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KOPPEKTHUPOBKA IMPOU3BOACTBEHHOI'O IUKJIA COPTOBBIX
IJ1010BO-AT'OJHbIX BUH

ADJUSTMENT OF PRODUCTION CYCLE OF VARIETY FRUIT
AND BERRY WINES

IIpu npouszeoocmee 6un na nieO0BOI U 420010
OCHOge cycio uawie écezo copaxcusarom 00 8% 00.
cnupma. Oonako, uem 6oavute cnupma oopaszyemcs
npu Oposcenuu, mem Jayuuie CHIAHOGUMCA GUHO,
NOCKOJILKY 60 6pems 0Oposicenus oodpazyemca He
MONLKO CRUPM, HO U MHOMNCECHEO CONCHBIX
OP2AHUYECKUX COeOUHEHUll, MAaK HA3bleAeMbIX
HOOOUHBIX NPOOYKMOG, KOMOPbIE HE0OX00UMbL 01
dopmuposanus opzanonenmuiecKux
nokazazameneii  ¢una. Ilobounvie npodykmol
npeocmaensniom coboil 2iuyepuH, ayemanboezuo,
AHMAPHYIO u JUMOHHYIO Kuciomui,
U3ONPONUNIOGHI U U30AMUJIO6LLL  CRUDMIbL,
npocmule 3Iupvt u Opyzue coedunenus. B
3agucumocmu om Koauvecmea o00pazyouiecoca
cnupma npu 0poyceHuu nPou3600CMEEHHLIIL YUK
Nn100060-7200HbIX 6UH paziuueH. B ceazu ¢ smum
Uenbvlo OaHHOU padGomvl AGNANACL PA3PAOOMKA
MexXHoN02uu U  U3yueHue NpPou3B00CHEEHHOZ0
UUKIA COPMOGHIX N100080-A200HbIX 6UH. [[na
6LIPAGOMKU COKA UCHOB306ANU NJI00bL OCEHHe-
3UMHUX COpmMO6, YOpaHHbvle € MEXHUUECKOU
3penocmu. HAo010unblil guHOMAmMEPUAT 20MOBUNU U3
coka nepeoit paxyuu. Ilonyuennsiit 26;104HbLIIL COK
copasxcueanu 3aKpLIMbIM cnocooom npu
memnepamype  20-25°C.  Ilpu  ewvipabomke
6uHOMamepuana 6 cycio 000aenAIU caxap ¢
makum pacuemom, umoodvl, é cOpoIHCEeHHOM CYyClle
Hnaxonunoce 16% 06. cnupma. Hccnedosanusn

npogoounuce 6 yciosusx 000 «Uezemckuii
Bunnuwenpom» u na «kageope «Texnonozun
npouzeoocmea u nepepadbomiu

cenbckoxo3aiicmeennoil npodykuyuuy Kabdapouno-
bankapckozo I'AY ¢ 2017-2019 ze. H3yuaemvie euna
HAonounoe u Abnouno-euuinegoe npouszeooam no
MEXHONI02UU, HECKOIbKO omauuawuwieiica om
PACCMOMPEHHOU, Nymem COPAdCUBAHUA CBEHCUX
COK06 00 Kpenocmu chnupma 6 eUHOMamepuaie He
menee 10% o06. Buno Hénounoe omoeumcsa u3
00H020 AONOUHO20  COPOICEHHO-CRUPHIOBAHHO20
coka. Buno fonouno-eumnesoe zcomosumces uz 90%
AONOUHO020  COPOIHCEHHO-CRUPMOBAHHO20 COKA U
10% euwmnesozo. Taxkum obpazom, paznoobdpazue
dpyKmoe u 2200, UCROIL3YEMBIX HPU HPOU3EOOCHEE
6UH, noszeonaem npou3eooums HWIUPOKUL
accopmumenm 6uUH C COGEPUICHHO DPA3HbIMU

6Kycamu, KOHiopbie Y006Nemeopam 6Kyc 100020
nompeoumens.

