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AHHOTAILIHA Tlpeocmagnensi pe3yibmamol UCCIe008aHUL APOMAMUYECKO20 U (EHONbHO20 KOMNIEKCO8 6elblX U PO30BbIX CYXUX
BUHOMAMEPUATIO8 U3 NEPCNEKMUBHBIX O YKpaunbl copmog eunozpada Canoocosese, Cupa, [Tmu Bepoo, Bykosunka u enusnus Ha HUx
pac opoococeti. Yemanoeneno, 4mo apomMamudeckuli KOMNIeKe UHOMAmepuaios 00yCio8ier anb0esudamu, CIONCHbIMU dPupami,
sulcuuMY U mepneHosuiMu cnupmamy. Haubonee apomamuvim copmom asgisiemcs Bykosunka, o uem ceuoemenbcmeyion 6bicoKue
3HAYeHus Mmepnenosvix cnupmos. Pososvie eunomamepuansi codepacam 6Gonvuee Konuuecmeo MoHoPAagonouoos. I[Iposeden
CPABHUMENLHBLIL AHATU3 OPSAHOIENMUYECKUX U ONMUYECKUX NOKA3AMeel Kauecmed UHOMAMeEPUAnos.

Knruesvie crosa: sunomamepuanv, Canooicosese, Cupa, Ilmu Bepoo, byxosunxa, pacel opooicoiceil.

STUDY GUALITI CHARACTERISTICS OF WHITE AND ROSE WINE FROM
GRAPES PROMISING

E. V. TSYGANKOVA', M. V. BIL’KO
Department of Biotechnology of fermentation products and winemaking, National University of Food Technologies, Kyiv, UKRAINE

ABSTRACT The aim of the work is to study the effect of yeast races on the aromatic and phenolic complexes wine stocks from
prospective for Ukraine grapes Sangiovese, Syrah, Petit Verdot, Bukovynka. The methods of solution are the following: organoleptic
and physico-chemical parameters of the quality, the mass concentration of phenolic substances and their forms, the optical
characteristics, the mass concentration of aromatic substance were studied in the wine stock samples prepared. It is found that the
aromatic complex of wine is conditional on aldehydes, esters, higher alcohols, terpene alcohols. Grape variety and yeast race
influence the aromatic substance proportion. It is shown that such grapes as Sangiovese, Syrah, Petit Verdot cause interesting
aromatics in wines and the Enoferm bouquet yeast race accentuates their varietal potential. Wine stocks from the Bukovynka grape
are characterized with bright intense aroma with notes of nutmeg. It is proved that the grape variety has larger effect on the
phenolic substances forms ratio and on the white and rosé wines colour formation than the yeast race has. Bukovynka contains the
greatest amount of phenolic substances polymer fractions, which may point at the ability of the given grape variety to burn the
flavonoids. The varieties Syrah and Petit Verdot contain the lowest number of phenolic substances polymers. It was found that the
greatest number of red colours were in the Petit Verdot and Sangiovese varieties. Yellow colours predominate in the Bukovynka
grape. It was found that the use of Vitilevuer LB rouge race yeast contributes to synthesis pink wine stocks with low concentrations of
phenolic substances polymeric forms and preservation of red hues in the colour that contributes to colour stability and wines value.
Key words: wine stocks, Sangiovese, Syrah, Petit Verdot, Bukovynka, strains of yeast.

BBenenne 3HaYeHHE HKMEET NPAaBUIBHO MPOBEAEHHBIN IPOLECC
OpoOKeHHS, KOTOpHII B 3HAYUTENBHON Mepe
B ycioBusix  COBpPEMEHHOTO  pBIHKAa Uil  NPEAOIpPENEISIETCsl HCIOJIB3YEMOM  pacoll  IpOoAcKew.

pacIIMpeHust COPTUMEHTA HaTyPajdbHBIX CTOJIOBBIX BHH M
IUTA TIPUBIICYCHUS TOTpeOHTENel, MHOTHE HEOOJIbIIHe
X03s1iicTBa HAUMHAIOT KYJIGTUBHPOBATh MaJjlOpaclpoCcTpa-
HEHHble B YKpaWHE CcOpTa BUHOTpajza Ui IOJy4YCHHS
OpUTHHANBHBIX BUH. [IpuMeHeHne HeTpaJWuIMOHHBIX IS
OTE€YECTBEHHOT'O BMHOJENHUS, HO MPU3HAHHBIX B MHDE,
COPTOB BHHOTpajga JHago Obl UM JONOJHHUTENIBHBIE
BO3MOXHOCTH [1].

