg/1 of lactic acid.

Conclusions. It is possible to draw conclusion of research, that for Cognac wine
materials making in the production of French Cognac, it needs to follow all requirements of
apellation, that guarantees what this product was made on certain territory in accordance
with to the requirements of normatively-technical documents [1,2].
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