In the production of wines on a fiuit and berry
basis, wort is most often fermented up to 8% vol.
alcohol. However, the more alcohol is formed
during fermentation, the better the wine becomes,
since not only alcohol is formed during
fermentation, but also many complex organic
compounds, the so-called by-products, which are
necessary for the formation of organoleptic
characteristics of wine. By-products are glycerin,
acetaldehyde, succinic and citric acids, isopropyl
and isoamyl alcohols, ethers and other compounds.
Depending on the amount of alcohol formed
during fermentation, the production cycle of fruit
and berry wines is different. In this regard, the
purpose of this work was to develop technology and
study the production cycle of varietal fruit and
berry wines. For the production of juice used the
fruits of autumn-winter varieties, harvested in
technical maturity. Apple wine material was
prepared from the juice of the first fraction. The
resulting apple juice was fermented in a closed way
at a temperature of 20-25°C. When producing wine
material, sugar was added to the wort in such a way
that 16% vol. was accumulated in the fermented
wort alcohol. The research was carried out in the
conditions of LLC «Chegemsky Vinpischepromy
and at the department «Technology of production
and processing of agricultural productsy of the
Kabardino-Balkarian State Agrarian University in
2017-2019. The studied wines «Yablochnoye and
yablochno-vushnyovoye» are produced according
to a technology slightly different from the one
considered, by fermenting fresh juices to an alcohol
strength of at least 10% vol. Apple wine is made
from one fermented and alcoholized apple juice.
Apple-cherry wine is made from 90% fermented
and alcoholized apple juice and 10% cherry juice.
Thus, the variety of fruits and berries used in the
production of wines makes it possible to produce a
wide range of wines with completely different
[flavors that will satisfy the taste of any consumer.



Texnonozusa niod060-a200HbIX 6UH OCHOBAHA HA
mex Jce MEXHONO0ZUYECKUX Npuemax: noJiyueHue
6UHHO20 CbIPbA, CMeEWIUGAHUEe, CMAOUTUIAUUA,
onmumu3zayus napamempos u oOp., Ymo u npu
npouszeoocmee 6UHOZPAOHbIX 6uH. Paznuya c
BUHOZPAOHBIMU euHamu 3aKnouaemcs 6
Xumuueckom  cocmase U MEXHOI0ZUYECKUX
CBOIICMBAX CbIPbA, U3 KOMODPO20 NPOU3BOOAMCA
HJ100080-5200HblE GUHA.

KiaioueBble CJI0Ba: 71100060-5200H0€  GUHO,
NPOU3BOOCMBEHHbII YUK, Cblpbe, eCmeCmBeHHbLI
Hao0bpoo, MexHoI02uUsl, KAYecmao.

The technology of fruit and berry wines is based
on the same technological methods — obtaining
wine raw materials, mixing, stabilizing, optimizing
parameters, etc., as in the production of grape
wines. The difference with grape wines lies in the
chemical composition and technological properties
of the raw materials from which fruit and berry
wines are made.

Key words: fruit and berry wine, production
cycle, raw materials, natural over-ford, technology,

quality.
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Bgenenne. Ilpu mnpomssoxcTBe BUH Ha
IUIOJIOBOW U SITOZHOW OCHOBE CYCJIO Yallle BCEro
copaxkuBaroT 10 8% 00. crimpra. OmHaKko 4yem
Oosple cnupTa 00pazyeTcs Mpu OPOKEHUU, TEM
Jy4Ile CTaHOBUTCS BHUHO, MOCKOJBKY BO BpeMs
OposkeHHs 0Opa3yeTcsi He TOJBKO CIHUPT, HO U
MHOXECTBO CJIO’KHBIX OpPraHMYECKUX
COCIMHEHMI, TaK Ha3bIBAEMBIX IOOOYHBIX
NPOAYKTOB,  KOTOpbIE  HEOOXOIWUMBI IS
dbopmupoBaHUS OPraHOJIETITHIECKIX
nokazasaresnieii BuHA. [l0OOYHBIE TMPOIYKTHI
MPECTABISIOT COOOW TIMIIEPHH, alleTalIbACTH]I,
SIHTapHYIO u JTMMOHHYIO KHCJIOTHI,
M3OTIPONMIIOBBI ¥ M30aMUWJIOBBI  CIIHPTHI,
npocteie 3QUpHl W Opyrue coenauHeHus. B
3aBUCUMOCTH OT KOJIMYECTBAa OOpa3yroIIErocs
CIHpTa MpH OPOKEHUHU TPOU3BOACTBEHHBIN LUK
TJI0ZIOBO-SITOJTHBIX BUH paznuyeH [1].