Copt BykoBuHKa maeT JieTKMe W HEXKHbIe Oerble
BuHa. M3 BuHorpama coproB Cupa, Iltu Bepao u
CaHpkoBe3e B YCIOBHAX  YKpPaWHBl  MOJyd4aroTCs
Ka4eCTBEHHBIC PO30OBBIC BHHA C MHTEPECHBIMH OTTEHKAMHU
B apoMare W IBETe B 3aBUCHMOCTH OT crocoba
nepepaboTku BUHOTpasa [2, 3].

dopMHpOBaHHE KauecTBa CTOJIOBBIX BHH 3aBUCUT
OT MHOTOYHCIIEHHBIX (paKTOPOB, Cpei KOTOPBIX OO0JIBbIOE

OpmHUM #3 CcITOCOOO0B, MO3BOIISIONINX COXPAHUTH YHUCTOTY
KYJIBTYPBI JPOXIKEHN B XOJI€ €€ XpaHEHUS U MOJATOTOBKH K
HCIONB30BaHUIO,  SBIIETCS  INPHUMEHEHHE CyXHUX
IIpenapaToB YUCTOU KyJIbTYpHI ApoAckeil [4].

MHOro4YMCIeHHBIMA HAayYHBIMH HCCIEIOBAHUSAMU
YCTAQHOBJICHB!  BEILECTBA, OTBEUAIOIIME 3a apoMaT
BHHOTrpaga. OHU JIOKaTN30BaHbl B KOXKUIIE BUHOTpaaa u
NPUIETAOIUX K HEW CI0AX MIKOTH. B OCHOBHOM 3TO
TEpIICHOBBIE CIHUPTHl, KOTOPbIE BMECTE CO CBOUMHU
MIPOU3BOJHBIMU COCTaBISIIOT OCHOBY TaK Ha3bIBAEMOIO
a¢upHOro Macia BHHOTpana [5, 6, 7, 8].

B BuHaxX ¢  3aKOHYEHHBIM  aJKOTOJBHBIM
OpOXXKEHHEM  TEpIIEHOBBIE  CHHPTHI  IOABEPTAIOTCS
CYHIECTBEHHBIM W3MEHEHHSM, HO HMX KOHIEHTpaLHUs
ocTaeTcs JOCTaTOYHO
BBICOKOM JJIs1 BOCIIPUATHSI OpTaHaMH YyBCTB.
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B mpouecce 6poxkeHHs MO ACHCTBHEM JIPOXIKEH
00pa3yloTcsi  BTOPUYHBIE  MPOAYKTBl, K  KOTOPBIM
OTHOCSTCSI CJIOKHBIC 3(HPBI, BHICIINE CIUPTHI, KETOHBI,
aleTany, JeTY4YHe KUCIOTH U albaeruasl. OHU SBISIFOTCS
[JIAaBHBIMU (DOHOBBIMU KOMITOHCHTaMH apoMaTa BHUH, W B
COYCTAHWU C TEPICHOBBIMH CIUPTAMH  (HOPMHUPYIOT
apomar BuHa [5, 6, 7, 8].

Crnoxnble 3(QUPHl NPUIAIOT BHHY (QPYKTOBO-
miojoBble OTTeHKH. K 3dupam, nmeromum (GpyKTOBO-
[IBETOYHbIE  apoMaThl, OTHOCSTCS  HM30aMHUJIAIETaT,
n30aMuiIOyTHPAT, W30aMIJIKApUIaT, H300yTHIUIAypart,
STWIKAMPUHAT, dTHIKANPUIIAT U JP.

