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AHOTALIA
«Yoockonanenns mexunonoeii supoonuymea uepesonux un 3 copmy surnozpady Mepno 3a

00NOMO2010 MeMOOi8 CEHCOPHO20 AHATIZY»

VY kBanidikaiiitHiii po60Ti OyJI0 PO3MJISTHYTO Ta BUPIMICHO 3aBJAaHHS YAOCKOHAJICHHS
TEXHOJIOTii BUPOOHUIITBA YEPBOHUX BUH 3 COPTY BHHOTpamxy «Mepiao» Ta MpPOBEIACHO
CCHCOpHUU aHaji3 YKpaiHChKUX, ITATIMCBKUX Ta (PaHIy3bKUX BHUH 3a JIOIIOMOTOIO
PO3PI3HSJIBHUX METOIB, ONHMCOBUX METONIB «mpodinto QuelBopy» aisi CTBOPEHHS
NISTFOCTKOBUX JliarpaM Ta 3aCTOCYBaHHSIM OaJIOBOT IIIKAJIH.

VY nepuomy po3auti kBaniikaniiHoi po6oTH OyJI0 PO3TISHYTO ICTOPiIO0 Ta PO3BUTOK
copty BHHOrpaay «Mepio» y pi3HUX TeorpadiuHuX yYacTHMHAX CBITY Ta MPEICTaBICHHS
COpPTY 3 TOYKHM 30py HOro OpraHojeHTHYHOro mpodiaro. Byno mpoaHamizoBaHO CMaKOBI
BIIOJ00AaHHS CIOKMBAYiB Ta E€BOJIIOIII0 PUHKY BHHA YKpaiHM 3 (PpiHAHCOBOI TOUKHU 30DY.
Takoxx OyB MpOBEACHHUI OTIJISA HOPMATHUBHOI JOKYMEHTAllli , II0 PEryjIr€e BUMOTH 0
OpraHoOJENTUYHUX MOKA3HUKIB YEPBOHUX BHUH.

Y npyromy po3niii HaBEAEHO XapaKTEPUCTUKY METOAMK, OIHUCAHl Marepiaiu
OpraHoJICNTUYHOTO Tpod I, 00paHO BIAMOBIAHY METOAUKY JJIi BHPIIICHHS 3aBJaHb
kBajidikamiiaoi podoru. Biamosimno mo ISO 8586:2012 «Sensory analysis — General
guidelinesfor the selection, training and monitoring ofselected assessors and expert sensory
assessors» (OpMyJTIOBAIUCA BUMOTH JO TaHEIl CEHCOPHHUX JOCHITHUKIB JJIA Y4acTi y
JerycramiiHid manem. Takoxx Oysio po3po0JeHO METOJAMKY CEHCOPHOTO JIOCIIKEHHS
XapyoBUX TMPOAYKTIB 3 METOI0 CTBOPEHHS OpPraHOJENTUYHOro mpodimo 1  BHUOIp
neckpunTopiB Ta mkai. JlomatkoBo Oyno po3poOieHo ¢dopMy Juisl BIAMOBiAEH Mmim dac
MPOBEJICHHS CEHCOPHOTO aHalli3y yKpalHChKHUX, ITATIHCHPKUX Ta (HAHIY3bKUX BWH;
pO3pO0JICHO TpoNeAypy TOMAHHS 3pa3KiB BUH IS CEHCOPHOTO aHAII3y; MPOBEICHO
00poOJeHHSI OTPUMAHUX JaHUX 32 JOMOMOTOI0 CTATUCTHYHOTO aHaIIi3y. Y3ro/KeH1 mpodiii
MOKAa3aH1 y BUTJISIII MIETFOCTKOBOT JliarpamH.

VY tperbomy po3aial Oyno HagaHO Pe3yJabTaTH MPOBEACHUX JOCTIIKEHb Ta BUCHOBKHU
710 PO3aLTy 2.

Y poznini 4 Oyno mpoaHadi30BAaHO pe3yJbTaTH JOCHIKEHb, CKOMIIOHOBAaHO Ta
MepPEBIPEHO TMOMEepPeHI PO3ALIM Ta HABEICHO PEKOMEHAAIll sl YIOCKOHAJIEHHS] TEXHOJIOT1i

BUPOOHUIITBA YEPBOHUX BUH 3 COPTY BUHOTpany «Mepiioy.



Po3znin 5 mpexacraBisie co0O0 IHCTPYKIIIO IIOJO OXOPOHHM Mpall Ha BHHHOMY
BUPOOHUIITBI Ta IPU MPOBEJICH] €KCIIEPUMEHTIB Y J1a00paTOpii CECHCOPHOTO aHaI3Yy.

Po3nin 6 — TexHIKO-€KOHOMIYHE OOIPYHTYBaHHA (€KOHOMIYHAa YacTUHA), y SKIH
HaBeJIEH1 pO3paxyHKH Ta peKOMEeHJalli 010 MoepHi3allii BupoOHuLTBa. HaBeaeHo cnucok
BUKOPHUCTAHOT JIITEpaTypH, CIUCOK YMOBHHUX MTO3HAYEHB Ta IOAATKU A0 JUIJIOMHOI POOOTH.

KBanidikamuiitna po6ota MICTUTB:

* TEKCTOBO1 YaCTUHU — 96 CTOPIHOK

* Tabnuip — 24

* imrocTpanii — 13

* OJIaHKIB BiAmoBigei — 4



ANNOTATION
"Improving the technology of production of red wines from Merlot grapes using

sensory analysis methods"

In the qualification work the task of improving the technology of production of red
wines from Merlot grapes was considered and the sensory analysis of Ukrainian, Italian and
Chilean wines was carried out using differentiation methods, descriptive methods of "flavor
profile"” to create petal diagrams and scale.

