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Tarestna B. ABTuna

AnHOTanms. B HacTosmee BpeMs B NUIIEBOW NPOMBINUICHHOCTH AaKTyalbHBIM HAIpaBICHHEM SBISETCS HMIOPTO3aMEIICHHE,
NPUCYTCTBUE Ha PBHIHKE OTECYESCTBEHHBIX KAueCTBEHHBIX IIPOJYKTOB, B TOM YHCJIE AIKOTOJBHBIX HAIMUTKOB. TEeXHHUYECKUH COpPT
BuHOrpaza «M3abesia» sBISETCS OMHMM M3 CaMbIX pacrnpoctpaHeHHbIM B IleHrpanbHo-UepHozemuoMm peruone (ITUP). Ilens
paboThl — TOMYIAPH3HPOBATh KyJAbTYpy IOTpEeONEeHHs BHHA W HACBITUTH HPOJOBOJILCTBEHHBIH pHIHOK [[UP KkadecTBEeHHBIMH
BHHOMAaTepUaIaMH ¥ TOTOBOH mpoxykiueil. OOBEKTHI HCCIIeOBAaHMS: ISITh 00pa3oB TEXHHYECKOTO copTa BHHOTrpana «l3ademnay,
BBIPAIICHHBIX HA pasHbIX TeppUTOpUsAX Boponexckoil, bemroponckoi, Jlumenkoit oOmactax LYP: mate oOpasmoB BuHA,
MIPUTOTOBJIEHHOTO W3 BBIMICYKA3aHHOTO CHIPbs IO KpacHOMY crocoOy. [lpum cOope BHHOTpamHOTO CHIPbSI PYKOBOJCTBOBAJIHCH
KOHIUIMSIMH CaXapHCTOCTH M KUCIOTHOCTH. [lepepaboTky BUHOTpaja, MOJydeHHe BHHOMATepHaia U TOTOBOTO BHHA OCYILECTBIISUIN
10 TEXHOJOTUYECKOW CXeMe ISl KpaCHOTO CTOJIOBOTO BHHA. B pe3ynpTare moka3aHa BO3MOXKHOCTh NMPUMEHEHHS TEXHHYECKOTO
copra BuHorpama «M3abemna», BeipamenHoro B I[UP misnmomydennss BuHa. KoHamimum Bcex NSTH 00pas3loB BHHOTpajga
COOTBETCTBOBAIIM HOPMaM, IPHHSTHIM B BHHOAEIHEYECKOM IIPOM3BOACTBE. 110 OCHOBHBIM (DH3HKO-XMMHYECKHM IOKA3aTeNsIM
MOJTy4eHHBIE 00pa3Ibl BUHA COOTBETCTBOBAIM HOPMaM, MIPHHATHIM JJISl OPJMHAPHBIX KPACHBIX NONycaankux BuH. OueHka o0pa3ioB
BHHA IO ToKa3zartenro «KonmdyecTBeHHOE ompelesieHNe TpaHC-pPecBepaTposay IO03BONIMIIA BBIIBUTH 0Opasel, colepiKaluii TpaHc-
pecBepatpon — obpaszer; BuHa Ne4, monydeHHBI u3 BUHOTpaaa copta «M3abennay, mpouspacraromero B Jlumemnkoi o6m., r. ['psasmy,
I'ps3rHCKOTO paiiona. ComepikaHne TpaHC-pecBepaTpola B HeM coctasmio 0,143 mr/am®. PecBepatpon, o6anas aHTHOKHCIAHTHOMN
AKTUBHOCTBIO, TPEICTaBIseT HAaWOOJbIINIT HMHTEpec M3 OMOMOJEKYT C HYTPHLEBTHUSCKHMH CBOMCTBAMH B KPacHOM BHHE.
Paznmenenne m waeHTH(UKAIMIO TpaHC-PECBEPATPOJia MPOBOAWIM C IOMOIIBI0 METOJA BBICOKOI((PEKTUBHON IKHUIKOCTHOM
xpomarorpaduu (BIXKX), comnpspkeHHOro ¢ JgeTeKTopoM Ha auoaHoi wmatpuie (mozens DAD-3000,Thermo Scientific).
KanuOpoBouHyI0 KpHBYIO CTPOMJIM C HCIIOJNB30BAHMEM CTAaHAAPTHOTO 00pasla MpH BO3PACTAIONINX KOHIIEHTPANHUSIX aHAIUTAa B
arieroHuTpuIe. JlanpHeilee pa3BUTHE HCCIENOBAaHUIL: pa3paboTaTh TEXHOJOTHIO TEPPyapHOTO BWHA, OTIMYAIOMICECS OT APYTHX
BUH, IPOU3BEJCHHBIX B JIPYTUX reorpagMyecKux MHUPOTaX C BHEIIHUM BHIOM, BKYCOM, apOMaTOM, KOTOpbIe OyayT c(hOpMUPOBaHEI
3a CYeT BIHSHUS BHEIIHUX (aKTOPOB.

