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naSromis zogadi daxasiaTeba 

 

Temis aqtualuroba: Rvino warmoadgens saqarTvelos 

tradiciul saeqsporto produqts, romlis wili mTlian 

eqsportSi wina wlebTan SedarebiT amJamad sakmaod Semcire-

bulia. qveynis ekonomikis ganviTarebisa da dargis gadarCe-

nisaTvis saWiroa axali bazrebis damkvidreba, es ki moiTxovs 

xarisxis gaumjobesebasa da siaxleebis danergvas. imisaTvis, rom 

davamzadoT bazris moTxovnebis Sesabamisi Rvinoproduqcia saWi-

roa warmoebis procesSi Tanamedrove tendenciebis gaTvaliswi-

neba da danergva.  

    dRes msoflio masStabiT fermentuli preparatebis gamoye-

neba axal da perspeqtiul mimarTulebad iTvleba. fermentuli 

reaqciebis sasurveli mimarTulebiT warmarTva  xels uwyobs 

teqnologiuri procesebis srulyofas da zrdis produqciis 

xarisxs. wiTeli Rvinis teqnologiuri procesi iTvaliswinebs 

tkbilisa da WaWis  kontaqts (anu WaWaze duRils),  yurZnis kani-

dan da wipwidan tkbilSi sxvadasxva organuli naerTebis 

eqstraqciis procesi anu maceracia, pirdapir damokidebulia 

teqnologiur reJimsa da gamoyenebuli fermentuli preparatis 

aqtivobaze. 

    saqarTveloSi importirebuli fermentuli preparatebi 

ZiriTadad evropuli warmoebisaa da maTi zegavlena qarTuli 

Rvinis jiSur maxasiaTeblebze arc ise kargadaa Seswavlili. 

evropuli warmoebis egzogenuri fermetuli preparatebis gamoye-

nebisas gasaTvaliswinebelia qarTuli yurZnis mdidari kompo-

zicia da jiSuri Taviseburebani, raTa ar dairRves dasamza-

debeli Rvinis tipiuroba. maRalxarisxovani Rvinis dasamazadeb-

lad swored unda iqnes SerCeuli fermentuli preparati, macera-

ciis xangZlivoba da temperatura.  

 D dRes enologiur praqtikaSi Tanamedrove tendenciad miCneu-

lia tkbilis alkoholuri duRilis dabali temperaturuli 

reJimebis gamoyenebiT, intensiuri Seferilobis mqone, aromatuli 
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naerTebiT mdidari Rvinis damzadeba. aseve egzogenuri fermen-

tuli preparatebiT durdos maceracia antioqsidanuri naerTebiT 

mdidari Rvinis warmoebis mizniT, rac garkveul wilad, 

marketinguli TvalsazriziT Zalzed momgebiania. swored aseT 

Rvinoebzea dRes moTxovna msoflio bazarze. 

     adreul wlebSi qarTul Rvinos myarad hqonda damkvidre-

buli adgili yofili sabWoTa qveynebis bazarze da maRali iyo 

misi realizaciis done, Camosxmuli produqcia  ar saWiroebda 

didi xniT Senaxvas da aseve mokle iyo misi transportirebis 

vadebi. dRes ki, gansakuTrebiT ruseTis federaciis mier 

embargos gamocxadebis Semdeg, qarTuli Rvinoproduqcia axali 

bazrebis Ziebis procesSia da Camosxmis Semdgom Rvino xangZlivi 

periodi yovndeba. Tanamedrove produqti unda gamoirCeodes  mdi-

dari SedgenilobiT, mravali sasargeblo naerTis rTuli 

kompoziciiT. Rvinos, rogorc polidispersiul sistemas, axasia-

Tebs mudmivi gamoleqvisadmi midrekileba. aucilebelia Rvinis 

siwmindisa da mdgradobis uzrunvelyofa, raTa man ar dakargos 

sasaqonlo saxe. adgilobriv sawarmoebSi stabilizaciisaTvis 

gankuTvnili, Tanamedrove masalebis gamoyenebis am xvriv 

dagrovili gamocdileba mwiria da problemis gadaWra saWiroebs 

ganaxlebuli teqnologiis danergvas.  

      kvlevis mizans warmoadgens wiTeli Rvinis teqnologiuri 

procesis srulyofa Tanamedrove tendenciebis gaTvaliswinebiT: 

egzogenuri fermentuli preparatebis gamoyenebiT da pre-

fermentaciuli maceraciis reJimisa da xangZlivobis regu-

lirebis gziT. saferavisa da Tavkveris yurZnis jiSebidan bazris 

moTxovnebis Sesabamisi, antioqsidanturi naerTebiT mdidari, 

maRali kvebiTi Rirebulebis da dadebiTi organoleptikuri 

maCveneblebis (aromatuli da harmoniuli) Rvinoproduqciis 

damzadebis optimaluri sqemis SemuSaveba. 

   K kvlevis obieqtia meRvineobis praqtikaSi arsebuli Tanamedrove 

tendenciebis gaTvaliswinebiT, qarTuli vazis jiSebis: safera-

visa da Tavkveris yurZnidan miRebuli Rvinomasala. 
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    mecnieruli siaxle: kvlevis mimdinareobisas saqarTveloSi 

pirvelad Seswavlili iqna: 

 qarTul bazarze arsebuli, Tanamedrove egzogenuri fermen-

tuli preparatebis zegavlena qarTuli Rvinis fizikur-qimi-

ur maCveneblebze. 

 prefermentaciuli maceraciis temperaturuli reJimisa da 

xangZlivobis zegavlena saferavisa da Tavkveris jiSis yur-

Znisagan   damzadebul RvinomasalebSi fenoluri da poli-

fenoluri naerTebis Semcvelobaze. 

 dadgenili iqna qarTul RvinomasalebSi msoflio masSta-

biT esoden popularuli, RvinoSi Semavali stilbenuri 

naerTis - rezveratrolis Semcvelobis regulirebis gzebi. 

 SemuSavebuli iqna qarTuli wiTeli RvinomasalebisaTvis 

xSirad damaxasiaTebeli Seqcevadi koloiduri, polifeno-

luri da cilovani simRvrivis stabilizaciis optimaluri 

teqnologiuri sqema _ franguli, kerZod ki Sampanis 

enologiis institutis mier damzadebuli masalebis 

gamoyenebiT. 

    naSromis praqtikuli mniSvneloba: dasaxuli miznis 

misaRwevad Seswavlili iqna evropis wamyvan meRvineobis qveynebSi 

warmoebuli da danergili,  qarTul bazarze importirebuli da 

adgilobrivi mewarmeebisaTvis xelmisawvdomi  egzogenuri 

fermentuli preparatebis efeqturoba da zegavlena qarTuli 

Rvinis fizikur-qimiur Sedgenilobaze, Aaseve aromatuli, feno-

luri, polifenoluri naerTebisa da rezveratrolis Semcvelo-

baze. Tanamedrove tendenciebis gaTvaliswinebiT, SemuSavebuli 

iqna saferavisa da Tavkveris yurZnis jiSebidan fenoluri, 

polifenoluri naerTebiT da rezveratroliT mdidari, gamoxa-

tuli jiSuri aromatiTa da dadebiTi gemovnuri Tvisebebis 

(zedmeti simwklartisa da simwaris gareSe) mqone Rvinomasalebis 

damzadebis optimaluri teqnologiuri sqema. 

       kvlevis Sedegebze dayrdnobiT, Sedgenili iqna calkeuli 

yurZnis jiSisagan miRebuli Rvinis stabilizaciis optimaluri 
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sqema mdgradi fenoluri naerTebis minimaluri daleqvis xarjze. 

