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PE3IOME

Hacrosimass  marmcrepckas  paboTa  IMOCBSIIEHA  MCCIEIOBAHHUIO — TEXHOJOTHHU
IPOM3BOJICTBA BUHHBIX JAUCTWIIATOB M JMBUHOB C aKLEHTOM Ha (hakTopsl, (opMHUpYOIIUE
Ka4eCTBO I'OTOBOM MPOJYKLHHU. AKTYyalbHOCTh TEMbl 00YCIIOBJIEHA MOBBILIEHUEM TPeOOBaHUN K
Ka4eCTBY, CTAOUIBHOCTH M KOHKYPEHTOCIOCOOHOCTH KPETIKHX AJIKOTOJIbHBIX HAIIUTKOB, @ TAKXKE
HEOOXOJMMOCTBIO COBEpLICHCTBOBAHUS CYIIECTBYIOLIMX TEXHOJOTMYECKUX IIPOLECCOB B
YCIJIOBUSIX COBPEMEHHOI'O ITPOU3BOJICTBA.

Ilenpto paboOThl SABISETCS KOMILJIEKCHOE HCCIIEAOBAaHHE IMPOLIECCOB AUCTHIULSILIUU U
BBIIEP’)KKH BUHHBIX JUCTHUISTOB, @ TAK)KE SKCIIEPUMEHTAIbHOE U SKOHOMHMKO-TEXHOJOTUYECKOE
000CHOBaHUE MyTEH COBEPLLIEHCTBOBAHMSI TEXHOJIOIMH IIPOM3BOCTBA JUBUHOB. J{J1s TOCTHKEHUS
IIOCTaBJIIEHHOW 1eMu B paboTe NpOaHaIM3UPOBAHbI HAayuyHble W HOPMATUBHBIE HCTOYHHKH,
0000111E€H OIBIT TPOU3BOACTBEHHON MPAKTHKH U IPOBEACHBI SKCIIEPUMEHTAIbHbIE UCCIIEIOBAHMUS.

OOBEKTOM HCCIIEIOBAHUS SBJIAIOTCS BUHHbBIE JUCTUIUIATHI U JUBUHBI, IIOJyUYEHHBIE B
pa3IUYHBIX ~ TEXHOJIOTMYECKUX  ycioBusx.  IIpenmeTrom  uccienoBaHusi — SBISIOTCA
TEXHOJIOTUYECKUE MapaMeTpbl TUCTUIUIALMYU, MaTepuall MePeroHHOro 000pyA0BaHMs, a TaKxkKe
BJIMSIHUE 1yOOBOM APEBECHHBI U IIPOLIECCOB CO3PEBaHUS Ha (POpMUPOBAHHUE HUZUKO-XUMUUECKUX
Y OPraHOJIEITUYECKUX XapaKTEPUCTUK JMBUHOB.

B pabore paccMOTpeHBI TIPOIECCHI O00pa3oBaHUs JIETYYHMX COCAMHCHUW IIpH
JUCTWIIALMY, BIMSHUE METajllla IEPErOHHOrO alapaTra Ha COCTaB M KadyecTBO JMCTUILIATA, a
TaKXke pOoJb JyOOBOW JpPEBECHHBl M OKHCIUTEIbHO-BOCCTAHOBUTEIIBHBIX MPOIECCOB IPH
BbIJIEp)KKE. DKCIIEPUMEHTAIbHAs YaCTh BKIIIOUAET CPAaBHUTENIbHBIN aHAJIN3 KaueCTBa JUBUHOB J10
Y TI0CJIE BHEJIPEHUSI MPEIOKEHHBIX TEXHOJIOITMYECKUX HOBOBBEICHUI.

PesynpraTtel uccienoBaHMs IOKa3alM, YTO ONTUMH3ALUSA PEKUMOB JUCTHWUISLUM H
YCIIOBUM BBIIEPKKM IO3BOJIAET IIOBBICUTH TapMOHUYHOCTh BKyCa, YHMCTOTY apoMara u
CTaOUIIBHOCTh Ka4eCTBA AMBUHOB 0€3 CyIIECTBEHHOTO yBEJIUYEHHUSI CE€0ECTOMMOCTH MPOAYKIINH.
OKOHOMHUKO-TEXHOJIOTHYECKasl ~ OIlEHKa  MOATBEpJAMIa  LEeNecoo0pasHOCTh  BHEAPEHUs
IIPEUI0KEHHBIX U3MEHEHHUH B YCIIOBUSX IEHCTBYIOIIETO ITPOU3BOJICTBA.