KiroueBble ciioBa: BUHOIpaJl, BUHOMATEpUaJl, BHUHO, BUHOJACIBYCCKAsA IMPOMBINUICHHOCTb, COACPKAHUE TpaHC-pECBEPATPOIIA,
OPTaHOJIENTUYCCKUEC MMOKA3aTECIIN.
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Abstract. Currently, import substitution, the presence of domestic quality products on the market, including alcoholic beverages, is
an urgent direction in the food industry The technical grape variety "Isabella” is one of the most widespread in the Central Black
Earth Region (CBER). The purpose of the work is to popularize the culture of wine consumption and saturate the food market of the
CBER with high-quality wine materials and finished products. Objects of research were: five samples of the technical grape variety
"Isabella" grown in different territories of the VVoronezh, Belgorod, Lipetsk regions of the CBER: five samples of wine prepared from
the above raw materials by the «red» method. When collecting grape raw materials, they were guided by the conditions of sugar
content and acidity. The processing of grapes, the production of wine materials and finished wine was carried out according to the
technological scheme for red table wine. As a result, the possibility of using the technical grape variety "Isabella” grown in the CBER
is shown. The conditions of all five samples of grapes corresponded to the standards adopted in the wine production. According to
the basic physico-chemical parameters, the obtained wine samples corresponded to the standards adopted for ordinary red semi-sweet
wines. The evaluation of wine samples according to the indicator "Quantitative determination of trans-resveratrol” revealed a sample
containing trans-resveratrol - a sample of wine Ne 4 obtained from grapes of the variety "Isabella" growing in the Lipetsk region, the
city of Gryazi, Gryazinsky district. The content of trans-resveratrol in it was 0.143 mg/dm®. Resveratrol, having antioxidant activity,
is of the greatest interest among biomolecules with nutraceutical properties in red wine. The separation and identification of trans-
resveratrol was carried out using high-performance liquid chromatography (HPLC) coupled with a detector on a diode matrix (DAD-
3000 model, Thermo Scientific). The calibration curve was constructed using a standard sample at increasing concentrations. Further
development of research are: to develop the technology of terroir wine, which differs from other wines produced in other
geographical latitudes with appearance, taste, aroma, which will be formed due to the influence of external factors.

Keywords: grape, wine material, wine, wine industry, trans-resveratrol content, organoleptic indicators.

BBenenue SIBIIAETC 3KOHOMHMYECKH BBITOJHBIM, TaK Kak
COpPT SBJISETCI MOPO3OCTOMKHMM U OTHOCHUTCS
K HEYKpPBIBHOW KYJbTYpe, YCTOWYHMB K I'pPHOHBIM
3a0oeBaHUsIM, KOPHH HE CTPAJAlOT (PUIIOKCe-
poti [6-8]. Ectb Bce PeAnOChIIKY TS IPUMEHEHHUS
COpTa B OPraHUYECKOM BHHOIENINH.