B cBsBu ¢ 3TMM Uenbl0 JaHHOW PabOTHI
ABJSUIACh pa3pabOTKa TEXHOJOTMU U U3y4YEHHUE
MIPOM3BOJICTBEHHOTO IMKJIA COPTOBBIX ILIOIOBO-
ATOHBIX BUH.

Metononorusi npoBeaeHusi pador. [Lmoms
OCEHHE-3UMHHMX  COpPTOB,  COOpaHHbIE IO
JOCTHXKEHUU TEXHUYECKOM 3pesoCTH,
UCMOJIb30BAJIUCh JUIsi NPOM3BOACTBA cOoKa. B
Ka4yeCTBE ChbIpbsl JJII BUHA IPMMEHSIICS COK
nepBoii  ¢paknuu.  Js  BBIpabOTKM  COKa
UCTIONB30BAIM  TIJIO/IBI  OCEHHE-3MMHHX COPTOB,
yOpaHHBIE B TEXHUYECKOH 3penocTh. S0mouHbIit
BUHOMAaTepHal TOTOBWIM W3 COKa II€PBOH

¢bpakuyu.  [lomydeHHBIH — SOJOYHBIA ~ COK
copaxkuBaim 1o 10-12%  006.  cmupra
€CTECTBEHHOTO Ha0po/aa 3aKphITHIM CIIOCOOOM
npu teMnepatype 20-25°C.

IIpu BbIpaOOTKE BHHOMATEpHana B CYCIO
JOOABIISUIM caxap € TAKUM pacyeToM, 4ToObI, B
COpPOKEHHOM cycne HAKOITHIIOCh 16% 00. criupra.

JkcnepuMeHTalbHas 0a3a. MccnenoBanus
npooawauck B ycioBusix OO0 «Yeremckuit
Bunmumenpom» u Ha kadenpe «TexHomorus
MPOM3BOCTBA u nepepaboTKH
CEITbCKOXO3SIHCTBEHHOM TIPOTYKITHI
Kabapauno-bankapckoro I'AY B 2017-2019 rr.

PesyabTarel  uccaenoBanumii.  I[lnomgoso-
ATOJHbIE BWUHA C €CTECTBEHHBIM HAOpPOIOM HE
meHee 12% o00. chnupra B TOTOBOM BHHE
nony4atoT 1o 100-1HEBHOM TEXHOIOTMYECKOM
cxeme (Tadm. 1).

CornacHo Tabnuue, OpoxKeHue cycia ATUTCS
40  nHeil, modTOMy  HE0OXOoAMM  0c000
TIATEIIbHBIN MHUKPOOHOJIOTMYECKHUI u
TEXHOXMMHUYECKUH KOHTpoJb mpouecca. Korna
OpOoKeHHE OCTAHOBMIJIOCH, €MKOCTH HATIOJIHIIIH
OJTHOPOJHBIM BHHOMATEPUAJIOM, 3aKyITOPUBAIIN U
CHUMAaJIM U3 OCaJIKa.

B 3aBucumoctn OT pasnuuHBIX (PaKTOPOB,
TaKuX KakK MaJCHUE TEMIIepaTyphl, HEJOCTATOK
A30THOTO MUTAHUS, TMPOLECC OPOKEHUS MOMKET
OCTaHOBUTHCSA Ha ypoBHe 12-14 00.%. cnmpra.
[ToaToMy TOCIE yHaneHHs oOcagka TaKoW
BUHOMATEpHajl Ccpa3zy OTHPABISUIM B KYMax, B
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KOTOpBIA JI00aBsiM BUHOMAaTepuan ¢ Oolee
BBICOKHM COZIepKaHueM crupTa [3].
Tab6auua 1 — [Ipon3BoACTBEHHBIN ITHKIT
IUTOIOBO-STOAHBIX BHH C €CTECTBEHHBIM HaOpOI0M
cnupTta He MeHee 12% 06.

