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Pesyme

Kadenpa Bunomenuss Texnuueckoro yHuBepcuTeTa MoJmoBbl ObUla OCHaIIEHAa COBPEMEHHBIM
000pyI0BaHNEM, OTBEYAIOIINM BCEM COBPEMEHHBIM TPeOOBAHUSIM B MPOU3BOACTBE BUH U JAIOLIUM
BO3MOKHOCTH B IIOJIHOM MEpEe MPOU3BOAUTH BECh CIIEKTP BUHOJACIBYECKON MPOAYKIIUH.

Crpanwutp 60, purypst 12, Tabmusr 19, 6udamorpadun33.

[Ipu nepepaboTke KpacCHOTO BUHOTPA/Aa B YCIOBUSX MUKPOBUHOIEIUA 00BbEMHAs J10Ji1 STHUIOBOTO
ciupra (% 00.) B KpacHbIx BuHOMaTepuainoB Petscka Hsrpa,Papa usarps. Komyak,HoBak Haxomutcs
B uHTepBaie ¢ 12,6 % 006. mo 13,5 % 00., a MaccoBasi KOHILIEHTpAIMsI CaxapoB B IepecyeTe Ha
uHBEepTHBIN (T/aM°) B mHTEepBasie ¢ 1,5 r/am® no 4,0 r/mM® 4TO COOTBETCTBYET KAaTETOPHH CyXHUX
KpacHbIX BUH. MaccoBasi KOHIIEHTpAIUsl TUTPYEMbIX KHUCJIOT B MepecyeTe Ha BUHHYIO (I/AM®) BUH,
MOJIYYCHHBIX B YCJIOBHMSX MHUKpOBUHOAEIUS U3 ypoxkas 2025 roga, HaXoAUTCA B MHTEpBajie ¢ 5,2
r/am® 1o 5.9 r/pve.

HensiMu pabOTHI SIBISIOTCA:

- BbIpabOTKa KpacHBIX CYXMX BHHOMAarepHalloB B pe3epByapax U3 HepkKaBerollel cranu, A
pa3IMYHBIX EKCIIEPUMEHTAIBHBIX IIeNIX, HCCieqoBaHue (U3UKO-XUMUUECKUX TIOoKa3arejeil Ha
NPOTSHKEHUH BCErO TEXHOJIOTUYECKOTO IHKIIA,MHUKPOOHMOJIOTHUECKOE MCCIIET0BAHUE KPACHBIX CyXHX
BUH Ha CTaJMsIX DPa3BUTHA TEXHOJIOTHYECKOTO Mpolecca, MpUMEHEHHe (EepMEHTHOro Mpernapara

EnartisZym Colour Plus.
Ressume

The Department of Winemaking of the Technical University of Moldova was equipped with

modern equipment that meets all modern requirements in wine production and makes it possible to
fully produce the entire range of wine products.

Pages 60, figures 12, tables 19, bibliographies 33.

When processing red grapes under microwinemaking conditions, the volume fraction of ethyl
alcohol (% vol.) in red wine materials Feteasca Neagra, Rara Neagra. Kopchak, Novak is in the range
of 12.6% vol. up to 13.5% vol., and the mass concentration of sugars in terms of invert (g/dm?) in the
range from 1.5 g/dm? to 4.0 g/dm?, whicThe mass concentration of titratable acids in terms of tartaric
acid (g/dm?®) of wines obtained under microwinemaking conditions from the 2025 harvest is in the
range from 5.2 g/dm? to 5.9 g/dm?3.

The goals of the work are: - production of dry red wine materials in stainless steel tanks for
various experimental purposes;- study of physical and chemical indicators throughout the entire
technological cycle;- microbiological study of dry red wines at the stages of development of the

technological process.
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Bsenenne

Bunnas uHAycTpust MonaaBuu X0poIo pa3BuTa. [Tnomans,
3aHATas BUHOTpagHuKamu coctaBisier okosio 147 000 rexkrapoB, u3 kotopeix 102 500 ra
UCTIONB3YIOTCS. B KOMMEPUECKMX MemsaX. bonbmas 4acTe BUH TNPOWU3BOAMTCSA HA SKCIOPT.
MHoro cemeil IMEIOT CBOM COOCTBEHHBIE PELIENTHl M COpTa BUHOTPA/a, KOTOPhIE MepeaatoTcs
U3 TIOKOJIEHUS B MOKoieHue[32].

