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YV 368’a3ky 3i cknaonoro nonimuunoro cumyayicro 6 Yxpaiui, sunopobHa 2any3s empamuid
BEUKY KIIbKICMb BUHOCPAOHUKIG [ NIONPUEMCME BUHOPOOHOI NPOMUCIOBOCMI, MOM) 3apa3 €
AKMYanoHUM NOWLYK HOBUX COPMI8 8UHO2PAOY, AKI 0adymb GUCOKUL I cmabinbHull 8podcal, a
8i0N0BIOHO 1 GuHOMamepian 6ucokoi saxocmi. YV makii cumyayii porb NOMeHYIUHUX
BUHO2PAOAPCLKUX Pe2iOHI8 | NOULYK HOBUX YU MATONOULUPEHUX COPMIE BUHO2PAOY, W0 0adymb
AKICHULL 8POXCALl BUCMYNAE K NEPULOYEP208A 3a0ata 8 NOOAILULOMY NOCMYNATIbHOMY DO3BUMK)
sUHOZPAOApPCMB8a ma UHOpPoOCMaa, 3abe3neduenti nPpoooB8oIbLYOI be3neKu KpaiHu, HanoBHEeHHI il
O100cemy ma 30epedcenni 300po8’s Hayii. Memoiw Oocnioxcenus 0Oyn0 Oocaioumu sAKiCHI
NOKA3HUKU MATIONOWUPEHUX COPMIB YePBOHO20 8UHO2PAldy i ix Npuoamuicme 01 8UPOOHUYMEA
uepgoHux 6uH. Jlocniodxcyeanucs maxi mexHiuHi copmu 4epeono2o 6unocpady sk 1onybok
(Baxapnamcvka obaacms) ma Temnpaninwiio (Mukonaiscvka obnacms). Y npoyeci docniodncenms
OYIU  BUBHAYEHHST OPeAHOJIeNMUYHI Ma HI3UKO-XIMIUHI NOKA3HUKU GUHO2PAldy, a NOmim i
BUHOMAMEPIANIB, BUCOMOBICHUX I3 3A3HAYEHUX COPpMIE 8uHO2PAdy. [l 00CIIONCEHHT 8UHO2PADY
oYU BUKOpUCTAHI MaKi Memoou: BU3HAYEeHHS 6MICMY UYYKPI8 V GUHOSPAOHOMY CYCIi
apeomMempuyHuM MemoooM, BU3HAYEHHS MEXHON02IUH020 3anacy (heHonrbHux ma O6apeHux
PEeUOBUH, BU3HAYEHHS MACOB0I KOHYeHmMpayii DeHONbHUX Peuo8UH CBIHCO-8I0XHCAMO20 COKY,
BU3HAYEHHS MAyepyo4oi 30amHoCmi 8UHO2PAOY MemoOOM HACMOKBAHHS HA Me331 npomszom 4
200un npu memnepamypi 20-22°C; susHauenHs 3MIiHU (PeHONbHO2O0 KOMNIEKCY Cycla 8 npoyeci
OKUCHEHHA. JI0CNIONCY8aHi MANONoOuuUperi copmu eunozpadie YKpaini usHauarwms, 20108HUM
YUHOM, OpP2AHONENMUYHI AKOCMI 8UHOMamepiany- 8i0 apomamis i MoHie 6 Oykemi 00 cnupmy,
KUCTOMHOCMI | MAHIKIE 8 CMAKY.