Hean padoTbI — NOMyYNIIPU3UPOBATH KYIbTY-
Py noTpeGIieHns] BUHA U OPraHW30BaTh IIPUCYTCTBUE
Ha pbiHKe [[UP xauecTBEHHBIX BUHOMATEPHUAIIOB U
KOHKYPEHTOCIIOCOOHOW OTEYEeCTBEHHOM MPOTYKIINH,
B TOM YHCJIE, B paMKaxX UMIIOPTO3aMEICHUS.

B Hacrosmiee BpeMs B UILEBON MPOMBIII-
JICHHOCTU aKTyaJbHBIM HalpaBiICHHEM SIBISETCS
HUMIIOPTO3aMCHICHUE, TIPUCYTCTBUE HaA PBIHKE
OTCUCCTBCHHLIX KaYCCTBEHHLIX MPOAYKTOB, B TOM
YuciIe aJKOrojbHBIX HAmWTKOB. KauecTBeHHOE
BUHO — HAIIUTOK, KOTOPBIH IMOJIB3yETCs] HMOMYJIsIp-
HOCTBIO U BBICOKHM CIIPOCOM CpEAH IIMPOKOTO
kpyra norpeoureneid. Opunmansao LleHTpansHo-
Uepnozémusrit peruon (L{UP) He sBisieTcs 30HOI
BHHOIpaJapcTBa U BuHoAenus B Poccuiickon ®e-

JIepallid ¥ 3TOMY €CTh BIIOJIHE OOOCHOBaHHBIC Matrepuaibl u MeTOAbI

npu4uHbl. MICTOPUYECKH CIOXKUIOCh, YTO BBHUIY HUccnenoBannst nmpoBomiii Ha 0a3e Hay4HO-
YaCThIX 3aCyX, XOJI0J0B, BO3BPATHBIX 3aMOPO3KOB WCCIIEJIOBATENLCKUX  JTabopaTopuil  Kadeapsl
W IPYyrUX TPUPOAHBIX siBienuii L[UP siBisiercs «TexHonornu OPOMITBHBIX M CAXaPUCTHIX MTPOU3-
30HOU PYCKOBAaHHOIO 3€MIEIAEINS [1] OZ[HaKO, BOICTB», LIeHTpa KOJIJICKTUBHOTO ITOJIb30BAaHUA
CYILLIECTBYET pPsAJ KOMIUIEKCHBIX HCCIEAOBAHUM «Hcnprrarensusiii Hentpy BIYWUT u HUN ®ap-
110 U3YYCHHIO HM3MCHEHHH IOTOXHBIX YCIOBHIL MaKoJIOTHUH kUBbIX cucteM HIY «benl Vy.

Peaxmuevl: cTaHmapTHBIA 00Opaser TpaHC-
pecBepatpona s BOXX  (Sigma-Aldrich);
aneronutpun s BOXKX (Panreac), xmopHas
kucnota (Panreac).

Obwexmul ucciedo6anus.

— mATh 00pa3loB TEXHUYECKOTO COpTa
BuHOTpana «l3abemna», BEIpAIEHHBIX HA Pa3HBIX
TeppuTopusix  BopoHnexckoil, bearopoackom,
Jlunenkoit obmactsix 1UP: oOpaszerr Ne 1 BunOTpan
«M3abemna» (benroponckas o6, BeimeneBckui
paiioH, c. [lonroe); obpaserr Ne 2 Bunorpan «M3a-

Ha teppuropun [[UP, KoTOpblE NOATBEPKAAKOT
3a JumTenbHbI (60 7eT) mepuoj TMOBBINICHHE
CPEIHETOJIOBOM TeMIIepaTyphl U CyMMBI aKTHB-
HBIX Temmeparyp BcpeaHem +0,04 u +5,6 °C
B TOJI COOTBETCTBEHHO [2—4].