eqsperimenti Catarebuli iqna warmoebisaTvis maqsimalurad 

miaxloebul pirobebSi. kvlevis dasrulebis Semdeg ganxorciel-

da SemuSavebuli optimaluri sqemis sawarmoo gamocda.  

miRebuli Sedegebi da kvlevis sxvadasxva etapze gamokveTili 

tendenciebi, gamosadegari da sasargebloa qarTveli mwarmoeb-

lebisaTvis. Sedegebis gaTvaliswineba xels Seuwyobs qarTuli 

Rvinoproduqciis xarisxis gaumjobesebas, rentabeluri produq-

ciis damzadebas, raTa saqarTvelodan eqsportirebuli Rvino 

akmayofilebdes msoflio bazris moTxovnebs. 

    samuSaos aprobacia:  sadisertacio naSromis ZiriTadi 

debulebebi moxseniebuli da ganxiluli iqna 78-e Ria saerTa-

Soriso konferenciaze (Tbilisi, 2010), aseve 79-e Ria saerTa-

Soriso konferenciaze (Tbilisi, 2011), respublikur 

konferenciaze – Republic Conferencce of Young Scientists “CHEMISTRY 

TODAY” (Tbilisi, 2011); saerTaSoriso samecniero konferenciaze  

“qali da XXI saukune” (Tbilisi, 2011); 2-nd INTERNATIONAL CONFE-

RENCE ON ORGANIC CHEMISTRY “ Advances in Heterocyclic Chemistry. 2011, Tbilisi, 

Georgia. 

    disertaciis moculoba da struqtura: disertacia Sedgeba 

127 nabeWdi gverdisagan. doqtoris akademiuri xarisxis mosapo-

veblad warmodgenili disertaciis gaformebis instruqciis 

mixedviT, moicavs satitulo gverds, xelmowerebis gverds, 

reziumes or enaze (qarTuli, inglisuri), Sinaarss, cxrilebis 

nusxas, suraTebis nusxas, sqemebis da diagramebis nusxas. 

   ZiriTadi teqsti Seicavs: Sesavals, literaturis mimoxilvas, 

Sedegebis gansjas, daskvnas, gamoyenebuli literaturis 

CamonaTvals da danarTs.  

     SesavalSi ganxilulia Temis atualuroba, kvlevis miznebi, 

kvlevis obieqti, naSromis mecnieruli siaxle da misi praqtiku-

li mniSvneloba.  
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samuSaos ZiriTadi Sinaarsi 

1. literaturis mimoxilva 

 

   disertaciis am nawilSi sxvadasxva wyaroze dayrdnobiT 

ganxilulia Semdegi sakiTxebi:  

 Rvinis antioqsidanturi naerTebi da maTi zegavlena 

adamianis organizmze.  

 durdos maceracia da fermentuli preparatebi. 

 teqnologiuri operaciebis zegavlena RvinoSi rezverat-

rolis Semcvelobaze. 

 Rvinis aromatuli naerTebi.  

 Rvinis stabilizacia. 

       sxvadasxva kvlevebze dayrdnobiT dasabuTebulia, zomierad 

moxmarebis SemTxvevaSi, Rvinis dadebiTi zegavlena adamianis 

organizmze, kerZod, xazgasmulia wiTeli Rvinis fenoluri 

naerTebis rolze, maTi antioqsidanturi Tvisebebis gamo. maT 

axasiaTebT antikarcenogenuri, antisklerotuli, anTebis sawi-

naaRmdego, antialergiuli, radioproteqtoruli, naRvelmdeni da 

sxva mravali dadebiTi Tviseba. 

       rezveratroli aris Rvinis erT-erTi stilbenuri naerTi, 

romelic warmoiqmneba yurZnis nayofis formirebisas, Sesabamisi 

fermentis mier stilbenis sinTeziT. RvinoSi zogadad warmod-

genilia ori formiT: cis da trans formiT. mTeli rigi mecnie-

ruli kvlevebis safuZvelze dadgenilia, rom rezveratroli 

asufTavebs organizms Tavisufali radikalebisagan da amcirebs 

gulsisZarRvTa daavadebis ganviTarebis risks. aRniSnul qveTavSi 

sxvadasxva wyaroze dayrdnobiT, saubaria Rvinis teqnologiuri 

safexurebis srulyofaze rezveratroliT mdidari produqciis 

miRebis mizniT, aseve ganxilulia Rvinis aromatisa da buketis 

CamoyalibebaSi monawile aromatuli komponentebi.  

   msoflio bazarze warmodgenili Rvinoproduqcia gamoirCeva 

aromatulobiTa da buketiT, rasac garkveul wilad yurZnis 

jiSuri aromatis garda, swori teqnologiuri procesi ganapiro-
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bebs. aRniSnul qveTavSi sxvadasxva kvlevebis monacemebis 

mixedviT, warmodgenilia rekomendaciebi xarisxiani, gemoze 

harmoniuli, mdidari aromatis mqone Rvinoproduqciis misaRebad. 

     xarisxiani  Rvinisadmi wayenebul mraval moTxovnaTa Soris, 

Rvinis mdgradoba mza produqciis xarisxis maCvenebeli erT-erTi 

ZiriTadi parametria. Tu RvinoSi Setivnarebul mdgomareobaSi 

imyofeba koliduri nawilakebi, an formirebulia leqi, 

produqcias ekargeba sasaqonlo saxe da miuRebelia  misi reali-

zacia.  

     stabilizaciis ZiriTad mizans warmoadgens, Senaxvis 

sxvadasxva pirobebSi, Rvinis gamWirvalobisa da mdgradobis 

xangrZlivad SenarCuneba.  qveTavSi saubaria Rvinis simRvrivis 

gamomwvev faqtorebsa da maTTan brZolis xerxebze, aseve 

stabilizaciisaTvis praqtikaSi gamoyenebul masalebsa da maTi 

gamoyenebis pirobebze. 

 

2. Sedegebi da maTi gansja 

 

    igi warmodgenilia Semdegi qveTavebiT:  

 kvelevis obieqtebi, gamoyenebuli meTodebi da masalebi, 

romelic Tavis mxriv Semdeg sakiTxebs moicavs: 

1. yurZnis jiSebi; 

2. fermentuli preparatebi; 

3. kulturuli safuvrebi,  sulfitaciisaTvis da  

stabilizaciisaTvis gankuTvnili preparatebi; 

4. gamoyenebuli meTodebi. 

 am nawilSi ZiriTadad ganxilulia eqsperimentis gansaxor-

cieleblad gamoyenebuli masalebi, ufro konkretulad Rvinis 

dasamzadeblad SerCeuli vazis jiSebis, Tavkverisa da saferavis 

daxasiaTeba, aseve gamoyenebuli fermentuli preparatebis, 

kulturuli safuvrebis, sulfitaciisaTvis da Rvinomasalebis 

stabilizaciisaTvis saWiro masalebis moxmarebis instruqciebi, 

mwarmoeblis mier rekomendirebuli dozebi da pirobebi.  
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 aseve, warmodgenilia RvinomasalebSi fizikur-qimiuri 

parametrebis gansazRvrisaTvis Sesabamisi meTodebis CamonaTvali:  

1.  tkbilis Saqrianoba _ yurZnis wvenSi Saqris gansazRvra 

refreaqtometruli meTodiT; 

2. eTilis spirtis moculobiTi wilis _ eTilis spirtis 

moculobiTi wilis gansazRvra spirtometris saSualebiT;  

3. titruli mJavebis masis koncentracia  Rvinis maJavaze 

gadaangariSebiT – tkbilisa da Rvinis mJavianobis 

gansazRvra acidometruli meTodiT. 