Knrouogi cnoea: uepgonuti sumocpao, GuHomamepial, AHMUOKCUOAHMHA AKIMUBHICD,
bapeni peuosunu, 0yoOUIbHI peuoguHu, copm eunozpady I onyook, Temnpaninviio.
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Due to the difficult political situation in Ukraine, the wine industry has lost a large number
of vineyards and winemaking enterprises, therefore, it is now urgent to search for new varieties
of grapes that will yield a high and stable yield, and hence a high quality wine material. In such
a situation, the role of potential wine-growing regions and the search for new or rare varieties of
grapes yielding high-quality crops serves as a priority task in the further gradual development of
viticulture and winemaking, ensuring food security of the country, filling its budget and
preserving the health of the nation. Purpose of research was to investigate and determine the
antioxidant activity of the less common varieties of red grapes. In the investigation of we used
such technical varieties of red grapes like Golubok (Zakarpattia region) and Tempranillo
(Mykolaiv region). In the process of study identified the organoleptic and physic-chemical
parameters according to which we can conclude that the qualitative indicators of wine
materials, the formation of taste and aromatic properties affect the quality of raw materials and
production technology. For the research grapes have been used such methods: determination of
the sugar content in grape must aerometric method according; definition technology reserve
phenolic and dyes; determination of the mass concentration of phenolic compounds is fresh
squeezed juice; determining the ability of grape Mazery by insisting on pulp for 4 hours at a
temperature of 20-22°C; changes the definition of a phenolic complex in the oxidation of the
wort. Investigated grapes determined primarily organoleptic quality of wine material — from the
aromas and colors in a bouquet to alcohol, acidity and tannins on the palate.

Key words: red grapes, wine material, antioxidant activity, less common varieties,
Golubok, Tempranillo.

ITocTanoBka npodaemu. BuHorpagapcbka Ta BAHOPOOHA raly3b 3aBXI1 OyJa BaXKJIMBOIO
JAHKOIO B XapuoBii mpoMucioBocTi YkpaiHu. OCHOBHOIO CHPOBHHOIO Tajy33l € — BHHOTIpa,
TOMY T'OJIOBHUM 3aBJaHHSM BHHOTPaJapiB € 3a0e3MeYUTH OTPUMAaHHS HOro BUCOKOI SIKOCTI. Y
3B’3KY 31 CKJIAJHOIO TOJIITUYHOIO CHUTYyalli€l B YKpaiHi, KpaiHa BTpaTHJIU BEJIUKY KUIBKICTh
BUHOTPATHUKIB 1 MIAMPUEMCTB BUHOPOOHOT MPOMMUCIOBOCTI, TOMY 3apa3 € aKTyaJbHUM IOIIYK
HOBMX MEPCHEKTUBHUX COPTIB BUHOIPAAy SKl JaayTh CTaOUIbHUH BpoKail BUHOIpaay BUCOKOL
AKOCTL. B SKOCTI MaJIONOIMIMPEHOTO Y BUHOPOOCTBI, PO3TISAAETbCA COPT BHHOTpany [ ony6ok,
mo Oulbll BioMHMM B 3akapnaTchbKOMY pPEriOHI Ta MacoBO BHUPOIIYETbCI B XEPCOHCHKIH,
MuxkonaiBebkiii Ta Ofecbkiii 00macTsaX Ta copT BUHOTpaay TemmpaHiibiio — HaWBiHOMIMIKN 3
ICTIaHCBKUX COPTIB, SIKUHA € HOBUHKOIO ISl TepUTOpii YKpaiHu, aje BkKe BU3HAHUM OUIBIIICTIO
€BPOIECUCHKHUX KPATH.

AHaJqi3 nonepeaHix aocaizkenb. B inomy, ykpaiHChKi BUpOOHHMKH 3a0e31euyroTh cede
BJIACHOIO CHPOBHMHOIO HE OuIbIlle HDK Ha TPETHHY, 1 PUHOK 3aJMIIA€THCS 3aJEKHUM BiJ
IMIIOPTOBaHOi CHpPOBMHM. BTpara HajmaroUkKeHMX MapTHEPCHKUX 3B S3KiB, L0 MpHUTaMaHHA
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CHOTOJIHIITHBOMY JTHIO, OXOJIO/KCHHS IHBECTULIIHHOTO KIIIMAaTy BHACTIIOK OCTAaHHIX MOJITUYHUX
NoJiii, MpOpaxyHKHM B TMOAATKOBI 1 IIHOBIA MOJITHULI Ta pi3Ke 3MEHIIEHHS OPKETHOTO
¢diHaHCYBaHHA BUHOPOOHMX WIIIPUEMCTB TAaKOX HPU3BOIATH JO0 HEraTUBHUX pE3ylbTaTiB
(GyHKIIOHYBAaHHS BUHOTPalapChKO-BUHOPOOHOTO KOMIUIEKCY YKpainu. [1, 2, 3].

