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cepesl BUPOOHMKIB MPOIYKIlii TBAPUHHHUIITBA TaK 1 JUIsi BUPOOHMKIB KOBOACHHUX Ta M’ SICHUX BUPOOIB.
[osicHIO€TBCS 1€ TUM, IO Hapasi SKiCTh M SICHOI CHPOBHHHM 3a IMOKa3HUKAMH aBTOJI3y Ma€ MEBHI
BaJiM, HAIPUKIIAJ], HU3bKY BOJIOTO3B'SI3yIOUY 3JIaTHICTH a00 BHMCOKY KUIBKICTh BOJIOTH, SKa HE
BignoBigae Bumoram JICTY. B pesynpraTi NpoBeNeHOro JOCHTIIPKEHHS BCTAaHOBJIEHO, W10
3aMpoNOHOBaHUN cHOCIO BIUTUBY Ha (YHKI[IOHATBHO-TEXHOJOTIYHI BIaCTHBOCTI Msica MTHII, a came
, BUKopuctanHs (ocdarip y mporieci BUMOIOBAHHS MITHIIL € JIEBUM He JIUIIIE 010 370POB s MTHUII ,
ajle 3JaTHUN TO3WTHBHO BIUIMHYTH Ha 11 30€peXeHiCTh, IO MiITBEP/UKYEThCS JIaHUMHU
MIKpOOIOJIOTIUHUX JOCTiKeHb. Pe3ynpTatn (i3UKO-XIMIUHUX Ta OPraHOJIENTHYHUX JOCTIPKEHb
CBiIYaTh MpOo Te, M0 MeTaboNiYHI TNPIKUTTEBI Ipolecy B OpraHiaMi NOTHII JIO3BOJISIOTH
yTuiaizyBatu ¢ocdaru Ta Moau(piKyBaTh AKICTh 13 3HAYHUM MOKPAIICHHSM MOKAa3HUKIB. SIK BUAHO 3
JOCTI/DKEeHb, 370pOBa MTHUIl /A€ BUCOKY HMPOJAYKTHBHICTH, a BHUIIOIOBAHHS y 3a3HA4ueHMI crocid
3a0e3redye BHCOKI CMakKoOBi SIKOCTI M’sica. Pazom 3 THM, Bce BHIICIEpepaxoBaHE CIPHIE
IJIBUIICHHIO ITOXUBHOT IIHHOCTI M’sica OpoIepiB.

CEKIISA «TEXHOAOI'ISI BHHA TA CEHCOPHOI'O AHAAI3Y»

HONEY WINES AS A MODERN RANGE OF THE WINE INDUSTRY

Miroshnichenko O.M., PhD, Associate Professor, Manoli T.A., PhD, Associate Professor,
Odesa National University of Technology, Odesa

Manufacturing honey wines has become widespread, especially in cool climatic zones,
where conditions are not conducive to the cultivation and selection of grapes. Now honey wines are
becoming popular all over the world. The range of mead wines includes sweet, dry, still and
sparkling drinks [Error! Reference source not found.].

The preparation of honey wine is based on the same principle as the production of grape or
berry - fruit wine. The essence of the technology is fermentation, in which the sugary component of
honey turns into alcohol. But due to the chemical composition of honey, honey winemaking has
some peculiarities. Honey contains a large amount of sugar and other organic substances: 36.5 %
grape sugar; fetal — 37.5 %; cane 1-2 %; dextrins — 3 %; nitrogenous substances — up to 0.4 %;
acids, about 0.12 %; wax, pollen, aromatic and other substances up to 0.5 %; the latter is water.
Honey contains an excess amount of sugar, an insufficient amount of acid and water. Therefore, in
the production of honey wine, it has to be dissolved with water so that the sugar content of the must
does not exceed 20 % and acid must be added. But the most preferable way to prepare honey must
is the dissolution of honey with various fruit and berry juices: apple, currant, raspberry, and others
[2].

The technology for the production of honey wines ensures the preservation of the valuable
qualities of the natural components of honey must, the relatively high organoleptic advantages of
honey wine, the acceleration of its production and increase the duration of its storage [3].
Mandatory components of honey must be flower pollen, hop cones, spices, roots, berries. To
activate fermentation, races of pure cultures of wine yeast are used. A necessary component of
honey wort 15 hops. Hop cones are placed in fermentation tanks to first ferment to increase the
strength of the drink and improve its organoleptic characteristics. Hops are rich in esters and
tannins, which contribute to the natural lighting of the wine and protect it from souring.