Bceraa cpeam motpebureneil akoroiabHON
MPOIYKIIMYA BO3HUKAET MHOT'O BOIIPOCOB U CIIOPOB
10 TIOBOJY MOJIb3bl WJIM Bpeaa BuHA. HecoMHeH-
HO, 3TWJIOBBIM CHUPT — HE CaMbIi HEOOXOIUMBIN
KOMIIOHEHT MUTATEJIbHOM Cpelbl IS )KUBOU

KJICTKH, OAHAKO B HATypalbHOM BHHOIDaJHOM Oemna» (Boponexckas 001., HiukHeneBHIKUiA
BUHE TPUCYTCTBYIOT B OTHOCHTEIBHO OOJBIINX paion, . Kyp6aToBo); obpaser; Ne 3 BHHOrpas
KOJIMYECTBax OMOJIOTMYECKH AaKTHBHBIE U IIATa- «HNzabemnay (HI/IHeHKaﬂ 06]1" T. HI/IHeHK, EOpHH'
TEIbHBIC BEIIECTBA — YIJICBOJBI, OPraHUYECKHUE ckuil paiion); oopazen Ne 4 Bunorpazn «3abesnmay
KHCJIOTBI, TyOMIIbHBIE BEIECTBA, aMHUHOKHCIIOTHI, (JIumenikast 061., 1. I'psizu, ['ps3uHCKMIA palion);
(epMEHTBI, BUTaMMHBI, MHHEPAJIbHBIE CONU M Psil obpazeny Ne 5 BuHorpax «M3abenna» (BopoHex-
JPYruX (PU3HOTOrNYECKU aKTHBHBIX COIUHEHHMI [5]. ckag 00:1., T. BopoHex).

Texanueckuit copt BuHOTpana «M3ademma» — [ATh 00pa3LOB BHHA, MPUTOTOBJIEHHOTO
SIBIIACTCA OOHHUM U3 CaMBIX PacHpOCTPaHECHHBIM 13 BBIIICYKA3aHHOI'O CBIPbS IO KPAaCHOMY cnoco6y:
B I{UP. IIpowM3BOACTBO BHMHA M3 JAHHOTO COpTa obpasenr Ne 1 BMHO, MOIY4EHHOE M3 BHHOIpaja
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«Uzabemna» (benroponckas ob6n, BeineneBckuii
paiioH, c. Jlonroe); oopazerr Ne 2 BUHO, TIOTydeHHOE
u3 BuHOrpaga «Mzabemna» (Boponexkckas o0,
Hwxuenesuikmii paiion, m. KypbaTtoBo); oOpazen
Ne 3 BuHO, nonmy4yeHHoe U3 BUHOTpaaa «l3abemnay
(JInmrenkast o6, T. JIumenk, bopuHcknii pakion);
oOpaser; Ne 4 BUHO, MOJIyYeHHOE W3 BHHOTpala
«Mzabemma» (Jlumerkast o0, T. ['psi3m, ['psasuHCKII
pation); obpaserr Ne 5 BHHO, MOJy4eHHOE U3 BUHOIPa-
na «3abemtay (Boporekckas o0, T. BopoHexk).

Memoowt uccrnedosanusi @uroepada: is
oTIpeJieIcHHs] aKTUBHOHN kucimoTtHocTd (pH) mpm-
MEHSUTH TOTCHUUOMETPHUUECKUI METOX; TUTpye-
MOH KHCIOTHOCTH, T/IM°— TUTPUMETPUUECKUIN
metox; caxapuctocts, /100 cm® — pedpaxromer-
pUYECKUNA METO/I.

Memoovwr uccredosanus euna: nis onpene-
JNICHWS COZICPYKAHMS OOIIEro SKCTPAaKTa, I/aM° —
pedpakTOMETPUYCCKUIT METOJ; MacCOBOW KOH-
LEHTPAINH TUTPYEMBIX KHCIOT, I/IM° — THTPH-
METPUYECKUA METOJ; MacCOBOM KOHUEHTpalUuU
caxapoB, T/IM°— IepPMAaHTAHATOMETPHUYCCKHI
Metox (MeTox beprpana); 00beMHOMN 10K STHIIO-
Boro crompta, % 00— apeoMeTpHyecKuii MeTon
(B IUCTUILISITE TIOCTIE TIPEABAPHUTENHLHON TIEPETOHKH);
KOJIMYECTBEHHOTO COIEPYKaHMs TPaHC-PEeCBEpaTpoIia —
meton BOXKX-YO.