VY Takiii curyanii posib MOTEHIIMHUX BUHOTPAJAPCHKUX PETIOHIB 1 MOIIYK HOBHX YH
MaJIONOIIMPEHUX COPTIB BUHOTPALY, IO NAAYTh SKICHUH BpOXKaif, BUCTYIAE SK MEPIIOYEProBa
3aJaya B TOJAIBIIOMY TOCTYNAJbHOMY pO3BUTKY BHHOTpaIapcTBa Ta BHUHOPOOCTBA,
3a0e3neueHH] IPOA0BOJILYOT Oe3MeKH KpaiHu, HAOBHEHHI 11 OI0JDKeTy Ta 30epexeHHi 310pOoB’s
Haii [4, 5].

Metoro po6oTu Oyno JOCTIIUTH MAJOTOIIKUPEHI COPTH YEPBOHOTO BUHOTPAdY, SK
CHPOBHHY JUIsSi COPTOBOTO BHHA Ta iX aHTHOKCHIAHTHI BIACTUBOCTI.

O0’exkTOM JocCiHizKeHb OyB TEXHIYHMII BHHOTpaJ 4YEpBOHUX COPTIB TeMIpaHUIbIiO
(MuxkonaiBceka 00macthb), ['onybok (3akapnaTchka 001acTh).

Buknan ocHoBHOro mMarepiany aociigxenb. Ha cborogHimHiii AeHb, CHpOBHHHA 0a3a
VYkpaiHu He 3a70BOJIbHSIE IO KUIBKICHUM 1 SIKICHUM ITOKa3HMKaM TIOTpeOM BUHOPOOHUX
MTPUEMCTB.

OaHuM 3 epeKTUBHUX LUISIXIB BUPIMIEHHS JaHOI MpPOOJIEMH SBISIETHCS 3aKiIaJKka HOBUX
HAaca/KeHb KJIACHYHUX COPTIB BUHOTpady. OJHak MOTpiOHO BpaxoBYBATH, L0 arpOEKOJIOTIUHi
YMOBH KYJIbTUBYBAaHHSI TAKUX COPTIB HEPIIKO SBISIFOTHCS MPHYUHOIO 3HWKEHHS X BPOXKAWHOCTI,
30UTBbIIEHHS CXWJIBHOCTI 1O 3aXBOPIOBAHHSA, BTpaTa TEXHOJOTIYHO I[IHHUX BJIACTUBOCTEH,
3HIDKEHHSI OPTraHOJISNTHYHMX O3HaK TOTOBOTO MpOAyKTy. B  VYkpaiHi mpochinkoByeThCs
TEHJICHIIISI 10 BUKOPUCTAHHS MAJONOUIMPEHUX COPTIB BUHOTPaAy, TPAAULIMHUX A TEPUTOPIT
THITMX KpaiH Ta KIIACHYHUX €EBPOTIEHUCHKUX COPTIB, IO BXKE 3700y IM BU3HAHHS B CBPOII.

Temnpaninetio — HauBimoMmimui copt Icmanii. Maibke B KOoXHOMY perioni Icmanii
TeMmmpaHUIBIIO BBa)XXKAETHCSI MICIIEBUM YHIKQIBHUM copToM. He BumaakoBo 3a cOpTOM
3akpimmiocs He npakthuHe Tinto del Pais (micueBuii yepBonmii) i He pomanTuuHe Cencibel
(mpexpacHo-poarounii), a Tempranillo — Bix cioBa temprano (paHHIN) 3 3MEHITYBAIHbHUM
cybikcoMm. TemrpaHLIBHO cOPT cynepewmBuid. BiH 1ae BHHA, IO MOEIHYIOTh ACKETH3M 1
MPUCTPACTh, BUTOHUEHICTH 1 Tpy0icTh. 1[0 B HhOMY, O€3yMOBHO, IEepeBaKa€ — 1€ MYXKHICTb.
Hepinko moxkHa mouytu, mo TemmpaHinpiio — 1e icnmanchbka BiamoBigs KabepHe-CoBIHBHOHY.
Le#t copt BUHOrpaay 3apa3 3HAXOIUTHCS Ha cBOemy miniiomi. He3paxkatouu Ha Te mio 85% ioro
yTiab npumanawTh Ha [cmaniro, iioro nomupenns B CtapoMmy Ta HoBomy CBiTi, sika BiIOyBa€eThCs
Ha HaIllUX 0YaX, BPaKae.