Briciiie cnupThl — OyTaHOJBI W TEHTAHOJIBI
cocTaBIsIIOT 85 % Bcero KOMIUIEKCa CUBYIIHBIX Macel,
YYacTBYIONINX B (POPMHPOBAHUU apoMaTa BHH. bombiue
KOHIICHTPAIlUN 3TUX CIUPTOB NPHIAIOT BUHY TPYOOCTb.
ApomaroOpasytomue CnupThl  P-GeHWIdTaHOT U n-
OKCH(ECHUIIITAHON IOJIOKUTEIBHO BIMSAIOT HA BKYC U
OyKeT BHHA.

HccrenoBaTeny yKa3pIBalOT Ha HEMAIOBAXKHYIO
PO aNbJETHIOB, KaK apoMaToOpa3yoNIIX
KOMIIOHEHTOB. B cocTaB ammdaTHueckux aibIerruioB
BUHOIPaJa BXOAAT YKCYCHBIH, IPONMIOBBIM, MacisHBIN,
BAJICPHSAHOBBIM, KalpOHOBBIM allbJIETH], TEPIIEHOBBIN
aNpIeTua IWTpadb H Jp. B KOHIEHTPHUPOBAHHOM
COCTOSIHUM OHU HMEIOT OYEeHb PE3KHH 3amax, a Mpu
Pa3BEICHUY 3arax CTAHOBUTCS MPUATHO-(QPYKTOBBIM.

Anpmeruasl B CTOJNOBRIX BHHax Ha 90 %
MpeCTaBIeHbl aleTaldbIeruoM. B MOJOABIX CTOJIOBBIX
BHHAaX VYKCYCHBIH ajbJeTu HE MOXET CYIIECTBEHHO
BIUSTH HA apoMaT BHH, TaK KaK €ro KOHIICHTpAIUs He
MIPEBEIMIAET TTOPOTOBYIO. [IpH BBICOKMX KOHIICHTpPAIUSIX
areTajpIeruaa BUHA MPHUOOPETAIOT TOHA OKUCIICHHOCTH,
YTO CYIIECTBEHHO CHIDKACT Ka4eCTBO CTOJIOBBIX BUH [9].

HemanoBaxHpIM (axTopom SIBIISICTCS
(dopmupoBanre (PEHOTBFHOTO KOMIDIEKCa BHH, TaK Kak
COOTHOIIICHUE ero (opM O0OyclaBiIMBacT IBET BHHA
[10, 11], 6Gronoruueckyro HEHHOCTH [2], OKUCICHHOCTh U
ap. [5,7, 11].

MHorouuciaeHHbIE Hay4HbIe HCCIIeIOBaHUS
VKa3bIBAalOT Ha BIUSHUE JpPOXOKEH Ha HU3MEHEHHe
(heHONBHOTO KOMILIIEKCA B IpoIiecce OPOKCHUS.

Hcxoms w3  BBIMIECKAa3aHHOTO, HCCIICAOBAHUS
apoOMaTHIECKOTO U ()EHOITBHOTO KOMIUIEKCA CTOJIOBBIX
BHHOMATEPHAIOB W3 TEPCIEKTUBHBIX IS Y KPaWHBI
COpPTOB BUHOTPa/ia IPEACTABIISIIOT HAYIHBIN HHTEpecC.

[eas padoTsI

Lens paboTsl 3akmiovaeTcss B HUCCICAOBaHUU
BIIMSIHUSL pac IPOXOKEH Ha apoMaTH4ecKui U (peHOIbHBIN
KOMIUIEKCHl O€NBIX M PO30BBIX BHHOMATEpPHAJIOB U3
MIEPCIEKTUBHBIX COPTOB BUHOTPAa.

Jnst fOCTHKEHMST TAHHOM ETTN OBIIM ITOCTaBIICHB
CIIEAYIONINE 3a/auyd: NPUTOTOBHTH O€Jble M pPO30BBIC
CTOJIOBBIE CyXH€ BHHOMAaTEpHAllbl U3 COPTOB BHHOIpaja
BbykoBunka, Cupa, Iltu Bepmo, CanmxoBeze c
HCTONB30BaHUEM Pa3IMYHBIX pac APOACKEH; UCCIEN0BATh
BIMSHHUE DPA3MYHBIX pac Apoxoked Ha (opmupoBanne

OPraHoOJICTITUYCCKUX MoKa3aTeae KadeCcTBa
BHHOMATECPUAJIOB, CpaBHHUTH apOMaTI/ILIGCKI/Iﬁ u
@GHOHLHLIfI KOMIUICKC MOJIYY€HHbIX BUHOMATEPHAJIOB.