4. aqroladi  mJavebis masis koncentracia Zmris mJavaze 

gadaangariSebiT – Volitile Acidity- MA-E-AS313-02-ACIVOL;  

5. Saqrebis masis koncentracia - bertranis meTodi;   

6. dayvanili eqstraqtis masis koncentracia – Total dry matter 

(A3)-MA-E-AS2-03-EXTSEC; 

7. polifenoluri naerTebis masis koncentracia - Determination 

of nine major Anthocyanins in red and rosé wines; MA-E-AS315-11-ANCYAN; 

1. saerTo fenoluri naerTebis masis koncentracia – Folin-

Ciocalteu Index; MA-E-AS2-10-INDFOL;  

2. Tavisufali da saerTo gogirdovani mJavas masis 

koncentracia – gogirdovani mJavas saerTo raodenobis 

gansazRvra iodometruli meTodiT;   

3. simRvrive-Wine turbidity;  MA-E-AS2-08-TURBID; 

  cis da trans rezveratrolis masis koncentracia – Determination 

of resveratrol high performance liquid chromatography HPLC.  

    Semdeg qveTavs warmoadgens: 

 sakontrolo da eqsperimentuli nimuSebis momzadeba. 

D  disertaciis am nawilSi detaluradaa warmodgenili 

sakontrolo da eqsperimentuli nimuSebis momzadeba: eqsperi-

mentis gansaxorcieleblad sakontrolo da sakvlevi nimuSebi 

damzadebuli iqna Tavkverisa da saferavis jiSis yurZnisagan,  

romelic moweuli iqna kaxeTis meRvineobis zonaSi, kerZod ki 

sagarejos raionSi,  mosavlis weli _ 2010. miRebul yurZens 
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gaecala klerti da daiWylita mcire warmadobis  presSi. 

sakontrolo nimuSebis momzadebisaTvis saWiro durdos garkve-

uli nawili sulfitaciisa da fermentuli preparatebiT macera-

ciis gareSe, alkoholuri duRilis gansaxorcieleblad, 

gadatanili iqna samaduRre WurWelSi. Ddurdos alkoholuri 

duRili warimarTa mTlianad safuvris veluri rasebis xarjze.    

    sakvlevi nimuSebis momzadebisaTvis veluri mikrofloris 

inhibaciis mizniT, durdo sulfitirebuli iqna kaliumis 

metabisulfitis 40%-iani wyalxsnariT (120g/100kg durdoze).   

Tanamedrove tendenciebis gaTvaliswinebiT, eqsperimentis 

dagegmvisas SerCeuli iqna durdos prefermentaciuli maceraciis 

ganxorcielebis dabaltemperaturul reJimi.  

     TiToeuli jiSis yurZnis SemTxvevaSi sulfitirebuli dur-

do dayofili iqna 9-9 Tanabar nawilad.  

  Mprefermentaciuli maceraciisas, durdoSi Setanili iqna 

saqarTveloSi importirebuli franguli da germanuli warmoebis, 

erTi da igive daniSnulebisa da aqtivobis sami sxvadasxva  

dasaxelebis fermentuli preparati. nimuSebis prefermentaciuli 

maceracia ganxorcielda dabaltemperaturul reJimSi - 8-14˚C-ze 

15, 25 da 35 saaTis xangrZlivobiT. TiToeuli nimuSisaTvis 

winaswar gansazRvruli maceraciis drois gasvlis Semdgom, 

durdos temperatura gaizarda 20˚C-mde, safuvris dedos 

Setanisas Termuli Sokis Tavidan aridebis mizniT. Ggamoyenebuli 

fermentuli preparatebi da nimuSebSi Setanili kulturuli 

safuvris rasebi Sesabamisi dozebiT naCvenebia cxrilSi 1.  

 
 
 

cxrili1. sakvlevi nimuSebis momzadebisas gamoyenebuli fermentuli 
preparatebi da mSrali kulturuli safuvrebi  
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   tipiurobidan gamomdinare, aromatuli komponentebis 

maqsimalurad SenarCunebis mizniT. Tavkveris jiSis yurZnisagan 

damzadebuli Rvinomasalis alkoholuri duRili warmarTuli 

iqna dabal temperaturaze (18-22˚0C), alkoholuri duRili  

gagrZelda 14 dRe. 

D  saferavis jiSis yurZnisagan damzadebul Rvinos moeTxoveba 

meti eqstraqtuloba da intensiuri Seferiloba, Sesabamisad 

ferementacia warmarTuli iqna 25-28˚C-ze.  

   tipiurobis gaTvaliswinebis garda sxvadasxva jiSis yurZnis 

SemTxvevaSi sxvadasxva temperaturul reJimi da xangZlivoba 

gamoyenebuli iqna klasikuri teqnologiiT gaTvaliswinebuli da 

dabal temperaturaze Rvinis daduRebis meTodebis 

erTmaneTisaTvis Sedarebisa da nimuSebSi aromatuli naerTebis 

Semcvelobis Seswavlis mizniT. 

   alkoholuri duRilis dasrulebis Semdgom ganxorcielebuli 

iqna durdos presireba, sulfitacia da samjeradi dekantacia: 

orjer sam-sami kviris  da erTxel 3 Tvis Semdeg. aRsaniSnavia, 

rom TiToeli dekantaciisas xorcieldeboda mxolod sakvlevi 

nimuSebis sulfitacia kaliumis metabisulfitiT ( 30 mg/l-ze. ). 

  Ddisertaciis Semdegi qveTavia: 

 LmiRebuli Sedegebi da maTi analizi  

 L laboratoriuli kvlevebis safuZvelze, dargis maregla-

mentirebel dokumentaciasTan produqciis Sesabamisobis mizniT, 

fermentuli 
preparati 

mwarmoebeli 
kompania 

Ddoza 
100 kg. 

durdoze 

safuvris 
wminda 

kultura 

mwarmoebeli 
kompania g/hl. 

„EXTRAZIM“ 
Sampanis 

enologiis 
instituti 

2გ. IOCR 9002 
Sampanis 

enologiis 
instituti 

20 

,,Lafaze He 
Grand Cru” 

“La FFORT“ 2გ. 
ACTIFLORE

® 
BO213 

“La FFORT“ 20 

“Panzym 
ClairRapide G” 

“Begerow “ 2გ. 
SIHA 

Active Yeast 
7 

“Begerow“ 20 
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gansazRvruli iqna sakontrolo da eqsperimentuli nimuSebis 

fizikur-qimiuri maCveneblebi, radganac Seusabamobis SemTxvevaSi 

kanonis Tanaxmad miRebuli produqcia ikrZaleba moxmarebisa da 

realizaciisavis. analizis Sedegebi mocemulia qvemoT moyvanil 

cxrilebze. 

 

cxrili 2. Tაvkveris jiSis yurZnidan miRebuli Rvinomasalebis   
fizikur-qimiuri parametrebi 
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Tavkveri 
sakontro-

lo 
_ 10.7 6.05 0.57 2.32 

_ 24.2 442 

Tavkveri 
Samp.-is 

enologiis 
instituti 

15 12.6 7.50 0.55 0.80 
138 25.6 571 

25 12.8 7.60 0.59 0.77 
139 29.8 588 

35 12.9 7.69 0.63 0.54 
139 31.5 601 

Tavkveri 
“la forte” 

15 12.5 7.50 0.52 0.82 
142 25.1 457 

25 12.6 7.55 0.54 0.80 
143 27.3 470 

35 12.8 7.58 0.54 0.77 
143 30.4 483 

Tavkveri 
“bigerou” 

15 12.1 7.1 0.55 0.86 145 25.4 505 

25 12.4 7.0 0.56 0.83 145 27.9 523 

35 12.5 7.0 0.56 0.82 146 30.7 544 
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cxrili 3.saferavis jiSis yurZnidan miRebuli Rvinomasalebis  fizikur- 
qimiuri parametrebi 
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Tavkveri 
sakontro-

lo 
_ 11.8 6.8 0.98 3.65 _ 28.1 565 

Tavkveri 
Samp.-is 

enologii
s 

inst. 