Memoo BOKX

Pasnenenne W umACHTU(UKALKIO TpaHC-
pe3Beparposia mpoBOoAWAM ¢ nomombio BIXX
(UltiMate 3000, Thermo Scientific), conpsixensoro ¢
JIETEKTOPOM Ha JUOAHOM Marpulle (Mmoaens DAD-
3000, Thermo Scientific). KanubpoBounywo kpu-
BYIO CTPOWMJIHM C HCIIOJIb30BAHWEM CTaHIAPTHOTO
oOpaslia TpH BO3PACTAIONIUX KOHIIEHTPAIMSX
aHamuTa B aneroHuTpwie. KoHIEHTpamuto pe-
cBepaTpoiia B aHAIM3UPYEMbIX 00paslax paccuu-
THIBAJIA TIYTEM HHTPETIONISAINN COOTBETCTBYIOIINX
wiomaaed nuKoB. JJsi IPUTOTOBJIEHUS TPOOHI,
5 M1 o6pasiia BUHa TIepeMeNInBaIi ¢ 5 MIT aIeTo-
HuTpwia U uibtpoBanu uepe3 ¢puinsTpsl Milli-
pore ¢ pasmepom nop 0,45 mxm. OOpasupl BUHA

post@vestnik-vsuet.ru

AaHaJM3UPOBAJIM HA KOJOHKE C HEMOABHKHOMN
¢azoit Zorbax SB C18 (pasmep gactuil 3,5 MKM,
46 x 250 wmm). [na oOHapyeHust —TpaHC-
pecBepaTpona TPUMEHSUM TPAJMEHTHYIO CHCTEMY:
aneronutpun (pactBoputens A) u 0,1% pactBop
XIIOPHOM KHCIOTHI B BoAe (pacTBOpHTENs b).
[MapameTpsl TpaaueHTa OBUIM  CIEAYIOUIMMHU:
95% B na 0 mun, 90% B na 3,5 mun, 80% B na
7,0 mun, 60% B na 25 mun, 60% B na 26 mun,
5% B na 27 Mun, 5% B Ha 29 muH, 95% B Ha 30 MuH,
95% wna 35 mun. [loTokx pacTBOpHUTENS MOAIEP-
KuBanmu Ha ypoHe 1,0 MiI/MHH, TemmepaTypy
KOJIOHKH — Ha 40 °C, 1uHY BOJHBI AETEKTHPOBAHHS
B Y®-BuanMmoii obacTu ycraHapnuBany Ha 307 HM.
[lony4yenHoe Bpemsl yIepKHBaHUS UIS TpaHC-
pecBeparposa coctaBuio 14,8 MuH.

Pe3yabTarsl n 00cy:x1eHue

[Ipu cOope BUHOTPAJHOTO CHIPhS PYKOBOJI-
CTBOBAJINCH KOHJUIMAMHU CaxapUCTOCTH U KHC-
JIOTHOCTH.

Konmunuu BuHOrpaga mpu cOope mpen-
cTaBjeHbl B Tabmuue 1.

IepepaboTky BHHOTpaza, MONYyYCHHE BH-
HOMAaTrepHuaja | TOTOBOTO BHHA OCYIIECTBIISUIN
MO TEXHOJIOTMYECKOM cXeMe Ui KPaCHOT'O CTOJIO-
BoOro BuHa [9].

DU3NKO-XUMHUUYECKHE II0KA3aTelId BHHO-
IPaIHBIX BUH MPEJICTABJICHBI B TAOIUIIE 2.

Ta6bnuma 1.
Konaunuu BuHOrpaa npu coope
Table 1.
Conditions of grapes during harvesting

Du3NKO-XUMHUYECKHE TOKA3aTSIIN BUHOI'PAJHBIX BUH

Tokasarenn OG6paser | Sample
Indicator 1 2 3 4 5
Conep:xanue caxapa,
/100 em® 180 | 19,1 | 185 | 19,8 | 19,2
Sugar content, g/100 cm®
Turpyemas
KUCJOTHOCTD, I/1M° 8,5 7.3 71 8,6 7.3
Titrated acidity, g/dm®
pH 309 | 380 | 307 | 3,74 | 35
Tabnuna 2.
Table 2.