HN3n0xeHHEe 0CHOBHOTO MarTrepuaJa

Marepuanamun UCCIIeIOBAaHUS SIBIISIFOTCS
BUHOMAaTEpHalbl CTOJOBBIE CyXHe, NPHUIOTOBICHHBIE W3
BHHOTrpana coptoB bykosuuka, Cupa, Canmxosese, IItn
Bepno B ycloBUSIX MUKPOBUHOEIIHS.

Hdnst cOpaxkuBaHHsl Cycia KCHOJNB30BAIU  Pachl
ACJl Butmnesrop DV-10, Butunesop LB rouge
(Maptun Buamnar, @panmust), JHopepm byker (Dpbemé
laiizenxaiim, ['epmanust) ¢ moGaBieHHeM mpenapaTa Juis
noJAKopMKn  apoxokedd  Buramon KombOm  (Opbené
laitzenxaiim, ['epmanus).

BuHorpan mnepepabaTbiBany IIpu  TeMIiepaType
18...20°C «mo Oenomy» crmocoly, MOJIy4eHHOE CYCIo
cynbpuTHpoBainy nyTeM BHeceHus Kanudura u3 pacuera
75 T obmero comepxkanust SOo/nm>. Cyclio OTCTauBaIn B
teuenne 18...24 dacoB mpm Temmepartype 15...18 °C.
[Tocne cHATHA ¢ ocanka ero HalpaBILLIN Ha Opo)KeHHe.
Jlpo#oKd BHOCHJIM B cyclio u3 pacdera 0,3 r/mm° cycra.
Cyxue OpoXKHM TpeABapHTEIbHO aKkTHBHpoBanmu. Jlo3a
npenapata Burtamon Komb6u cocrasmsma 0,2 r/mm’. B
npouecce OpOXKEHHs IOJAEPKUBAIM TEMIEpaTypy Ha
ypoBae  18...20°C.  KoHrponmp 3a  OpoxxeHHEM
OCYUIECTBIISLIIM 110 MeToauke [12].

Ilocne ocBeTyieHust M CHATUA C JAPOXIKEH, B
BHHOMarepuaiax HOJJIEPKUBAIIA MaccoBYIO
KOHLIEHTPALMIO CBOOOJHOTO JIMOKCHIA Cephl Ha YpOBHE
25...30 mMr/mm>.

B mpuroToBneHHBIX 00pa3max BHHOMAaTEpHAIIOB
HCCIICOBAIIA OPTaHOJENTHICCKHIE U (PU3NKO-XUMHICCKHIE
MOKa3aTeIn  KadecTBa, MacCOBYIO  KOHIICHTPAILHUIO
(eHONBHBIX BemecTB ©W HX (opM, oONTHYECKHE
XapaKTEePUCTUKH, MaCCOBYIO KOHIIEHTPAIMIO aJbICTH/IOB,
CIIOXHBIX 3(HPOB, BBICHIMX W TEPIEHOBBIX CIHPTOB,
COTJIACHO MPUHSTHIM B BUHOJEIUU MeToauKam [12].

I[O.HIO KpaCHbIX u JKCIIThIX IIUI'MCHTOB B
XPOMAaTHYECKON CTPYKTYpe BHHOMAaTEPHAIIOB OIPEIeIIsIn
KakK IIPOLCHT ONTHYECKOH IUIOTHOCTH MNpPHU UIMHE BOJIH
420 u 520 COOTBETCTBEHHO OT CYMMBI ONTHYECKHX
IJIOTHOCTEW, M3MepsieMbIX npu iuHe BoaH 420, 520 u
620.

OprasoylenTHYeCcKyl0 OIEHKY MPOBOAMIHN 1O § —
OaipHO¥ mkane [13].