BuHo wm3roroBneHo c¢ 3a00TOH HAaIMMM TaJaHTIMBBIMU BHMHOJENaMHU Onarojaps
MHOTOJIETHEMY ONBITY M C YB&XCHHEM K TPaTUIMsIM, U3 TPO3JeH, COOpaHHBIX BPYYHYIO C
JTyYIIUX BUHOTPAJHUKOB MECTHBIX M MEXIYHAPOJHBIX COPTOB, aJaTHPOBAHHBIX K HAIIEMY
Teppyapy, cieaysd TPaAULHMOHHOMY CAaMOOBITHOMY CTWJIIO BHMHOJAEIMA, sl NOTpeduTeneit
KaKAyHux HOBBIX oTKpbITHiA [30]. [32].

Ha npotspxennn Bceit HICTOPUM BUHO M BHHOTPAJT TECHO CIUIETAINCH C KyJIbTYpOoH, Mupamu,
(GOTBKIOPOM | JIETEHAAMHU CTPAHBI, CTaB HEOTHEMJIEMON YaCThI0 MECTHBIX TPAIHIHUN, 00OBIYacB
U KyXHH.

B PecnyOiuke MonnoBa cCylecTBYIOT 3alIMIIEHHbIE Treorpaduyeckue yKa3aHMs,
MOKpPBIBAIOLIIME YEThIpe 30HBI BHUHOTpaaapctBa: “Bamyn nyit Tpasu”, “llrepan Bond”,
“Koapy” u “luBun’.

Bornee 128 ThIcsiu TeKTapOB BUHOTPAAHUKOB BRIBOASIT MOJIIOBY Ha IEPBOE MECTO B MUPE TIO
UX IUIOTHOCTU B 001IeM 00BbEME CEIbCKOXO3SIMCTBEHHBIX Yrojuil, a Kaxkaas npuoOpeTéHHast
OyThLIKa MOJIJIABCKOTO BHHA MPSIMO WJIM KOCBEHHO O0OECIEUMBAET JJOXO KaKIOMY YETBEPTOMY
TPYZAOCIIOCOOHOMY TpaxkaHuHy MounoBsl, T.€. 60s1ee yem 200 ThIc. YETOBEK.

Oxkono 85% o0béma npou3BeAEHHOIO BUHA MPOJAETCS 3a MpeJesiaMu Halllel cTpaHbl B 63
CTpaHax MHpa, YTO JejaeT BMHO OJHOM M3 Haubosiee 3HAYMMBIX CTaTeil SKcropra Hamlen
KOHOMHKH. B HacTosiee Bpems 6osee 70% pa3nuToro mo OyThUIKaM BHHA 3KCIIOPTUPYETCS B
crpanbl EC, A3znarcko-tuxookeanckuii period u Cesepuyro Amepuky [30]. [32].

Bunorpanapcrso B Peciy6nuke MosnjioBa COOTBETCTBYET II100aIbHBIM TEHIEHIUSAM, B TOM

quciie B OTHOILIEHUH COPTOB 3aIlaIHOEBPONENHCKOro, KaBKa3cKOro ¥ MECTHOT'O IIPOMCXOXKICHUS.
CaMOOBITHOCTh M YHUKAJILHOCTh MOJIJABCKOTO BUHA OMPEAEIseTCs MECTHBIMUA COPTaMHU
BUHOTpaja, KoTopsle 3annMaroT 10% mnomaneii: @etscka Anbds, Detsicka Perans, dersacka
Hsirpa, Papa Hsirpa, [TnaBait, Buopuka u t.1. [30]. [32].

Bunonenbueckuit cextop popmupyert 3,2% BBII, 7,5% ot obuiero oo0bpéma skcmnopra
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