Physico-chemical parameters of grape wines

3nauenue | value

IMokazarens | Indicator O6paserr | Sample Hopma 111 KpacHBIX BUH
1 2 3 4 5 Norm for red wines
Cozepxanue o0IIero SKCTPaKTa, /am° 85 73 92 47 50 " 3040;60
Total extract, g/dm® HOTZa =
' Sometimes >60
MaccoBas KOHIICHTpAalusa TUTPYEMBIX KHUCIIOT, I‘/Z[M3 =
Mass concentration of titrated acids, g/dm3 7.0 6.7 6.8 6.0 6.9 -7
AxruBHas kuciotHocTs (pH)
Active acidity (pH) 3,77 | 3,34 | 390 | 2,95 | 3,32 -
MaccoBasi KOHIIEHTpalus caXxapoB, F/Z[M3
Mass concentration of sugars, g/dm® 42 39 50 30 38 B
O6BemHast 105151 STHII0OBOTO criupTa, % 00
Content of ethyl alcohol, % vol 12 10 11 9 11 9-14
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[Ipu opraHojenTHYECKOM aHaIn3e 00pasilbl
BHHA olleHUBaIM 1o 10-0ainpHONM IIKajge B COOT-
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00pasiioB BHHA, WCIOJB3YS 3HAHUS O COPTE BHHO-
rpaja, a Takxke ocobeHHoct Texuomoruu [10].

BerctBuu ¢ ['OCT 32051-2013, ucnomn3ys onm- OpraHojenTU4ecKue IMOKa3aTeld BHUHO-
caTeNIbHbIE XapaKTEPUCTUKU IIPO3PAYHOCTH, LIBETA, rpaaHbIX BHH IIPEACTABICHBI B Ta0muIe 3.
apomata, BKyca. Taxke OLEHUBAJIU TUIIUYHOCTh
Ta6bnuma 3.
OpranojenTU4ecKue NoKa3aTeIN BUHOIPAIHBIX BUH
Table 3.
Organoleptic characteristics of grape wines
OpranonenTryeckas xapakrepucrrka | Feature
Ilokazartenn
Indicator Oo6paser | Sample
1 2 3 4 5
qYHUCTOC, YHUCTOC, YUCTOC,
Hp03pa'{HOCTL IpoO3pavHoOE, IpO3pavHoOE, YHUCTOC, IpO3pavHoE, YHUCTOC,
¢ OJeckoM HO Oe3 Onecka 0e3 Onecka HO 0e3 Onecka 0e3 Oiecka
Transparency h h
clean, transparent, clean, transparent, clean, without gloss transparent, but clean, without gloss
with shine but without gloss without gloss
. HeOobIIOe HeOOobIIIOe
YHUCTBIU, COOTBETCTBYET
COOTBETCTBYET OTKJIOHCHHE OTKJIOHCHHUEC
COOTBETCTBYET copTy,
copTy, OT IIBETA, OT LIBETAa, o .
. . COPTY U CrIoco0y . . CBOMCTBEHHBIN
CBOMCTBCHHBIN CBOHCTBCHHOT'O CBOUCTBCHHOI'O
]_[BeT IIPpUTOTOBJICHUSA TUITY BUHA
TUITY BUHA THUITY BUHA THUITY BUHA
Colour clean, corresponds . - - - corresponds
corresponds to the slight deviation slight deviation -
. . to the grade and to the variety
variety characteristic from the color from the color L
. method of . . characteristic
of the type of wine . characteristic of the | characteristic of the .
preparation . . of the type of wine
type of wine type of wine
COOTBETCTBYET o -~ o o
. - YHUCThIM BUHHBIU, o o YUCTBIM BUHHBIU,
COpPTY U criocoly TOHKUU BUHHBIN, IIPOCTOH, Pa3BUTHIN
63 IOCTOPOHHUX 6€3 HOCTOPOHHUX
Apomar MPUTOTOBJICHHS 0€e3 MOCTOPOHHUX cnabo
3araxoB . 3araxoB
Smell corresponds to the 3aIaxoB : . simple, poorly . -
rade and method of | fine wine, odorless pure wine, without developed pure wine, without
9 - ' foreign odors foreign odors
preparation
YUCTBIH, YUCTHIH,
o TapMOHHYHBII COOTBETCTBYET o COOTBETCTBYET
TapMOHUYHBIH, TapMOHUYHBIN,
0e3 MOCTOPOHHUX | BO3PACTY H CHOCO0Y BO3PACTY U CIIOCO0y
0€3 NOCTOPOHHUX 03 ITOCTOPOHHUX
Bkyc IIPUBKYCOB IIPUTOTOBJICHUSA TPUTOTOBIIEHHS
MPUBKYCOB . MPUBKYCOB
Taste . . harmonious, clean, age- . . clean, age-
harmonious, without - - . harmonious, without .
. without foreign appropriate and . appropriate and
foreign flavors foreign flavors
flavors method of method of
preparation preparation
TapMOHUYHOEC, TapMOHHUYHOE,
COOTBETCTBYET COOTBETCTBYET COOTBETCTBYET COOTBETCTBYET COOTBETCTBYET
COPTY U criocoly COPTY U CIIoco0y COPTY U CcIIoco0y COPTY U C1Ioco0y COpPTY U crocoly
TunuaHOCTH TMIPUTOTOBJICHUA TIPUTOTOBJICHUA TMIPUTOTOBJICHUA TMIPUTOTOBJICHUA TIPUTOTOBJICHUA
Typicality harmonious, corresponds to the corresponds to the harmonious, corresponds to the
corresponds to the grade and method | grade and method of | corresponds to the grade and method
variety and method of preparation preparation grade and method of of preparation
of preparation preparation
OO61mas oneHka
1Has o 7,4-7,8 6amioB
General .
7.4-7.8 points
assessment