O0cy:xneHue pe3yibTaToB

OpraHolenTHUYECKU  aHAMM3  MOKaszal, 4YTo
BUHOMATCpHaJibl, MPUTOTOBJICHHBIC Ha pace leO)K)KCﬁ
Butunestop DV-10 umenu XopoIiryr OCBETISIEMOCTb, a
Ha pace DHOoepM BykeT — ApKyI0 apoMaTuKy.

PesynbTaThl OpraHoIeNTHYSCKON OLIEHKH KauecTBa
BHHOMATEPHAIIOB IIPUBEICHHI B Ta0II. 1.
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Tabmua 1 — Pe3ynpTaTbl OpraHoONEeNTUYECKOW  MaccoBas KOHIIGHTpAaIUsl caxapoB HE MpeBbIIIana
OIICHKH CTOJIOBBIX BHHOMATEPHAIOB 3,0 r/mv’, TUTPYEMBIX Kuciot — 6,8...8,2 r/am>,
MPUBEACHHOTO d3KCcTpakra — 16,2...18,8 r/mm>; JIETy4HX
kucaor — He npesbimana 0,42 r/nm3, 3nauenus pH
<
- 5 - nexanu B auanasone 3,0...3,2.
<
& g* E g XapakTepucTHKa 5 Ha puc. 1 MpeCTaBICHbI pe3ynabTaThl
© = & - HCCIIeIOBaHMs (PEHOIBPHOIO KOMILIEKCAa BUHOMATEPHAJIOB
2]
B BUJIC IPOIICHTHOT'O COOTHOWICHHS UX (HOPM.
1 CBETJIO-COJIOMEHHBIN IBET, HEXKHBIN 7,65
HBeTO‘{HLIﬁ apoMar C JIETKUM 100%
« MyCKaTHLIM TOHOM, LIHCTI)II\/'I BKyC,
= JIeTKasi TOpUMHKa 80%
E 11 CBETJIO-COJIOMEHHBIN LIBET, C JIETKUM 7,70
ﬁ;\ MYCKaTHbIM TOHOM, C TOHaAaMH I'pYyIIH, 60%
A JIBIHU, aﬁBBI, BO BKYCE€ JICTKas rOpYrMHKa 40%
11T CBETJIO-COJIOMEHHBIH 1IBET, apoMar 7,80
HWHTEHCHUBHBIH, BKYC MOJIHBIH, 20%
TrapMOHHUYHBIN
1 HEXHBIH PO30BHIH 1IBET C 7,65 0%
TIEPCUKOBBIM OTTEHKOM, B apoMaTe B1 b2 B3 C1 C2C3 l_llB I_IZB l_;B Clﬂ Czﬂ C3ﬂ*
ATOAHBIC TOHA, HO CJICTKa
OKHCIICHHBIH, JIerKas FTOpPYUHKa B B HedmaBoHouaabIe peHONBI ~ MoHOMEpHBIE (hEeHOIIBI
TIOCJIEBKYCHHU B [TonmmMepHBIe (PEHOITBI
< 11 HEXHBIN PO30BBIH 1IBET C TEJIECHBIM 7,70
) OTTEHKOM, apOMaT CBEKUI, TOHKHH,
© TPaBSHACTHII TOH, TApMOHHYHBIIA, Puc. 1 — IIpoyenmuoe coomnowenue popm heHonrbHvIx
JIETKasi TOPYMHKA B IIOCJIIEBKYCHH, seujecme 6 suHomamepualax. b — EyKOBMHKa, C — Cupa,
I HEKHBIN PO30BBI I[BET C TeJeCHBIM | 7,75 1IB — IImu Bepoo, C/[ — Canodoscosese, pacel Opodicoicei.
OTTEHKOM, apOMAT CBEKHM, TOHKHHA, 1 — Bumunesiop DV-10, 2 — Bumunesiop LB rouge,
BKYC rapMOHH'IHBIFI, JICrKas 3 aHod)epM Eykem
TOpYMHKA B IIOCJICBKYCUHN
1 CBETJIO-MaJIMHOBEIH I[BET C OJIECKOM, 7,65 W3 naHHBIX PUCYHKA BHIHO, YTO BUHOMATEpPHAJIbI
B apOMaTe TOHA 3eJeHOTO0 A0M0Ka, U3 BUHOTPaJa copTa bykoBHHKa cojiep)kaT HauOoJjbliee
o BKYC MTPOCTO#, HEIPOIODKUTEILHOE KOJIMYECTBO MOJUMEPHBIX  (PpaKIHif, 4TO YKa3bIBaeT Ha
[