15 13.4 6.3 0.58 0.74 137 
31.1 682 

25 13.8 6.5 0.63 0.61 137 
32.3 710 

35 13,9 6,7 0.72 0.48 138 
34.5 733 

Tavkveri 
“la 

forte” 

15 13.1 6.0 0.59 0.77 140 
28.3 592 

25 13.4 6.1 0.59 0.74 141 
30.2 619 

35 13.6 6.3 0.61 0.67 142 
34.2 634 

Tavkveri 
“bigerou” 

15 13.1 6.2 0.62 0.77 143 27.9 657 

25 13.3 6.3 0.64 0.75 143 30.7 675 

35 13.6 6.5 0.64 0.66 144 34.1 689 

 
    

    miRebuli Sedegebidan naTelia, rom prefermentuli 

maceraciis xangZlivobis  zrdasTan erTad, aRiniSneba eTilis 

spirtis moc. wilis matebis tendencia, rac gamowveulia 

fermentuli aqtivobis Sedegad areSi rTuli naxSirwylebis 

hidroliziT, aseve umniSvnelod matulobs titruli mJavebis 

Semcvelobac.  

    fermentuli aqtivobis xarjze, yurZnis kanis ujredis garsis 

Semadgeneli celulozisa da peqtinis daSlam, gamoiwvia kanidan 

sxvadsxva organuli naerTebis eqstracia. maceraciis xangrZli-

vobis zrdasTan erTad imatebs aqroladi mJavebis masuri 

koncentraciac ZmarmJavaze gadaangariSebiT, rac sakmaod 

arasasurvelia, Tumca daSvebul zRvars ar scildeba. 
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    naTelia, rom orive jiSis yurZnis SemTxvevaSi, alkoholuri 

duRilis Sedegad warmoqmnili  eTilis spirtis moculobiTi 

wili yvelaze maRalia Sampanis enologiis institutis mier 

warmoebuli fermentuli preparatisa da safuvris gamoyenebiT 

damzadebul RvinomasalebSi, aseve franguli firmis la fortes 

mier warmoebuli fermentuli preparatisa da safuvris 

gamoyenebamac dadebiTi Sedegi mogvca, SedarebiT susti aRmoCnda 

germanuli ,,bigerous“ firmis produqcia.  

    orive jiSis SemTxvevaSi prefermentaciuli maceraciis 

xangZlivobis zrdasTan erTad gaizarda dayvanili eqstraqtis, 

saerTo fenoluri da polifenoluri naerTebis  Semcveloba.  

 

 

0

2

4

6

3.4
4.05

3.6 3.76

4.25
3.77 3.92

4.97
3.89 4.1

sakontrolo

maceracia
15 sT.

maceracia
25 sT.

maceracia
35 sT.

 
diagrama 1. Tavkveris jiSis yurZnidan damzadebul nimuSebSi saerTo 

fenoluri naerTebis Semcveloba (g/l.) 
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3.62
3.61 3.52 3.7

4.38
3.69 3.96

5.1

3.94 4.28

sakontrolo

maceracia
 15 sT.

maceracia
 25 sT.

maceracia
 35 sT.

diagrama 2. saferavis jiSis yurZnidan damzadebul nimuSebSi saerTo                            
fenoluri  naerTebis Semcveloba (g/l.) 

 

     Sedegebis mixedviT saRebavi, saerTo fenoluri da eqstraq-

tuli nivTierebebis maRali SemcvelobiT gamoirCevian Sampanis 

enologiis institutis masalebis gamoyenebiT miRebuli nimuSebi. 

Aam mxriv Semdeg safexurze dgas kompania “bigerou”, xolo zemoT 

aRniSnuli nivTierebebis yvelaze mcire SemcvelobiT gamoirCeva 

“la fortes “ masalebiT damzadebuli Rvinomasalebi. 

     RvinomasalebisFfizikur-qimiuri parametrebis gansazRvris 

Semdeg Semowmebuli iqna nimuSebis organoleptikuri maCveneb-

lebi.  

    testirebis Sedegad naTeli gaxda, rom xangZlivi prefermen-

taciuli maceracia, zrdis Rvinis eqstraqtulobas, fenolebisa 

da polifenolebis raodenobas, matebs mas sxeuls, magram uaryo-

fiTad moqmedebs organoleptikur maCveneblebze. Tavkveris 

SemTxvevaSi tipiurobidan gamomdinare, prefermentaciis optima-

luri dro 15 sT-ia, gaxangrZlivebuli maceraciisas nimuSma da-

karga jiSasaTvis damaxasiaTebeli harmoniuloba da sxva Tvise-

bebi. 



16 
 

    saferavis  jiSis yurZnisagan damzadebuli durdos 25 

saaTiani prefermentaciuli maceraciis xangrZlivobisas miRe-

buli iqna ukeTesi organoleptikuri Tvisebebis mqone nimuSi, 

vidre 15 saaTiani da 35 saaTiani maceraciiT damzadebuli Rvino-

ebi.   

    miRebul Sedegebze dayrdnobiT, TavkverisaTvis prefermen-

tuli maceraciis ganxorcielebis optimalur drod SeirCa 15 

saaTi, xolo saferavisaTvis – 25 saaTi. Sesabamisad danarCeni 

nimuSebi arasasurveli organoleptikuri maxasiaTeblebis gamo 

gamoeTiSnen kvlevas. 

    eqsperimentuli kvlevis Sedegebi sainteresoa da xels Seuw-

yobs mwarmoebels sasurveli tipis Rvinoproduqciis misaRebad 

fermentuli preparatebisa da teqnologiuri reJimebis sworad 

SerCevaSi.  

  D disertaciis Semdeg qveTavs warmoadgens: 

 Rvinomasalebis stabilizacia 

romelic Tavis mxriv Seicavs Semdeg sakiTxebs: 

1. Rvinomasalebis Semowmeba sxvadasxva simRvrivisadmi; 

2. Sedegebis analizi; 

3. stabiluri nimuSebis fizikur-qimiuri analizi. 

    aRniSnul qveTavSi detaluradaa aRwerili Sesabamisi 

meTodikis mixedviT eqsperimentuli nimuSebis mdgradobis 

Semowmeba sxvadasxva saxis  simRvrivis mimarT, rogoricaa: 

oqsidazuri kasi, cilovani simRvrive, Seqcevadi koloiduri, 

polisaqariduli, polifenoluri simRvriveebi. 

    Tavkveris jiSis yurZnidan warmoebul sakvlev nimuSebs, 

kerZod: Sampanis enologiis institutisa da kompania “la 

fortes“ masalebis gamoyenebiT miRebuli nimuSebi xasiaTdebian 

midrekilebiT Seqcevadi koloiduri da polifenoluri 

simRvriveebis mimarT, xolo kompania “bigerous” masalebis 

gamoyenebiT miRebul nimuSs damatebiT aReniSneboda midrekileba 

oqsidazuri kasisadmi.  
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    rac Seexeba saferavis yurZnis jiSisagan damzadebul 

eqsperimentul nimuSebs, Sampanis enologiis institutisa da 

kompania “lafortes“ preparatebis gamoyenebiT miRebul 

Rvinomasalebs aReniSnebodaT midrekileba: cilovani, pololife-

noluri, Seqcevadi koloiduri simRvriveebis mimarT, xolo 

kompania “bigerous” masalebiT miRebuli nimuSebi xasiaT-

debodnen: oqsidazuri kasis, polifenoluri da Seqcevadi 

koloiduri simRvriveebis mimarT midrekilebiT.  