[IpakTHyeckas 3HAYUMOCTb PAOOTHI 3aKIOYAETCS B BO3MOXHOCTH HCIOJIb30BaHUS
MOJTyYEHHBIX PpEe3yJbTaTOB ISl KOPPEKTUPOBKU TEXHOJOTHYECKHX PEXKHUMOB IPOU3BOJCTBA
JUBUHOB Ha NMPEANPUATUSIX BUHOIETbUECKON oTpaciau PecriyOnnku MonioBa, a Takxke B yueOHOM
npoliecce MpH MOATOTOBKE CIIEIUATUCTOB COOTBETCTBYIOLIETO MPOQUIIS.

KiroueBble cioBa: BUHHBIN JUCTWILIAT, JAWBUH, AUCTWUIALMA, BBLAEPIKKA, TyOoBas

JpeBECHHA, KaueCTBO, TEXHOJIOTHS.



ABSTRACT

This Master’s thesis is devoted to the study of the technology of wine distillates and divins
production with a focus on the technological factors influencing the quality formation of the final
product. The relevance of the research is determined by the increasing requirements for quality,
stability, and competitiveness of strong alcoholic beverages, as well as by the need to improve
existing technological processes under modern industrial conditions.

The aim of the thesis is a comprehensive investigation of the distillation and aging
processes of wine distillates and the experimental and techno-economic substantiation of
approaches to improve divin production technology. To achieve this aim, scientific literature,
regulatory documents, and practical production data were analyzed, and experimental studies were
carried out.

The object of the research is wine distillates and divins obtained under different
technological conditions. The subject of the research includes distillation parameters, the material
of the distillation equipment, and the influence of oak wood and maturation processes on the
physicochemical and sensory characteristics of divins.

The thesis analyzes the formation of volatile compounds during distillation, the influence
of the metal of the distillation apparatus on distillate quality, and the role of oak wood and
oxidation—reduction processes during long-term aging. The experimental part includes a
comparative assessment of divin quality before and after the implementation of the proposed
technological modifications.

The results of the study demonstrate that optimization of distillation regimes and aging
conditions leads to an improvement in aroma purity, taste harmony, and overall quality stability
of divins without a significant increase in production costs. The techno-economic evaluation
confirms the feasibility and practical applicability of the proposed technological improvements
under existing industrial production conditions.

The practical value of the thesis lies in the possibility of applying the obtained results in
the production practice of enterprises in the wine and spirits industry of the Republic of Moldova,

as well as in the educational process for training specialists in alcoholic beverage technology.

Keywords: wine distillate, divin, distillation, aging, oak wood, quality, technology.
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BBEJIEHUE

CoBpeMeHHOE pa3BUTHE BHUHOJEIBYECKOM U CIHUPTOBOM OTpaACIM XapaKTEpHU3yeTCs
BO3pACTAIIMMU TPEOOBAaHUSAMU K KAauyeCTBY, CTAOWJIBHOCTH U KOHKYPEHTOCIIOCOOHOCTH
MPONYKIMK. B yCIoBusX riiodanm3anuy pblHKA M yCWJICHHS KOHKYPEHIIMH 0C000€ 3HaueHHUe
pruoOpeTaeT COBEPIICHCTBOBAHKME TEXHOJIOTHI TIPOU3BOJICTBA KPEIKUX AJIKOTOJIBHBIX HAITUTKOB,
B YaCTHOCTH BUHHBIX JUCTUJUIATOB ¥ MUBUHOB. [y ipennpusituii PecryOivku MonoBa nanxas
npoOJemMa SIBISIETCSI 0COOCHHO aKTyalbHOM, TOCKOJIBKY JTUBHUHBI TPAAUIIMOHHO 3aHUMAIOT BaXKHOE
MECTO B CTPYKTYpPE HAIIMOHAILHOTO AKCIIOPTa U (GOPMUPYIOT HMHJIK CTPAHBI KaK TIPOU3BOIUTEIIS
MIPOIYKIIMH C BBICOKOH JO0ABIEHHON CTOUMOCTBIO.