JnurensH
TexHOIIOrMYECKHE CTAAUN ocTh
CTanH,
JHA

Bpoxenwne cycna 40
CusaTHe ¢ ocaaka 1
IToncaxapuBaHue U KOPPEKTHPOBAHUE 1
CIIUPTOM
OtTcrauBaHKE BHHA IIOCJIE JOBCIACHUS 20
JI0 KOHIULIMH
OunpTpanus 1
Oxkuetika, BBIIEp)KKA Ha KICHO W 20
CHSTHE C KJIEEBBIX 0CaIKOB
OunpTpanus 1
OTasIix Tiepen po3TuBOM 15
Pozmus 1
Hroro: 100

XpaHeHHEe TPOU3BOJIWIOCH B TEPMETUYHO
3aKPBITHIX €MKOCTSIX B XOPOIIO BEHTHUIIUPYEMBIX
NOMEIICHUSIX W TPH TEMIIEpaType He BBIIIe
15°C. B mepwoa XpaHGHHs Mbl OTCIEKHBACM
HAINOJHEHUE E€MKOCTEH, W3MEHEHHE KayecTBa M
IPO3PavyHOCTh BUHOMaTepuaia [4].

[Tocme ymaneHust APOMNOKEBOTO OCaaKa, TPHU
YCJIOBUH KCTIOJIb30BAHUSI BAHHOTO MaTepHaa s
MPUTOTOBJICHUS] BUHA Cpa3y Nociie (hepMEeHTAIINH,
MPOU3BOUTCS KYyMa)KHasi CMECh C JT00aBJICHUEM
caxapa M CIIpTa U1l HOPM TOTOBOTO BUHA.

3ateM  BHMHO, JIOBEIEHHOE JIO HOPM
COZIepPIKaHUS caxapa U KPETIOCTH,
BoiiepkuBaetcs 20 nHed u ¢unbTpyerca. Ecmm
JUIL  TIPOM3BOACTBA BUH  HCIIOJB30BAIUCH
HeoOpaboTaHHBIE BHHOMATEPHAJIBI, IOTyYECHHAS
CMECh  CHauyaja  O4YMIIaeTCs, a  3aTeM
¢unsTpyercs [5]. Ilpu ompenenenuu Kpenoctu
BUH C cozaepkanueMm ankorons 14-15% 06.
paspemiaercsi M00aBISATh CIUPT-PEKTUPUKAT HE
oomnee 0,04 nexamutpa (man) Ha 1 gaym roTroBOTO
BUHA, a JUIs TPYNNbl BHUH C COJEPKAHUEM
anmkorons 18% 00. — 0,07 man. OcBeTiieHHOE U
npoUIbTpOBaHHOE BUHO  OTHPABISIOT — Ha
OTJbIX, @ 3aT€M Ha po3iuB [6,7].

ITo pe3ynbTaTaM MPOBEICHHBIX HCCIICIOBAHUI
MBI TIpe[UIaraeM IUIOJIOBO-ATOAHBIE BHHA -
S161109HO0E M S16JTI0YHO-BUIITHEBOE TIPON3BOINMBIE
1o 0ojiee INTEILHOM TEXHOJIOTHYECKOH CXEME,
HO C €CTECTBEHHBIM HaOpPOJIOM CITUPTA B TOTOBOM

BuHe He MeHee 10% 00., MPOM3BOACTBEHHBIH
IIUKJI KOTOPBIX MPECTaBlIEH B Tabiuie 2.

Tadmuua 2 — [Ipou3BoACTBEHHBIN TUKIT
IJI0JIOBO-SITOAHBIX BUH C €CTECTBEHHBIM
Habpoxom criupTa He MmeHee 10% 00.

JlmuTensH
TexHonoruueckue craguu octh
CTauH,
TTHU
[TpuroToBiieHNe BUHOMATEPHATIOB
BpoxeHnue cycna 34-45
OcaeTiieHne 3-7
Custue c ocajka (mpu 1
HEOOXOIMMOCTH C (PHITBTPALIUCH )
OO6paboTka 6-19
OtaeIx 10
OunbTparus 1
HUroro: 55-83
IIpuroroBneHue BUHA

KymaxxupoBanmne 1
O0paboTka Kymaxa 5-18
@unbTpanus 1
Haceimenne kucmopoaom u 5
TepMHUUecKast 00paboTKa
OTabIx 77-64
OuibTpanus 1 po3iuB 1
Hroro: 90

N3zyyaemble BuHa SOmouHoe u SI6104HO-
BUIHEBOE  TPOM3BOMAT 1O  TEXHOJOTHUH,
HECKOJIBKO OTJIMYAIOILEHCS OT PacCMOTPEHHOM,
MyTeM COpayKMBaHHsI CBEKUX COKOB JI0 KPETIOCTH
cnvpTa B BuHOMarepuaie e meHee 10% o06.