The first section of the qualification work considered the history and development of the
Merlot grape variety in different geographical parts of the world and the presentation of the
variety in terms of its organoleptic profile. The tastes of consumers and the evolution of the
Ukrainian wine market from a financial point of view were analyzed. A review of regulatory
documentation (domestic and international) governing the requirements for organoleptic
characteristics of red wines was also conducted.

The second section describes the methods, describes the materials of the organoleptic
profile, selected the appropriate method for solving the problems of qualification work. In
accordance with 1SO 8586: 2012 "Sensory analysis - General guidelines for the selection,
training and monitoring of selected assessors and expert sensory assessors” formulated
requirements for the panel of sensory researchers to participate in the tasting panel. A
method of sensory study of food products was also developed in order to create an
organoleptic profile and the choice of descriptors and scales. Additionally, a response form
was developed during the sensory analysis of Ukrainian, Italian and Chilean wines;
developed a procedure for submitting wine samples for sensory analysis; processing of the
received data by means of the statistical analysis is carried out. Coordinated profiles are
shown in the form of a petal diagram.

The third section provided the results of the research and conclusions to section 2.

Section 4 analyzed the results of research, composed and tested previous sections and
provided recommendations for improving the technology of production of red wines from
Merlot grapes.

Section 5 is an instruction on occupational safety in the wine industry and when

conducting experiments in the laboratory of sensory analysis.



Section 6 - feasibility study (economic part), which provides calculations and
recommendations for modernization of production.

The list of used literature, the list of symbols and appendices to the diploma work is
given.

Qualification work includes:

* text part - 96 pages

* tables - 24

* illustrations — 13

eanswersheets-4
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BCTVII

Cy4acHMl pUHOK MPOJIOBOJIBYMX TOBAPIB MPONOHYE MMPOKUIA BUOIp IPOIYKIIi
BITYM3HSIHOTO Ta IMIOPTHOrO BUpOOHHMLTBA. [lepenoBi B TEXHIYHOMY BIJTHOIIEHHI
KpaiHu CBITY BEJIMKY yBary NpuAULSIIOTh TpoOIeMaM MiABUIIEHHS SKOCTI MPOIYKIIii,
10 BUITYCKA€ETHCS.

Cepen iCHYIOUHMX METO[IB OLIHKH SIKOCTI TOBapiB TOJIOBHA POJIb HAJIEXKHTh
OpraHoJENTUYHOMY, a00 CEHCOPHOMY, METOJY IOCHII)KEHHSI XapuyOBUX IMPOJYKTIB,
AKUN J103BOJISIE€ JAOCTYIHO, HIBUAKO 1 3 JOCTaTHHO BHCOKOIO TOYHICTIO BU3HAUYMTH
piBeHb siIKOCT1 TOBapiB [1].

CeHcopHMil aHaMi3 OAWH 3 HEOOXIIHUX IHCTPYMEHTIB XapuyOBUX BUPOOHHUIITB.
BiH € BaxJIMBUM €JEMEHTOM IPU KOHTPOJI SIKOCTI MPOAYKTIB, HEBIJI’ €EMHOIO
YaCTMHOIO pOOOTH  MONIYKOBOIO, TEOPETUYHOTO Ta  EKCIEPUMEHTAIBHOrO
XapakTepy, Mpu po3poOIill MPUHIIMIIOBO HOBUX Ta IHHOBAIIMHUX MPOAYKTiB. B
CydyacHUX XapyOBUX TEXHOJOTiS CEHCOPHUN aHaji3 BUSBISE BIIMIHHOCTI
OpPraHOJENTUYHUX BJIACTHUBOCTEM Yy WPOJYKTaX, OMHCYE SKICHO Ta KUIbKICHO
OpraHOJENTUYHI BJIACTHUBOCTI XapyOBUX MPOAYKTIB JUIsI KOHTPOJIIO SIKOCTI
IPOJIYKIIii, OI[IHIOE OPTaHOJIENITUYHI BJIACTUBOCTI XapUOBUX MPOAYKTIB, BIICYTHICTh
nedeKTy Ta BIAMOBIIHICTh CTAHIAPTaM a TAKOXK BUBYAE B3a€EMO3B’ 30K MIK XIMIKO-
(GI3UYHUM CKJIAJOM Ta OPTaHOJENTHYHUMH BIACTUBOCTSIMU Xap4YOBHX MPOAYKTIB
[2].

Jlanuii aHai3 cHpus€e BUPIMICHHIO CKJIAIHUX TEXHOJIOT1YHUX CHUTYaIlld, sKi
ICTOTHO BIUIMBAIOTh HAa CTWJIICTUKY BHHA, TAKMM YHHOM CEHCOPHUU aHaJi3 3aXHINae

OpeH[ Ta CTHIIICTUKY BUHA BiJl BTpATH PeMyTallii y ClIO’KMBaviB.

Temoro manoi kBamidikamiiHoi poOOTH € YAOCKOHAJEHHS TEXHOJOTi1
BUPOOHHUIITBA YEPBOHUX BHH 3 COPTY BUHOTpany «Mepiio» 3a TOMOMOTOK METOIIB
CEHCOPHOTO aHami3y. 3a paXyHOK TOTO, IO JaHHWK COPT JOCUThH MOIIUPEHUN Cepen
KpaiH-BUPOOHHUKIB, Y poOOTi Oy/ie BUKOPUCTAHO Pi3HI BUHA, IO JACTh 3MOTY Kparie
OL[IHUTU BiApBHAIBHI (akropu. Came TOMy, 3ajlaya CEHCOPHOTO JOCIIJIKEHHS

BIZIMIHHOCTEM JJaHUX BUH € aKTyaJIbHOIO.
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