Honey drinks are obtained by fermenting honey must with the addition of hops and spices.
Drinks contain from 9 to 18 % alcohol. The main component of honey must is bee honey. For the
preparation of drinks, flower, linden, buckwheat, acacia and heather honey are used. When
replacing at least 30 % of the added water with fruit or grape juice, fruit and grape honey drinks are
obtained, respectively.
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Depending on the method of preparation of honey wort, drinks are saturated and
unsaturated. Upon receipt of hop honey drinks, hops in the amount of 1-1.5 g/dm?® are added to the
wort before brewing. For fruit mead drinks, fruit juices are added after boiling, and a thicker wort
is brewed. Bee honey in the amount of 20 % can be replaced with sugar (at the rate of 0.7 kg of
sugar instead of 1 kg of honey), which is added after cooking.

Unsaturated drinks are prepared on the wort obtained by cold dissolving of honey in water
with the addition of other components. For their preparation, lime or acacia honey is usually used,
which is distinguished by harmonic taste properties, delicate aroma, and light color. To ferment the
wort, a yeast distribution is prepared from a pure yeast culture on boiled honey wort with the
addition of hydrophosphate. diammonium or yeast autolysate from baker's yeast up to 50 cm?/ dal.
Vigorous fermentation can be used as a dilution. Depending on the technology, temperature
(optimum fermentation is 22-25 °C) and the variety of honey, the fermentation cycle lasts 30-70
days, replacing part of the honey with sugar slightly reduces the fermentation rate. After the end of
fermentation, the drink is removed from the sediment and sent for aging. Drinks are kept for at
least 6 months. in oak barrels filled under the rabbet. For acceleration maturation and self-
illumination them periodically removed from sediment and ventilated.

The aged drink is blended and cultivated. Rectified alcohol is added when preparing drinks
with an alcohol content of at least 13%. If necessary, add bee honey, citric acid, spices, infusions.
Blending combined with processing pasting substances, for example bentonite. After blending, the
drink is kept for several weeks. Then the drink is filtered, if necessary, pasteurized and bottled. The
total duration of the process of obtaining a drink from the moment of bookmarking for aging
(including blending and rest) to bottling should be at least 1 year.
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KJACUPTIKALIS KOHCUCTEHIIMNHNX O3HAK MUBA

Measnuk 1.B., K. T.H., J01I€HT
Onecbkuii HAIIOHAJBHUIH TeXHOJIOTiYHAI yHIBepcuTeT, M. Oneca

ITBO — CKIATHUHN HALIN, CKIAHIMAN I pO3yMIiHHS, HK IHIII HAmoi, B CEHCI Jerycrarrii.
Moro MoxHa 3BapUTH 3 JIeCATKIR CKIIAJHUKIB i BUKOPHCTATH IIPH IIbOMY COTHi Pi3HHX ITiIXOIIB.

KoHcHCTeH IS — 11e 3arajIbHUi TepMiH, 110 ONUACY€E BITYYTTS B POTI, AKi HE € Hi CMaKkoMm, Hi
apoMatoM. |IuBo BINIMBAaE Ha HEPBOBI TKAHWHH Yy POTOBIMH IMOPOXKHHUHI y CHOCIO, IO JI0Ja€
BIQUYTTAM TJIMOWHM, 3aJI0BOJICHHS 1 TapMOHIIOE 3 DKero. [HKOMM I BiMYyTTS HA3WBAIOTh
TpiiyacTUMH, 60 caMe TpiiiuacTUif HEpB CHUTHaJi3ye PO rapsde, XOJIOJHE 1 MEeBHI BIIUyTTS Ha
HPUKIIAAL M’ ATH, IepLo YWl Y TepuKocTi [1].

[luBo Mae UIMPOKWIU CHEKTp BIUIMBIB, SKMX HE Mae€ >KOJEH IHINMI Hamiid. barato 3 HuHX
MPUEMHI, HAMPHUKJIAA JIeTKe MOKOJIOBaHHS OynIhOalloK y JOCTAaTHRO IMUIBHOMY MHUBI, a AEsKi
MOXKYTh OyTH mpocTo HempueMHUMH. Cyxa TEpIKICTh PIIKO KOJMU JOJA€ MPUEMHOCTI, TUIBKU Y
Jy’Ke MalTuX KUTbKOCTSX, KOJIH MIKPECIIIOE MicIscMaK 1 CBIXKICTh MuBa. KOHCUCTEHIIHHUX O3HAK Y
nuBi 6araro, 1 mo0 OTpUMYyBaTH MaKCHMajlbHE 3a/J0BOJICHHS BiJl MUBA, MOTPIOHO MPUAUIITH M
yBary.

BinuyTTs «Baru» uyM IIUIBHOCTI Ha SI3MKY, SIKe€ Ma€ y Tili YW 1HIIIM Mipl KO>KHE IHBO,
OTPUMAJIO TEPMIH «mino». 3a TUI0 MHBa BIANOBITAaE Mepe’ka MPOTEiHiB, IPUBHECEHA OCHOBHUM
HOro CKJIAQIHUKOM — COJIOJOM. PO3MOBCIO/DKEHI Yy piAMHI 3a TNEBHHUX YMOB, IIi TNpOTEiHH
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