Buno SI6mo4yHOE€ TOTOBUTCS W3  OIHOTO
S0JI0YHOTO  COPO’KEHHO-CIIMPTOBAHHOTO ~ COKa,
Kpenoctb BUHa 16% 00., caxapuctoctb 8% u
COJIepIKaHHE TUTPYEMBIX KUCIIOT 5 /1.

Buno f1610uyno-BuiHEBoEe roToBUTCS M3 90%
SI0JIOYHOTO COPO’KEHHO-CIIMPTOBAHHOTO COKa M
10%  BumHeBOro. BWIHEBBIM  KOMITOHEHT
TOOABISICS B BHUIIE COPOKEHHO-CITMPTOBAHHOTO
COKa; cofeprKaHHue CIUpTa B TOTOBOM BHHE 16%
00., caxapa 8%, THTpyeMbIX KACJIOT 6 T Ha 1.

CBeXeoTKaThli  COK  Cyab(pUTHPOBAIU
cepHHCTON KucnoToil B konuuectse 80-100 mr/n
JUISL YHUYTOXKCHUS U MIPEAOTBPAILICHUS Pa3BUTHS
KON MHKpO(IOpHI, 3aTeM €ro OTCTAauBaIH H
cOpaxuBanu. MOXHO BMECTO  CEpHHUCTOM
KHCIIOTHI nepen cOpaXrBaHHUEM, COK
nactepuzoBath npu 80-85°C B TeueHne 2 MUHYT
[8,9].



Hna momyuwennst  10%  06.  compra
€CTECTBEHHOT0 HalpoJa CaXxapucToCTh Cyclia
nomwkHa ObiTh 17,7-18%. Caxap pas30aBisuin B
COKe, Tak Kak jJo0OaBieHWe  BOOBI B
BUHOMATEpHA HEAOIMycTUMO. bpokeHue Benw,
KaK U TIPU BBIPAOOTKE JPYTUX IUIOJJOBO-STOTHBIX
BUH.

COpo’keHHBI ~ BHHOMATEpUAT  OCBETIISIIH,
CJIMBAJIM C 0caaKa U oOpadaThIBaii OCHTOHUTOM.
[Tocne ocBeTyieHWsI BUHOMATEpHal CHUMAIA C
ocaaka, goBogwan 10 16% 00. croupra ©
HAIPaBJIsUTH HA XpaHEHHE.

Texuonorus TUI0JIOBO-SITOJTHBIX BUH
npeyCMaTPUBAET MPUTOTOBICHUE BUH U3 OJHUX
BUHOMATEPUAJIOB WU u3 Kymaxka
BUHOMAaTEepHaia CO COPOXKEHHO-CIIUPTOBAHHBIM
COKOM, KoToporo Oepyr He Oomee 30% oT
obmiero oOwema BuHA. [Ipy HEOOXOTUMOCTH
BMECTO COPOKEHHO-CITMPTOBAHHOTO COKa MOKHO

J00ABIIATH CIMPTOBAaHHBIC WIn
cBexenactepu3oBaHHbie cok [10].
BuHOMaTepuanpl, TojydaeMble W3 OJHOMN

KYJIbTYpPHEl IUIOJOB, MOI'YT HMETh pPa3IddHOE
Ka4ecTBO. JTO OOBSICHAETCS T€M, YTO MapTHH
IJI0 0B OBIBAIOT HCOAMHAKOBBIMH II0O CTCIICHU
3peNIOCTH, BO3MOKHBI HEKOTOpBIE pa3iudus B
OpOXXEHUH Cycia, MPOBEACHUM TEeX WM HHBIX
TEXHOJIOTHUECKHX ornepanuid. YToObI BEIPOBHSTH
Ka4eCTBO OTIEJIbHBIX MAapTUil BHHOMATEPHAJIOB,
MPOBOJIAT UX ATATU3ALIHUIO.
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