B koHTEKCTE COBPEMEHHBIX TEHICHIMI KAYECTBO IUBUHOB PACCMATPUBACTCS HE TOJBKO
KaK COOTBETCTBHE HOPMATUBHBIM TPEOOBAHHSIM, HO M KaK COBOKYIMHOCTh OPraHOJENTHYCCKHUX,
(UBUKO-XUMHYECKUX M TOTPEOMTENIbCKUX  XapaKTePUCTUK. B  mpakTHKEe JOKaJIbHOTO
MPOU3BOJICTBA HAOIIOaeTCs, YTO Jake MPHU COOIOICHUH JACUCTBYIONINX CTaHAIapTOB KauecTBO
TOTOBOM TPOJIYKIIMU MOKET CYIIECTBEHHO pa3lInyaThCi. JTO YKa3blBaeT Ha HEOOXOJIUMOCTH
Oonee TiryOokoro amanmusa (akTopoB, (GOPMHUPYIOMIMX KAa4eCTBO JWBHHOB, a TaKXKe Ha
aKTYyaJbHOCTh [IOMCKA IyTEH ONTUMHU3ALUH CYIIECTBYIOIIUX TEXHOJOTUYECKUX PEILICHUM.

B pamkax nmaHHOH Marucrepckod pabOThl Ka4eCTBO IUBHHOB PAacCMaTPHBAETCS Kak
pe3yJbTaT CJIOKHOTO M MHOTOATAallHOTO TEXHOJOIMYECKOrO0 IMPOLECCa, BKIIKOYAIOIIETO
nepepaboOTKy BUHOTpaAa, IMOJyYeHHE BHHOMATEpHaia, JUCTUIUIALMIO, BBIIEPKKY U
dbopMupoBaHHe TOTOBOTO HpoAykTa. M3 aHanmza auTepaTypsl U MPOU3BOACTBEHHOIO OIIBITA
clenyer, YTO Ha KaXIOM M3 OTHUX OTaloB 3aKIaAbIBAIOTCA MPEANOCHUTKH OymayHImx
OpraHOJIEITHYECKUX CBOMCTB MuBHHA. [I0 MoeMy MHeHHIO, 0c000€e 3HaUYeHHUE UMEIOT MPOIIECCHI
JTUCTUJUSIIIUN Y BBIIEPKKU, TMMOCKOJIBKY UMEHHO OHHM OMPENETSIOT apoOMaTUYECKH TpOoQuiib,
MATKOCTb BKyCa M TApMOHUYHOCTh HAIUTKa.

AKTyalnbHOCTh TEMBI HCCIENOBaHUS OOYCJIOBIEHAa HEOOXOIMMOCTBIO Mepexoaa OT
WHTYUTHUBHOTO YIIPABJICHHUS TEXHOJOTHEH K 0ojiee aHAIUTUYECKOMY U Hay9HO 0OOCHOBAaHHOMY
noaxoAy. B ycCIOBHUSX COBpEMEHHBIX TpeOOBaHUN K Ka4yeCTBY MPOAYKIIMU HEIOCTATOYHO
OMHPATHCS UCKIIOYUTENBHO HA TPAAULIMOHHBIN OMBIT; TPEOYETCS CUCTEMHOE U3yUeHUE BIUSHUS
TEXHOJOTHYECKHNX (PaKTOPOB U MX B3aUMOCBs3U. J{ns ycnoBuid, cnennduynsix s PecrryOnuku
MonioBa, 3T0 0COOEHHO BaXKHO B CBSI3HM C BapHaOEIbHOCTHIO CHIPhEBOM 0a3bl, KITMMATHYECKUX

YCIIOBUH M TEXHOJOTUYECKOTO OCHAILIEHUS IPEIITPUSITUH.
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