 U  unda aRiniSnos rom, miRebuli Sedegebi sakmaod sainteresoa, 

rac kidev erTxel usvams xazs sxvadasva dasaxelebis prepara-

tebis gansxvavebul zemoqmedebas adgilobrivi jiSis yurZnidan 

miRebul Rvinomasalebze. 

  E nimuSebis sxvadasxva simRvrivisadmi midrekilebis dadgenis 

Semdeg, eqsperimentuli kvlevis Semdeg sakiTxs warmoadgens 

Sedegebis analizi. Ddisertaciis aRniSnul nawilSi moZebnilia 

arsebul problemasTan brZolis sxvadasxva xerxi, kerZod pirvel 

etapze mwarmoeblis rekomendaciebisa da eqsperimentuli 

nimuSebis mdgomareobis gaTvaliswinebiT, SerCeuli iqna Jela-

tinisa da bentonitis kompleqsuri preparati – “gel pliusi“, 

xolo Semdeg saferavis RvinomasalebSi aRniSnuli problemis 

kvlav arsebobis gamo, damatebiT nacadi iqna aseve Sampanis 

enologiis institutis mier warmoebuli Jelatini “kol perli“ 

da bentoniti “ bentostabi”,   

  Mmwarmoeblis  rekomendaciebis gaTvaliswinebiT damzadebuli 

iqna samuSao xsnarebi aRniSnuli preparatebis minimaluri, 

saSualo da maqsimaluri doziT.    

 Ddisertaciis am nawilSi detaluradaa aRwerili gamoyenebuli 

preparatebis dozebi, samuSao xsnaris moculobebi da 

SemuSavebulia sakvlevi Rvinomasalebis stabilizaciis anu 

gawebvis optimaluri sqemebi: 

 

pereparatis “gel pliusi” samuSao xsnaris momzadeba  
                                       optimaluri doza 15 g/hl. 
                                     samuSao xsnaris moculoba: 75ml/hl.  
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xsnaris RvinomasalaSi Setana 

                                           darevis reJimi 
                             
                              dayovneba 

                                            8 dRe, garemos temp. 18 – 20 0C 
                    
                       Rvinomasalis dekantacia 

 
                          F 
                              filtracia     

 
                  
 
                   Rvinomasalis fizikur-qimiuri, 
                   Oorganoleptikuri analizi 

 
sqema 1. Tavkveris jiSis yurZnidan damzadebuli Rvinomasalis 

stabilizaciis optimaluri sqema 
 

 
pereparatis “ bentostabi” samuSao xsnaris momzadeba  

                                  optimaluri doza: 18 g/hl. 
                                  samuSao xsnaris moculoba:360 ml/hl 

                     miRebuli samuSao xsnaris dayovneba 
                                                 12 saaTi 

  RvinomasalaSi preparatis “kol perli” 
xsnaris Setana 

                        120 ml/hl. 
                                             darevis reJimi 
                                dayovneba 

                                                  6 saaTi 

                                         garemos temp. 18 – 20 0C 
                   
                    RvinomasalaSi “ bentostabis” 
                            xsnaris Setana 
                      darevis reJimi 

                             

                                dayovneba 

                                                    8 dRe 

                                          garemos temperatura: 18 - 20 0C 
                     Rvinomasalis dekantacia 

 
                            
                              filtracia     

 
 

                   Rvinomasalis fizikur-qimiuri, 
                   O organoleptikuri analizi 
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   sqema 2. saferavis  jiSis yurZnidan damzadebuli Rvinomasalis  
           stabilizaciis optimaluri sqema 
 

   rogorc zemoT iqna aRniSnuli, disertaciaSi Semdeg sakiTxs 

warmoadgens: stabiluri nimuSebis fizikur-qimiuri analizi. 

aRniSnul nawilSi gansazRvrulia stabiluri nimuSebis 

damaxasiaTebeli ZiriTadi fizikur-qimiuri parametrebi. Sedegebi 

mocemulia cxrilSi 4.  

 
 
cxrili 4. stabilizaciis Semdeg sakvlevi nimuSebis fizikur-qimiuri 

analizis Sedegebi 
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Tavkveri 
Samp-is 

enologiis 
inst. 

12.4 7.3 0.57 24.9 3.69 518 

Tavkveri 
Lla forte 

12.3 7.3 0.56 24.2 3.17 400 

Tavkveri 
bigerou 

12.0 7.0 0.57 24.6 3.16 449 

saferavi 
Samp-is 

enologiis 
inst. 

13.5 6.3 0.64 30.2 3.97 651 

saferavi 
la forte 

 
13.3 6.2 0.62 29.4 3.48 574 

saferavi 
bigerou 

 
13.2 6.2 0.65 29.8 3.62 612 

 

analizebis Sedegebze dayrdnobiT SeiZleba aRiniSnos, rom 

gawvebis operaciis Semdeg eqsperimentul nimuSebSi umniSvnelod 

Semcirda eTil alkoholisa da titruli mJavebis moculobiTi 

wili, aseve aRiniSneba aqroladi mJavebis mcireodeni mateba. 

disertaciaSi aRwerilia da naCvenebia grafikebis saxiT 

stabilizaciis Semdeg RvinomasalebSi Semavali sxvadasxva 

nivTierebebis procentuli klebis tendencia, kerZod:  
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ganxorcielebuli teqnologiuri operaciebis Semdgom, 

fenoluri naerTebis masuri koncentracia Semcirda: fermentul 

preparat „eqstrazimiT“ damuSavebul nimuSSi _ 0.36g/l-iT 

Tavkveris _ 0.41 g/l. saferavis SemTxvevaSi; lafazeniT damzade-

bul nimuSSi _ 0.43 g/l-iT Tavkveris, xolo saferavis nimuSebSi – 

0.21 g/l-iT; panzimiT damuSavebulSi ki _ 0.6 g/l-iT Tavkveris, _ 

0.34 g/l-iT saferavis nimuSebSi. D 

    polifenoluri nivTierebebis danakargi stabilizaciis 

Semdeg meryeobs 8.3-12.4%-is farglebSi. Aam mxriv yvelaze mcire 

maCvenebeli dafiqsirda fermentuli preparatiT “eqstrazimi” 

damuSavebul nimuSebSi: 9.2% Tavkveris, xolo 8.3% saferavis 

SemTxvevaSi. rac Seexeba dayvanil eqstraqts, is Tavkveris 

nimuSebSi stabilizaciamde arsebul maCvenebelTan SedarebiT 

Semcirebulia 3.1-3.6%-is, xolo saferavis nimuSebSi _ 2.9-3.2%-is 

farglebSi. 

    sakvlevi nimuSebis fizikur-qimiuri analizis Sedegebis 

mixedviT, daleqili fenoluri da polifenoluri nivTierebebis 

saerTo raodenoba xazs usvams Rvinomasalebis stabilizaciis 

SemoTavazebuli sqemis efeqturobas.  

Eeqsperimentuli nawilis Semdeg qveTavs warmoadgens: 

 rezveratrolis Semcvelobis gansazRvra sakvlev da 

sakontrolo nimuSebSi.  

    warmodgenil naSromSi,   antioqsidanturi naerTebidan gansa-

kuTrebuli yuradReba eqceva stilbenur naerTs, rogoricaa _ 

trihidroqsistilbeni e.w. rezveratroli.  