PecBepatpon, o0Oyagasi aHTHOKCHIAHTHOM
akTrBHOCTHIO [11-20], mpencraBisier HauOOIBILIHI
WHTEpeC U3 OMOMOJIEKYN C HYTPHLUEBTHYECKHUMU
CBOMCTBaMU JId ONpEACIICHUS €ro KOJINYECTBCH-
HOTO COJIEpXKaHWs B KpacHOM BWHe. bwuto mpo-
aHaJM3UPOBaHO 5 00pa3NOB BUH, IMOJYYEHHBIX
«KpacHbBIM CcII0co00M» U3 BHHOTpaja copra «M3a-
Oeta», BBIPAIIEHHOT0 B pasHbix vacTsax L[YP.
B oGpasue Ned4 oGmapyxeno 0,143 wmr/mm® T
paHc-pecBepatpona. B obpasmax 1, 2, 3 u 5
TpaHC-pecBepaTpoiia He OO0HapyX)eHO. 30JO0THIM

CTaHJAPTOM SIBIISIETCS BHHO, TIONy4eHHOE H3 COpTa
BuHorpazna Kabepue CoBunpoH. ConepkaHue TpaHc-
pecBeparpona B 3TOM BHHE IO pa3HbIM JIUTEpa-
TYPHBIM JaHHBIM BapbupyeT ot 0,5 10 1,5 mr/am’.
Takxe W3 JUTEPATypHBIX JAHHBIX HW3BECTHO,
YTO COJIEp’KaHUE TpaHC-PECBEpATPOIia B KPACHBIX
BHHAX HaxoawTcs B penenax ot 0,1 mo 14,3 MI‘/IIMS.