Ha cpboromHimiHiil 1eHb eKcrepuMeHTa bH1 HacaKeHHsS copTy TeMmpaHuIbo 3HAXOIATHCS
B MukonaiBcbkiii 061acTi, B Mexxax MikpoBupoOHunTBa «beiikym» ta mignpuemctBom OO0
«IaBect mmocy. Ilpu 0OMiHI JOCBIIOM 3 IHO3EMHUMHM BYCHHMH-BHHOPOOAMM MICIIEBE BHHO 3
OTO COPTY BUHOTPAAy JOCSITHE BUCOKUX BEPIINH 1 BU3HAHHS B YKpaiHi.

Tonybox. Bunorpan copty ['onybok orpumanmii B HHII «IBIB iM. TaipoBa» i € ckiiagHum
ribpugom (copt BuHOrpany IliBHiUHMII OyB 3ammieHUd CyMmimimoo Nwiky copTiB COpok pokiB
Kosths1, Onmecbkoro panHboro i Ne 1-17-54 (Anikant byme x KabGepne — CoBiHBHOH)).
Astopamu coprty € I1.K.AiiBazsn, €.M./lokyuaeBa, JI.D. Menemiko i iH. [4]. Bunorpaza I'omy6ok
Mae BENMKY 3AaTHICTh ajamnTaiii A0 pi3HUX KIIMaTHYHUX YMOB 1 METOJIB BUHOpPOOCTBa. Llei
copT 30epirae XapakTepUCTUKU 1 TUIOBICTh. [ ofep>kKaHHS HDKHMX CTOJIOBMX BHMH 3 I[bOTO
COpPTY BHHOTpaay HalKpalluM € TOMIpHUI KIiMaT 3 TEeIUIOK TPUBAIOK OCIHHIO, IO
XapakTepHUH Ui HU30BUHHOTO pailoHy 3akaprnarcbkoi obnacti. Hailikpamux sikocteil HaOyBae
Ha KaM'SHUCTHUX I'PYHTAaX, AKi 3 OJHOr0 OOKY 3a0e3MeuyroTh JpeHaX (TaKUM YHHOM CTPUMYIOTh
picT 1 30epiraroTb KOHLEHTpalil0 (PpyKTOBHUX apoMaTiB y sSrojaax), 3 IiHIIOTO — aKyMYJIOIOTb
TEIJI0, IO JONOMarae BHHOTpaay nocturatu. lLleit copr BuHOrpagy crnabo ypaxyeTbes
XBOpoOaMu — Minbto, oiniyMoM. CopT € CTIHKUM 10 BpaXEHHS KOPEHEBOIO (PUIOKCEpOro Ta 10
MOpo3iB. BUHOTpaa 1BOro COPTYy Ma€ IMIJBHINCHWH BMICT TaHIHIB, IO BIIOOpa)KaeThCs Ha
TEPIIKOMY CMaKy B roTOBOMY BuHI. ToMy Juis OTpUMaHHS M’SIKMX BHH HOTO 0a)kaHO 3MillTyBaTH
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3 IHIIAMH copTamMu. TakoX IIell COpT BUHOTPAAy [OJAIOTh SK OApBHHUK JI0 KYMMaXIiB TPH
BUPOOHUIITBI BUHA Ta COKIB, OCKUTLKH HOTO STOJM MICTSTh B CBOEMY CKJIQJl BEIIUKY KUIBKICTH
OapBHUX PEYOBHUH.

Otxe, 3 copty BuHOrpagay I'ony0OK OTPHUMYIOTh YE€pPBOHI CTOJIOBI BHMHA IHTCHCHBHOTO
KOJIBOPY, OaraTux Ha TaHIHM 1 apoMaTH4Hi pedoBuHH. Lleil copT BuHOTrpay, Ha CHOTOIHINIHII
JICHb, € TPATUIITHUM JIJIs periony 3akapnaTTs. Buko ['oiybok BupoOHuirea cim’i Kap:a Illoma
B OCTaHHI POKH 3aliMalOTh MEPIIi MICIs Ha MICIIEBUX 1 HABITh 3aKOPJOHHUX (hECTUBATIIX.