  

 

 

 

        suraTi 1. rezveratrolis struqturuli formula 

 

      RvinoSi is warmodgenilia cis da trans izomerebis saxiT. Tu 

mas SevadarebT C-vitamins, igi C-vitaminze daaxloebiT 20–50-jer 
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ufro efeqturia. es naerTi warmoadgens fitoaleqsins – antiso-

kovan fenolur naerTs, romelic Cveulebriv sinTezirdeba 

yurZenSi infeqciis da dazianebis sapasuxod. amitom rezverat-

rolis miReba SeiZleba mxolod Rvinidan da igi praqtikulad 

mcire raodenobiT moipoveba sxva sakvebSi. 

    stabilizaciis Semdeg yvela eqsperimentul nimuSSi 

gansazRvruli iqna rezveratrolis Semcveloba maRalefeqturi 

siTxuri qromatografiis ( HPLC ) Sesabamisi meTodis saSualebiT.  

    sainteresoa is faqti, rom erTidaigive jiSis yurZnidan, 

sxvadasxva fermentuli preparatis gamoyenebiT  miRebul Rvino- 

produqciaSic rezveratrolis Semcveloba erTmaneTisagan 

mkveTrad gansxvavdeba, rac SeiZleba aixsnas fermentuli 

preparatebis gansxvavebuli aqtivobebiT. 

    sakvlev nimuSebs SorisFfermentul preparat “eqstrazimi”-s 

gamoyenebiT miRebuli Rvinis nimuSebi xasiaTdebian cis da trans 

rezveratrolis maqsimaluri SemcvelobiT.  

   analizis Sedegebis Tanaxmad Tavkveris jiSis yurZenisagan 

miRebul RvinoebSi rezveratrolis Semcveloba SedarebiT 

maRalia. warmodgenilia Sesabamisi qromatogramebi: 

 

 

 

 

 

 

suraTi 2. Tavkveris jiSis yurZnidan preparat “ eqstrazimis” 
gamoyenebiT miRebul nimuSSi cis da trans rezveratrolis 
qromatograma 
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suraTi 3. Tavkveris jiSis yurZnidan preparat “panzimis” gamoyenebiT  
miRebul nimuSSi cis da trans rezveratrolis qromato-
grama   

 

 

 

 

 

 

 

 

 

suraTi 4. Tavkveris jiSis yurZnidan preparat “lafazimi”-s gamoyenebiT 
miRebul nimuSSi cis da trans rezveratrolis qromatograma  

 

 

 

 

 

 

 

 

 

 
 
suraTi 5. saferavis jiSis yurZnidan preparat “ eqstrazimis” gamoye-

nebiT miRebul nimuSSi cis da trans rezveratrolis 
qromatograma 
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suraTi 6. saferavis jiSis yurZnidan preparat “panzimis” gamoyenebiT 
miRebul nimuSSi cis da trans rezveratrolis qromatograma 

 

 

 

 

 

 

 

 

 

 
suraTi 7. saferavis jiSis yurZnidan preparat “lafazimi”-s gamoyenebiT 

miRebul nimuSSi cis da trans rezveratrolis qromatograma. 
 

Sedegebi mocemilia cxrilSi 5.  

cxrili 5. eqsperimentul nimuSebSi cis da trans rezveratrolis 
Semcveloba  

 
                                                        

Ddisertaciis Semdegi qveTavia:  

  aromatuli naerTebis Semcvelobis gansazRvra sakvlev 

nimuSebSi. 

   sadac mocemulia eqsperimentul nimuSebSi Semavali aromatu-

li komponentebis ricxviTi mniSvnelobebi gazur-siTxuri 

qromatografis (Cexuri warmoebis aparati -“qrom-5”) saSualebiT; 

naSromSi warmodgenilia Sesabamisi qromatogramebi.  

yurZnis 
jiSi 

Ggamoyenebuli 
fermentuli 
preparati 

cis 
rezveratroli 

 
mg/l 

trans 
rezveratroli 

 
mg/l 

saerTo 
raodenoba 

 
mg/l 

saferavi “eqstrazimi” 1.56 0.77 2.33 

Tavkveri “eqstrazimi” 2.1 1.04 3.14 

saferavi “lafazimi” 0.6 n.d 0.6 

Tavkveri “lafazimi” 1.8 0.7 2.5 

saferavi “panzimi” 0.49 0,17 0.66 

Tavkveri “panzimi” 1.55 0.67 2.22 
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   Tavkveris jiSis yurZnidan damzadebul nimuSebs Soris, 

aromatuli naerTebis maRali SemcvelobiT gamoirCeva fermentul 

preparat “lafazimi”-s gamoyenebiT miRebuli nimuSi. igi alde-

hidebisa da eTerebis saerTo SemcvelobiT bevrad aRemateba 

danarCen nimuSebs.   

    saferavidan damzadebul nimuSebs Soris saukeTeso Sedegi 

mogvca ,,eqstrazimi“-s gamoyenebam. isini ZiriTadad xasiaTdebian 

Savi qliavis, alublisa da Jolos susti tonebiT, rac 

gamowveuli unda iyos fenileTilaldehidis, benzaldehid-

cianhidrinis, anizolaldehidis SemcvelobiT. 

 

 

 

 

 

 

 

 

 

 
  
suraTi 8. Tavkveris jiSis yurZnidan fermentuli preparatebis 

“panzimi”-sa ( №1 ) da “eqstrazimi”-s (№2 ) gamoyenebiT 
miRebuli sakvlevi nimuSebis aromatuli naerTebis 
qromatograma  
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suraTi 9. Tavkverisa da saferavis  jiSis yurZnidan fermentul 

preparat “lafazimi”-s ( №3 - №4 ) gamoyenebiT miRebuli 
sakvlevi nimuSebis aromatuli naerTebis qromatograma 

 

1 – meTanoli; 2 – aldehidebi; 3 – n. propanoli; 4 – eTerebi; 5 – buTanol-2;  
6 – izobuTanoli; 7 – n. buTanoli; 8 – izoamili. 
 

 E 

 

 

 

 

 

 

 

 

 

 

 

suraTi 10. saferavis jiSis yurZnidan fermentuli preparatebis 

“panzimi”-sa ( №5 ) da “eqstrazimi”-s (№6 ) gamoyenebiT 
miRebuli sakvlevi nimuSebis aromatuli naerTebis 
qromatograma  

1 – meTanoli; 2 – aldehidebi; 3 – n. propanoli; 4 – eTerebi; 5 – buTanol-2;  
6 – izobuTanoli; 7 – n. buTanoli; 8 – izoamili. 

      

eqsperimentul nimuSebSi Semavali aromatuli komponentebis 

raodenoba naCvenebia  qvemoT warmodgenil cxrilebze. 

 

cxrili 6. Tavkveris jiSis yurZnidan damzadebul nimuSebSi 
aromatuli  naerTebis Semcveloba 

№ aromatuli 
naerTi 
mg/l 

Ggamoyenebuli fermentuli preparati 

“eqstrazimi” L”lafazimi” P”panzimi” 

1 meTanoli  22.3 24.2 21.7 

2 aldehidebi 10.1 15.1 9.9 

3 n. propanoli 1.9 2.0 1.3 

4 eTerebi 38.3 67.8 39.7 
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   saferavisagan damzadebul nimuSebSi, dabali koncentraciis 

gamo, ver ganisazRvra buTanol-2-is masuri koncentracia, rac 

savaraudod gamowveuli unda iyos maRali temperaturuli 

reJimis dros ganviTarebuli intensiuri duRilisas, naxSiror-

JangTan erTad buTanol-2-is herSi gabneviT. orive jiSis yur-

Znidan preparat lafazenis gamoyenebiT damzadebuli nimuSebis 

analizis Sedegebidan naTlad Cans, rom izoamilis masuri 

koncentracia maRalia. 