XpoMaTorpaMMbl CTaHAAPTHOTO pPacTBOpa
TpaHc-pecBeparpona u obOpaszua BuHa Ned mpen-
CTaBJICHBI HAa pUCYHKax 1 u 2.
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7 test #59 [manipulated] STD_2.1
mAL

300 UV_VIS_4 WVL307 nm

14887

trol

10,04

0.0 50 100 150 200 250 300 35.0)

Pucynox 1. XpomaTtorpamma CTaHZapTHOTO pacTBOpa
TpaHc-pecBepaTpona (A = 307 HM)

Figure 1. Chromatogram of the standard trans-resveratrol
solution (A = 307 nm)

post@vestnik-vsuet.ru

T test #55 (manipulated]
mAU

Ssample_4.1 UV_VIS_4 WVL:307 nm

250

50+

5.0

00 50 16,0 150 200 280 300 350

Pucynok 2. Xpomarorpamma oopasua Buaa Ned, (A =307 Hm),
14, 87 MuH — TpaHC-pecBepaTPOI

Figure 2. Chromatogram of wine sample No. 4, (A = 307 nm),
14, 87 min - trans-resveratrol

3akiIouyeHue

B xone BbINONHEHMS Hay4YHOU pabOTHI IPOBO-

JWICS JETAIbHBIN aHAIN3 IOIyYCHHBIX [TaHHBIX,
WX CpaBHEHHE C JAaHHBIMU JIUTEPATypHOTO 0030pa,
YTO CITY’KUT 00OCHOBaHHEM CIICIYIOLIHX BBIBOIOB:

1. IlokazaHa BO3MOXXHOCTb HPHUMEHEHUS
TEXHUYECKOro copra BuHOrpaga «V3abemnay,
BolpamieHHoro B [{UP  ansg monydueHuss BHUHA
o KpacHoMy cnoco0y. Koumummu Bcex msTH
00pa3LoB BUHOIPaJa COOTBETCTBOBAIM HOPMaM,
MIPUHATHIM B BUHO/IETIHYECKOI MPOMBIIIIIEHHOCTH;

2. Tlo oOcCHOBHBIM (PHU3HKO-XUMHUYECKUM
MOKa3aTeJIsIM HOJIyYeHHbIE 00pa3iibl BUHA COOTBET-
CTBOBIM HOpMaM, NPHHATBIM JUIsI OpIWHAPHBIX
KpPacHBIX MOJYCJIaKUX BHH.

3. OpraHonenTW4yeckuii aHaIU3 BHHA B
MpOLECCE AETYCTAlMK MO0Ka3all, YTO MOIy4YECHHBIE
BHHA SIBJISIIOTCSI XOPOIIETO KauyecTRa.

4. OmeHka 00pa3loB BHHA 110 MOKA3aTEIO
«KoniecTBeHHOE OMpeesieHHe TPaHC-PECBEPATPONay
MO3BOJIMJIA  BBIABUTH  0Opasell, coaepiKalui
TpaHC-pecBEpPaTpoOs, Kak ILEeJIeBOM KOMIIOHEHT
KpacHBIX BHHOTPAIHBIX BUH — 00Opaser BuHa Ne4,
MOJIyYeHHBIH W3 BHHOTpaaa copra «M3aberan,
npouspacratomiero B Jlumenkoit o6, r. ['pssu,
I'psisunckoro  paiiona. CopepkaHUE  TpaHC-
pecBepaTpona B HeMm coctaBuio 0,143 M/ M.

JanpHeilliee  pa3BUTUE  MUCCIEAOBAHUM:
pa3paboTaTh TEXHOJOTHIO TEPPyapHOro BHHA,
OoTIMYaroIeecs OT APYTMX BUH, MPOM3BEICHHBIX
B IpYIHX Teorpad)MuecKux MIMPOTax BHEITHUM
BHUJIOM, BKYyCOM, apoMaroM, KOTOpble OyIyT
chOpMHPOBaHBl  3a CYET BJIMSHUS  BHEIIHUX
(aKTOpOB: TOYBECHHO-KIMMATHYCCKUX YCIOBHIA,
HaJIM4uA WU OTCYTCTBUSA BOI[OéMOB, IMPpUMCHSIC-
MBIX arpOTE€XHOJIOTHH H T. 1.
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