JUis OLIHIOBaHHS 1 BW3HAYCHHS HANPABJICHHS BUKOPHCTAHHS COPTIB HEOOXimHO Oyio
IOCTHIUTH (PI3UKO-XIMIYHI 1 TEXHOJIOTIYHI XapaKTePHCTUKHM BHHOTPALy Ta Cycia. 3TigHo 3
MeTO/ UKo, po3potiieHoro HIBiB «Marapau» [4] mpoBelneHO aHali3 BUHOTPady i cycia 3a
HACTYITHUMH  TIOKa3HWKaMHU: MacoBa KOHIEHTpAIis IYKpy Ta TUTPOBAaHUX KHCIOT;
TEXHOJIOTIYHUN 3amac ¢eHosbHUX Ta OapBHUX peuoBuH (T3 @OP, BP); macoBa KoHueHTparii
(EHOJIbHUX PEYOBUH CBLKO-BLIKATOTO COKY (PPros); Malepyioua 370aTHICTb BHHOTPAAy
METOJIOM HACTOIOBaHHS Ha Me331 mpoTtsiroM 4 rogud npu temmepatypi 20-22°C (DPyay); 3MiHa
(EeHOJILHOTO KOMILIEKCY cycia B mporieci OkucHeHHS (DPox).

PesynmpraTn BU3HAYEHHS MAacOBOi KOHIIGHTpAIlii I[yKpIB Ta TUTPOBAHHUX KHCJIOT Y
BHHOTpai 300pakeHo Ha puc. 1.

m’\
A 21,2
g
= 20
;5”5[ 15 B Lyxpis
g =10 O TutpoBaHUX KUCIIOT
g 5
S
g 0
Temnpaninbiio INomy6ok

Puc. 1. MacoBa KOHUEHTPallisi HYKPIiB Ta THTPOBAHUX KUCJIOT A0CJIKYBAHUX COPTIB

3 puc. 1 6aunmo, mo copTu BuHOTrpany TemmpaHiasiio Ta ['omyOoK XapaKkTepuszye BMICT
IYKpIB Ta TUTPOBAHUX KHCIIOT, IO BIAMOBIIAIOTh ONTHUMAIBHUM JUIsI BUTOTOBJICHHSI CTOJIOBHX
BHH 3HaYeHHsAM 3rimHo 3 JICTY 2366-94 «Bunorpaa cBikuil TexHidHui. TexHidH1 yMOBH» [6].
Taxi 3HaUeHHS TOCATHYTI 3aBASKU BIAMOBIAHOCTI MiAiOPAHOTO COPTY arpoKIIMaTUYHUM yMOBaM
MuxkonaiBcbkoi Ta 3akaprnaTchbkoi o0IacTei.

Jis  BU3HA4YeHHS  HANpPSAMKY BHUKOPHUCTAHHS  COPTIB  BHHOIPagy  BHUKOPHUCTAIH
rmokoanuauMerpuyHuii mokasHuk (['AIl, BigHOmIeHHS MacoBOi KOHIEHTpalii I[yKpiB M0
TUTPOBAHO1 KUCIOTHOCTI). Tak, 1e¥l MoKa3HUK AJsl COPTY BUHOTpany TeMmpaHuUIbiio CTAHOBUTH
— 3,5, a ma copry l'omy6ok — 3,2. 3nauenns noka3zuuky ['All BigmoBifae peKOMEHIOBAHOMY
niama3oHy 3HA4YeHb ISl BUTOTOBIIEHHS CTOJIOBOTO COPTOBOTO BHHA.