2 IIOCJICBKYCHE CHOCOOHOCTh JAaHHOTO COpTa K OBICTPOMY OKHCJICHHUIO
) = = .
g I CBETJIO-MAJMHOBBIH LBET, IPKUH 7,70 (7IaBOHOUJIOB ¥ yMEHbLIEHHIO OHOIOIHYECKOH LEHHOCTH
= ATOZHBIN apOMAT, BKYC MATKHH BHHOMATEpHAa. Po3oBbIe BHHOMATEPHAIBI,
© TapMOHNHHbIN NPHUTOTOBIEHHEE U3 BuHOrpagza Cupa u Iltm Bepro,
11T CBETJIO-MAJIMHOBBIN LIBET, apOMaT C 7,75
OTJIMYAJIUCh MEHBIUUM  COAEPKAHUEM  IOJIMMEPHBIX
TOHAMM €KEBUKH, BKYC o H
rAPMOHMMHEH, TeTbHLL ¢bpaxmuit. €CKOJIBKO  BBIIE JTOT IOKa3aTreiab Yy
T | HeXHBIf 1BET JIEeCTKOB Po3, ATOMHBI | 7,60 BHUHOMATEPUAJIOB u3 CanmxoBese. Copepxanue
o apoMar, BKyc MATKHii, IpocToi, MoHoduiaBoHoui0B y CanmkoBe3e Ha ypoBHE 27 % OT
§ HEIPOJIODKUTEIBHOE ITOCIEBKYCUE CYMMbI HCTAHMHOBBIX (l)eHOJ'IOB, B BUHOMaTCpHrajiax CHpa
/M I HEKHbIH LIBET JICTIECTKOB PO3, spKuii | 7,63 u IlItu Bepno — 13...13,5 %, Bykosunke — 7,5 %.
E SICOJIHBIN apOMAT, BKYC IPOCTOH, PesynbpTartel uccienoBaHUS TOKaszald, 4YTO Ha
HCTPOJOIDKUTEILHOE MOCICBKYCHE COOTHOIIEHHsT (GOpM  (CHOJBHBIX  BEIIECTB  Pachl
1 HEXKHO-PO30BbII LBET, JIENECTKOB 7,65 AposoKedl He OKas3hIBAIOT CYIIECTBEHHOTO —BIIHSHHSL
pO3, ApKiH ’Ir6°ﬂH"H’I apomar, BKyC OnHako, cleayeT OTMETHTD, paca Ipoxikeld Buruiesrop
CBONIMH, CHANAHCHPOBAHHBIN LB rouge, KoTopasi peKOMEHI0BaHA TIPOU3BOIUTEIEM JUTS
IIpumeuanwue: 1 - Butunesrop DV-10; II - Butunesiop LB
KpaCHOTO  BHWHOJENHSA, CIOCOOCTBYET  ITOITyYCHHIO
rouge; III - Dnodepm byker
BUHOMATEPHAJIOB c MEHBLINM coZIepKaHUEM
TTOJTMMEPHBIX bopm (eHOIBHBIX BEIIECTB.
DU3NKO-XUMUYECKUE [I0Ka3aTelnu BCEX N
Apomatndeckuit KOMILJIEKC BHHOMATEPHAJIOB
HCCIICAYeMbIX O00pa3loB COOTBETCTBYIOT TPEOOBAHHSIM
. MPEJACTABICH  albJACTHIAMH, CIOXKHBIMH  3(Upamu,
HOPMAaTUBHON JOKYMEHTAIMH, TNPEAbIBIAEMbIX IS
BBICHIMMH W TEPIEHOBBHIMU crnupTamu. lIporneHTHbIe
JTAHHOTO BHMAa Npomykuuu. OOBeMHas HONS ATUIOBOTO
COOTHOILEHUSI OJTHUX BEIIECTB B BHHOMAaTepHalax
crupTta BappupoBaia B auamnazone 11,3...13,5 %;
MIpeJCTaBJICHbI Ha puC. 2.
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Tepnerosrie Ansneruas
CIHPTH 20.21%
0.5...0,8%
CraosHbE
mpsl
14...15%
Beictme
CITHPTHL
64.5...70%
Tepnenopsie Anpaeruan
CHHPTHI 18,5...29%
1,8...2,4%
Crnownee
El Bl
Briemie s.zq_J_v_Tn%
CITHPTRI
64,5...69% -
o
Tepnenosrre
CITHPTEI
1.1..1.7%
ANBIeTHIE
39..40%
CnoskHabie
pHpE!
6 8..9%
TB[JI'IeHDBE[e Anpoernast
CIHPTEL 20..22%