 

cxrili 7. saferavis jiSis yurZnidan damzadebul nimuSebSi 
aromatuli naerTebis Semcveloba 

 
   Semdeg qveTavs warmoadgens: 

 sakontrolo da eqsperimentuli nimuSebis organolep-

tikuri Sefaseba. 

   qveTavSi warmodgenilia eqsperimentuli da sakontrolo 

nimuSebis degustaciis Sedegebi. 

5 buTanol 2 0.17 0.23 0.2 

6 izobuTanoli 18.7 16.7 19.4 

7 n. buTanoli  0.4 0.5 0.53 

8 izoamili 89.5 162.8 97.6 

№ aromatuli 
naerTi 
mg/l 

Ggamoyenebuli fermentuli preparati 

“eqstrazimi” L”lafazimi” P”panzimi” 

1 meTanoli  39.3 32.1 34.9 

2 aldehidebi 12.9 11.2 9.8 

3 n. propanoli 3.7 3.0 3.8 

4 eTerebi 37.2 34.6 35.2 

5 buTanol 2 _ _ _ 

6 izobuTanoli 19.7 17.4 20.4 

7 n. buTanoli  0.46 0.45 0.54 

8 izoamili 96.6 101.6 97.6 
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   sadegustacio komisias xelmZRvanelobda sertificirebuli 

degustatori, saqarTvelos soflis meurneobis saministros 

oficiluri sadegustacio komisiis wevri. komisiis 

SemadgenlobaSi Sediodnen saqarTvelos teqnikuri universitetis 

qimiuri da biologiuri teqnologiebis departamentis  profe-

sorebi  da sasursaTo teqnologiis dargis specialistebi. 

nimuSebis Sefaseba ganxorcielda 5-baliani sistemiT. Sefasebis 

Sedegebi asaxulia cxrilze 8. 

cxrili 8. degustaciaze warmodgenili nimuSebis Sefaseba 
 

nimuSi 
№ 

yurZnis 
jiSi 

gamoyenebuli 
masalebis 

mwarmoebeli 
kompania 

gemo 
 

aromati 
 

Hharmo-
niuloba 

 

saerTo 

saSua-
lo 

Sefaseba 
 

I saferavi ”la forte” 
 3.8 3.6 3.5 3.6 

II Tavkveri Sampanis 
enologiis 
instituti 

4.3 4.6 4.5 4.5 

III saferavi ”bigerou” 
 4.1 3.7 3.9 3.9 

IV Tavkveri sakontrolo 
 3.1 3.2 3.3 3.2 

V saferavi Sampanis 
enologiis 
instituti 

4.0 4.1 3.9 4.0 

VI Tavkveri “laforte” 4.1 4.3 4.2 4.2 
VII saferavi sakontrolo 2.9 3.0 3.0 3.0 

VIII Tavkveri ”bigerou” 
 4.4 4.5 4.2 4.4 

 
    organoleptikuri Sefaseba srul TanxvedraSia laborato-

riuli analizis SedegebTan, rac imaze miuTiTebs, rom Cvens mier 

SemuSavebuli teqnologiuri sqemiT damzadebuli nimuSebi 

mowonebas imsaxurebs ara marto specialistebis, aramed momxma-

reblebis mxridanac.  

  Semdeg qveTavs warmoadgens:  

 egzogenuri fermentuli preparatebis gamoyenebiT safe-

ravisa da Tavkveris yurZnis jiSebisagan damzadebuli 

antioqsidanturi naerTebiT mdidari sufris wiTeli Rvinoebis 
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aparaturul-teqnologiuri sqema, sadac dawvrilebiT aris 

warmodgenili maTi warmoebisaTvis saWiro mowyobiloba-

danadgarebi da teqnologiuri operaciebi, aseve maTTvis 

damaxasiaTebeli fizikur-qimiuri da organoleptikuri maCveneb-

lebi. 

 

 

 

 

 

 

 

 

 
sqema 3. sufris wiTeli Rvinoebis warmoebis aparaturuli sqema 

 
1. konteineri; 2. bunkeri; 3. klertgamcleli; 4. durdos saqaCi 

tumbo; 5. sulfidozatori; 6. maceraciisa da fermentaciisaTvis 
gankuTvnili, temperaturuli reJimis regulirebis meqanizmiT 
aRWurvil rezervuari; 7-12. tumbo; 8.  TviTnadenis rezervuari; 9. 
vaSlrZemJava duRilisTvis gankuTvnili rezervuari. 10-11-13. 
Rvinis dekantaciisas gamosayenebeli rezervuarebi. 14. presi. 

                
daskvna 

ganxorcielebuli eqsperimentis safuZvelze, evropuli 

warmoSobis fermentuli preparatebisa da safuvaris wminda 

kulturebis gamoyenebiT, wiTelyurZniani vazis jiSebidan 

miRebuli durdos prefermentaciuli maceraciisa da tkbilis 

alkoholuri duRilis warmatebiT ganxorcielebisas xarisxiani 

Rvinoproduqciis miRebis mizniT 

disertaciaSi warmodgenilia Semdegi Semajamebeli 

daskvnebi:D  

1. prefermentaciuli maceracia 8-140C-ze, peqtolituri da 

celulazuri aqtivobis fermentuli preparatis gamoye-

nebiT, zrdis fenoluri, polifenoluri naerTebisa da  

dayvanili eqstraqtis masis koncentracias RvinoSi. 
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maceraciis xangZlivobis zrdasTan erTad imatebs 

aqroloadi mJavebis masuri koncentracia. fermentuli 

preparatis gamoyenebisas prefermentaciuli maceraciis 

xangZlivobasTan erTad RvinomasalaSi izrdeba eTilis 

spirits moculobiTi wili. 

2. dadgenilia, rom intensiuri Seferilobis, harmoniuli, 

mwklarte da mware gemovnuri Tvisebebis armqone, 

sxeuliani Rvinis dasamzadeblad saferavis durdos 

prefermentaciuli maceraciis xangZlivobis dagenili 

optimaluri dro 25 saaTia, xolo Tavkveris _ 15 saaTi.  

3. Sampanis enologiis institutis mier warmoebuli 

fermentul preparat ,,eqstrazimi”-s da mSrali 

kulturuli safuvris IOCR 9002 gamoyeneba rekomendi-

rebulia maRalSaqriani yurZnis tkbilidan mSrali Rvinis 

dasamzadeblad. 8-140C-ზe saferavis durdos 25 saaTiani 

prefermentaciuli maceraciisas mocemuli fermentuli 

preparatis gamoyeneba sakontrolo nimuSTan SedarebiT  

dayvanili eqstratis masis koncentracias saSualod 

zrdis 14.1%-iT,  saerTo fenolebis Semcvelobas 20.1%-iT, 

polifenolebis 25.6%-iT. eqstrazimis gamoyenebis 

SemTxveSi, stabilizaciisa da filtraciis Semdeg, 

Seqcevadi koloiduri, polifenoluri da cilovani 

simRvrivis mimarT  mdgrad RvinoebSi fenoluri naerTebis 

danakargi Seadgens mxolod 0.36 g/l-ze, rac metyvelebs 

polimeruli naerTebis formirebis tendenciis naklebo-

baze.  