Binomo, mo cnenudika 4epBOHUX BUH 00OYMOBIIOETHCS MIIBUIIEHUM BMICTOM (PEHOTBHHUX
Ta 0apBHUX PEYOBHH. Y 3B’SI3KY 3 UMM, Y BUHOTPAIHIN STOM1 TOCIIKEHO TEXHOJOTIYHUIN 3amac
(deHoNbHUX 1 OApBHUX PEUOBHH, iX MOYATKOBHMM BMICT, @ TaKOXX OKUCIIOIOYY Ta Malepyrdy
3JIaTHICTh (PEHOJIBHUX Ta OAPBHUX PEUOBHH B Cycii (puc. 2, 3).
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Puc. 2. MacoBa koHueHTpauisi ¢peHOIbHUX PEYOBUH
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Puc. 3. MacoBa koHUeHTpalist 0apBHUX Pe4OBUH
NPHU TEXHOJIOTYHIN OLiHL BUHOIPAly BU3HAYEHHUX COPTIB

3 naHuX pucC. 2 BUJHO MiABUIICHUH TEXHOJIOTIYHUHN 3amac GeHOIbHUX PEYOBUH BUHOTPATY
copty TemmpaHinpiio, 1m0 OOYMOBIIOETHCS 3HAYHOI KOHIIEHTPALIEID KAl 1 HHU3BKOIO
KOHIIGHTpalll€l0 a30Ty B IpyHTax MukonaiBcbkoi oOnacti. CepenHilt Moka3HUK (DEHOJIbHHUX
PEYOBHH COPTY BHHOTpany ['onybok B 3akapnaTchKiii 00IacTi MOSCHIOIOTHCS BUCOKUM BMICTOM
KaJio 1 cepelHiM — a3oTy. JlaHi MOKa3HUKH BiANOBINAIOTH PEKOMEHJIOBAHUM ONTHUMAIbHUM
yMOBaM Ui BUTOTOBJICHHS CTOJIOBUX YEPBOHMX BHUH (MacoBa KOHIIEHTpalis (HEeHOJIbHUX
pedoBuH He meHie 1500 — 3000 Mr/z[M3).

OTpuMaHi 3HaUEHHS MacOBO1 KOHIIEHTpAIlii (eHONBPHUX Ta OAPBHUX PEUOBHH BHUHOTPATY
BKa3ylOTh HaM Ha Te, 0 y copTax BUHOTpady TemmpaHuibiio Ta ['0dy0OK ITOCTaTHS KUIBKICTh
PEYOBHMH 3 aHTUOKCHIAHTHOIO 3[aTHICTIO, TOMY BHHA, BUTOTOBJICHI 3 HUX, MAaTUMYTh BHUCOKY
010JIOTTYHY LIIHHICTb.

BucHoBok. BcTaHOBIEHO, II0 BHKOPHUCTAHHS MAJIOMOIIMPEHUX COPTIB BUHOTPALY VIS
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BUPOOHMIITBA YEPBOHOTO CYXOTO BHHA, CIPHUSIE€ OTPUMAHHIO SIKICHOI MPOAYKIl, HaCHYEHOi
010JIOTTYHO-aKTUBHUMHU PEYOBUHAMM, Ta PO3LUIMPEHHIO CHPOBUHHOI 0a3u KpaiHu.

BcTaHOBNIEHO BIUIMB arpoKJIiMaTHYHUX YMOB Ha (PI3MKO-XIMiYHI MMOKa3HUKU BUHOTPAIY.
OnTtuManbHHUN BMICT KaJlil0 Ta a30Ty B IPYHTax CIPHUSIOTH HAKONWYEHHIO CEpeHBOI MacoBOi
KOHIICHTpalii THTPOBAHMUX KHCIOT B AOCITIIPKEHHUX COpPTax BUHOTpagy. TakoX MpaBHIBHO
nigidpaHuii TPYHTOBUH MOKPUB JUISI BUHOTPAJHHKIB JOCIIDKEHUX COPTIB 3a0€3MeYnTh BHCOKE
HaKOTMYeHHS ()EHOJIBHHUX 1 OAPBHHX PEYOBMH Y CKIIQAl BUHOTpamy. 3araioM, (i3uKo-XiMidHi
MOKa3HUKM BHU3HAYCHOTO BUHOTPAAY BIANOBINAIOTH Mdialma3oHy 3HAYCHb, XapaKTEPHUX IS
BUTOTOBJICHHSI YePBOHHUX CTOJIOBHX BHH.
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