0.8...1%

Beicnime

CIHPTE!
64...68%

B Crnomasie
5 aHpE
13..15%

&

PHC. 2 = HPOE{C’HHIHGC’. COGMHOMEHTE apomamuqec‘rmx seufecmes
& suromamepuaiax: a — Candxcosese,
6 — byxosunxa, ¢ — Cupa, 2 — ITmu Bepoo.

W3 paHHBIX pHCYHKA 2 W 3 BHAHO, 4YTO B
BHHOMAaTepHaTaX M3 BCEX apoMaTo0pa3ylomuxX BeNIecTs,
NpPEBATUPYIOT — BLICOIME  CIHPTHL,  JOMIS  KOTOPBIX
cocrasmsana  52,0..70,0 %. TepneHoBBlE  CHOUPTHL  —
0.5...2.4 %, oAHAKO OHM HMEIOT HH3KHE MOPOrOBbIE
KOHIEHTpAllUM,  TMO3TOMY  Haubonee  apOMaTHBIM
COPTOBBIM BUHOMATEPHATIOM siBIfeTcss bykoBUHKa, Ha 4TO
yKa3plBaeT O0OnblIas JONA TEPNEHOBBIX CIHPTOB B
CpaBHEHUH C ApyruMH obpasuamu., B BHHOMaTepuamax
IItu Beppo, CanmxoBese NPOIEHT CIOXKHBIX 3(HPOB
cocrasian 13...15 %, a B BuHOMatepHanax W3 Cupa H
byxosunka B 1,5 paza menbme — 8...10 %.

CpasHuTenbHas — XapaKTEPHCTHKA
KOHIEHTpAllMil  TEPHEHOBBIX CIHPTOB B

MAaCCOBBIX
obpa3snax,

Npe/ICTABIEHHAS Ha PHC. 3, TIO3BONMIA YCTAHOBHTD, YTO
BUHOMAaTEpHATbL, TPUTOTOBIEHHBIE Ha pace ApO;iKeH
Butuaeriop DV-10, XapaKTepH30BalHCh BBICOKHMH
3HAUEHHAMH 3TOTO TIOKa3aTens Bo Beex odpasmnax. Takxe,
CleyeT OTMETHTh, 4YTO HauboIbIIEe KOIHYECTBO
CTIOKHBIX 3(UPOR OBITO CHHTE3HPOBAHO Ha 3TOH pace B
obpaszne Gemoro BHHOMaTepHanta bykoBHHKA. B po30BhIX
BHHOMaTepHanax OomblllMe KOHIEHTpanu#  3(hupoB
napana paca JHopepm bByker.
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Cnoxasie 3¢upel ¥ TepneHoBbie COAPTH

Puc. 3 — Maccosas konyenmpayus mepneHossix Cnupmos
U CROACHBIX 3upoe ¢ eunomamepuarax: b — Byrkoeunra, C -
Cupa, 1B — Imu Bepodo, Cl]{— Candoicosese; pacet dpoxcicers:
1 = Bumuneeiop DV-10, 2 — Bumunesiop LB rouge,
3 — Duochepm Byxem

Kak oTMewanu BBINE, JPOJCKH  COCOOHBI
copbupoBaTh (peHOTBHBIE H KpacslllMe BemecTBa H, TeM
caMbIM, CHHKATh HX KOHLEHTpAllMH B BHHOMAaTepHalax,
41O MPHBOJHT K H3MEHEHHIO nokasaTenei
HHTEHCHBHOCTH H OTTEHKA LIBETA.