,,eqstrazimi”-s gamoyeneba efeqturia saferavis yurZnis 

jiSidan maRlxarisxovani, sxeuliani, aromatuli qarTuli 

Rvinoproduqciis damzadebis mizniT. fermentul preparat 

,,eqstrazimi“-T damzadebuli saferavisa da Tavkveris 

jiSis yurZnidan miRebuli nimuSebi gamoirCeva rezverat-

rolis yvelaze maRali SemcvelobiT. 
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4. dadgenilia, rom Tavkveris yurZnis jiSidan aromatuli 

naerTebiT mdidari Rvinoproduqciis dasamzadeblad 

rekomendirebulia franguli kompania „laforte“-s mier 

warmoebuli lafazimis fermentuli preparatis gamoyeneba. 

Tavkverisa yurZnis jiSisagan wiTeli Rvinomasalebis 

damzadebisas ,,lafazimi“-s gamoyeneba mniSvnelovnad zrdis 

aldehidebis, umaRlesi spirtebisa da eTerebis Semcve-

lobas. 

5. fermentuli preparat panzimis gamoyenebisas Rvinoma-

salebSi naklebia meTilis spirtis Semcveloba, rac 

erTmniSvnelovnad pozitiur faqtorad unda iqnas 

miCneuli. 

6. dadgenilia, rom dabaltemperatuli reJimis gamoyenebisas 

maRalSaqriani tkbilis SemTxvevaSi, ararekomendirebulia 

spontanuri duRilis warmarTva, veluri safuvris 

cxovelqmedeba ar aris sakmarisi duRilis srulad 

dasamTavreblad da saWiroa dabali temperaturis mimarT 

rezistentuli mSrali safuvris wminda kulturis 

gamoyeneba. prefermentaciuli macereraciiT, fermentuli 

preparatebis gamoyenebiT, alkoholuri duRilis dabal 

temperaturaze warmarTviT SesaZlebelia Tavkveris jiSis 

yurZnisagan damzaddes intensiuri Seferilobis, sxeuliani 

Rvinoproduqcia jiSuri maxasiaTeblebis, yvavilovani da 

wiTeli xilis sasiamovno aromatis SenarCunebiT. 

7. saqarTveloSi farTod danergili meTodis nacvlad, 

romelic iTvaliswinebs durdos siTxesTan kontaqts 

mxolod 6-7 dRis ganmavlobaSi da duRils 25-300C, 

aromatuli Rvinis misaRebad umjobesia duRili 

ganxorcieldes 18-220C-ze da durdos RvinomasalebTan 

kontaqtis dro gaizardos 14 dRemde. alkoholuri 

duRilis dabaltemperaturuli reJimi, Sesabamisad siTxis 

yurZnis magar nawilebTan gaxangrZlivebuli kontaqti, - 

iZleva antioqsidanturi naerTebiT mdidari, adamianis 
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jamrTelobisaTvis sasargeblo Rvinoproduqciis miRebis 

saSualebas. 

8.  mSrali Rvinoebis damzadebisas, alkoholuri duRilis 

dabaltemperaturul reJimSi warmarTvis da maRalSaqriani 

tkbilis fermentaciis mizniT ar aris rekomendirebuli 

mSrali kulturuli safuvris Active Yeast SIHA 7 gamoyeneba. 

9. bentonit-Jelatinis kompleqsuri preparatis, „gel pliusis“ 

gamoyeneba efeqturia Tavkveris yurZisagan damzdebuli 

Rvinomasalebis stabilizaciisaTvis, xolo saferavisaTvis 

rekomendacias vuwevT bentonitis “bentostabi” da Jelati-

nis “kolperli” gamoyenebas. 

10. dadgenilia, rom wiTel RvinoSi rezveratrolis Semcve-

lobaze zegavlenas axdens gamoyenebuli fermentuli 

preparatebi,  teqnologiuri operaciebi da yurZnis jiSi. 

aRniSnuli teqnologiuri sqemis gamoyenebiT miRebul 

nimuSebSi trans rezveratrolis Semcveloba aRemateba cis 

rezveratrolis Semcvelobas. 

 
G      gamoqveynebuli naSromebis CamonaTvali: 

1. xomasuriZe m., mamaiaSvili x., JiJilaSvili l.,  
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ciebis zegavlena wiTel RvinoSi fenoluri naerTebis 
Semcvelobaze. Tbilisi: “Sromebi” saqarTvelos 
teqnikuri universiteti. 2010, #3 (477), gv. 56-61; 

2. mamaiaSvili x., xomasuriZe m., kalatoziSvili e. 
Tavkveris jiSis yurZnidan damzadebul wiTel RvinoSi 
antioqsidanturi naerTebis Semcvelobis ganmsazRvreli 
ZiriTadi faqtorebis identifikacia. Tbilisi: “Sromebi” 
saqarTvelos teqnikuri universiteti. 2011, #3 (481), gv. 21-
27; 

3. mamaiaSvili x., JiJilaSvili l., xomasuriZe m., 
kalatoziSvili e. fermentuli preparatisa da 
prefermentaciuli maceraciis zegavlena Rvinis fizikur-
qimiur parametrebze. saqarTvelos qimiuri Jurnali. 2011, 
#2, gv. 173-177. 

4. mamaiaSvili x., xomasuriZe m., kalatoziSvili e. 
maceraciis procesisa da fermentuli preparatebis 
zegavlena wiTeli Rvinis aromatul naerTebze. GEORGIAN 
ENGINEERING NEWS. 2011, vol. 58, #2, gv. 126-130. 
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Abstract 

The experiment was arranged to develop an optimal tecnological sheme of  a  
high quality, nutraceutical  wine, rich with antioxidant compounds. The trial 
samples were prepared from grape sorts Tavkveri and Saperavi, by conduction of   
prefermentation maceration at 8-120C temperature. During pre-fermentation 
maceration different exogenous enzyme preparations were used. Along with the 
experimental samples were prepared the control samples, without addition of any 
enzyme preparation and other additives such as sulfur dioxide dry cultured yeast 
and etc. The enzyme preparations which were selected for experiment are 
imported in Georgia from Europe and are accessible for local wine makers. 

In the first stage of the research was investigeted the influence of  duration of 
pre-fermentaion maceration on phisical-chemical parameters and organoleptical 
features of wine. Based on recieved data, the established optimal duration of 
prefermantation maceration for wine made from Tavkveri grape sort is 15 hours and 
from Saperavi sort-25  hours.  The content of phenols and poliphenols have been 
incresing with the leghth of maceration, but wine obtains astringent and bitter taste. 
Concluded from style, it is considered that wine made from Saperavi must have more 
intensive color, extract and body, than wine, prepared from grape sort Tavkveri. There 
were foreseen this factor and modern oenological tendencies also for comparison of 
technological operations, alcoholic fermentation of only Tavkveri grape must was 
conducted at controlled temperature conditions at 18-220C. Saperavi must was 
fermented ordinarly at 25-280C temperature.  The results, received by determination 
of physical-chemical parameters of experimental and control samples, show the 
influence of each used enzyme preparation on wine quality.  

                In addition, the disposition to turbidity were researched in wine materials. 
After that was conducted trial stabilization. The optimal technological schemes 
were worked out according to results. In order to appreciate the influence of used 
materials, after the stabilization were repeatedly determined the content of total 
phenols and polyphenols.  

             In the second stage of research were investigated the dependence of each enzyme 
preparation, technological operations, grape variety on the content of stilben 
compound-resveratol and aromatic substances: high alcohols, aldehids and esters. 

             By methodologically correct approaches, there were worked out, scientifically 
substantiated, technological scheme and technological instructions of wine with 
content of resveratrol, phenols, polyphenols and positive organoleptical properties.  

              Concluded from obtained results, the usage of chosen enzyme preparations 
and determined optimal technological operations give ability to produce 
nutraceutical wine, without bitterness and astringency, useful for human health, 
with rich color, avoid the deterioration of quality parameters and organoleptical 
properties. 

   
        
 