Bribpanuble HaMH pachkl Jposickell He oKasblBald
CYLIECTBEHHOIO BIIHAHHA Ha W3MEHEHHA KpacHLIX U
KENTBIX ~ OTTEHKOB B [BeTe  BHHOMATEPHAIIOB.
CoOpaxknBanue cycna Ha pace Butunesiop LB rouge
MPUBO/HIIO K YBETHYEHHIO KpacHLIX OTTEHKOB Ha 5...8 %
BO BCex 00pa3liax PO3OBLIX BHHOMAaTepHanoB. bombiee
BIIHsiHHE Ha (OPMUPOBAHHE LBETA BHH OKA3bIBAET COPT
BHHOTPaja, 4eM paca apoxikeil. COOTHOIIEHHE KENTBIX H
KPACHBIX OTTEHKOB B 3aBHCHMOCTH OT HCHONBIyeMOIH
pachl ApoxKeil, IpeJcTaBIeHo Ha pHc. 4.

100%
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60%
40%
20%

0% -

B1 52 E3C1C2C3IB B IB CI CI Cf
1 2 3

JKentrie otrenkn  ® KpacHble OTTEHKH

Puc. 4 — Coomnouienue Kpackvix i HCeamblx OMMeHKoe 8
BUHOMAMEPULIAX, ELIPADOMAHHBIX HA PAZHBIX PACAX
dpoxcaceni: B — Byxosunxa, C — Cupa, IIB — Imu Bepdo, Cl] —
Candarcosese; pacet dposcocen: 1 — Bumuesiop DV-10,

2 — Bumunesop LB rouge, 3 — Dnogepm Byxem
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Taxk, HanOoupIIee KOJTUYECTBO KPACHBIX OTTCHKOB
B BuHOoMarepuanax Iltu Bepgo u Canmxosese. Kentbie
OTTEHKM  MpeodnajaloT B BHHOMATEepHalaxX W3
BykoBuHKHU.

BoiBoabI

Hcnonp3oBanue pacel apoxxeir DHodepm byker
NPUBOANT K  TOIYYCHHIO  OEIBIX M PO3OBBIX
BUHOMAaTEepHajoB M3 BHHOTpajga copToB bykoBnHka n
IItn Bepmo, Cupa u CaHmxoBe3e COOTBETCTBEHHO, C
SIPKMM YHCTBIM apOMaTOM.

Paca JpOXKEH Burunestop LB rouge
CHOCOOCTBYET IOJYYEHHIO PO30BBIX BHHOMATEpHANIOB C
HU3KMMH  KOHLIEHTPAaLMSAMU  TOJMMEpPHBIX  (opMm
(beHOJ'IBHBIX BEHIECTB U COXPAaHCHUIO KPACHBIX OTTCHKOB,
YTO CMOCOOCTBYET CTAOMIIPHOCTH IIBETA W IEHHOCTH BHH.
bonpmiee BiamsHMEe Ha (opMHpOBaHHME IIBETa BHH
OKa3bIBAET COPT BUHOTPA/A, UM paca IPOsOKeil.
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AHOTALIA TIpeocmaeneni pe3ynomamu 00CIONCEHb APOMAMULHO20 | (PEHONbHO20 KOMNIEKCI8 CMON0BUX OLIUX [ POJICEBUX CYXUX
suHoMmamepianie 3 nepchekmugHux oas Yxkpainu copmie eunozpady Canooicosese, Cipa, IImi Bepoo, bykosunka i 6niugy Ha Hux pac
Opidconcie. Bcmanosneno, wo apomMamuytull KOMIIEeKC UHOMamepianie 06ymMoeieHuti anvoe2ioamu, CKIaOHUMU eQipamu, sUuumu
chupmamu, mepnenosumu cnupmamu. Haiibinew apomamuum copmom € bykosunka, npo wo c8iouams 6UCOKi 3HAUeHHS MepNneHOBUX
cnupmig. Pooicegi unomamepianu micmamo 6inbuly KilbKicmb MOHOPIABOH0IOI8.
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