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referati

statiaSi mocemulia saqarTveloSi introducirebuli wiTelyurZnian vazis jiSebSi
fenoluri simwifis indeqsis dagena. rTvelis dawyebisaTvis, wiTelyurZniani vazis jiSebis
Saqar/mJavianobis indeqsis gansazRvris garda Tanamedrove meRvineobis qveynebi sazRvraven
fenoluri simwifis indeqsac. fenoluri simwifis indeqsi raodenobrivad asaxavs fenoluri
naerTebis im saerTo raodenobis maqsimums, romelic grovdeba marcvalSi yurZnis simwifis
bolo stadiaze. Cvens mier Seswavlili iqna sakoleqcio bazaze arsebuli intro-ducirebuli
rva wiTeli vazis jiSis yurZnis marcvlSi fenoluri naerTebis cvlilebis dinamika;
TiToeuli jiSisaTvis davadgineT fenoluri simwifis indeqsi, rac saSualebas gvaZlevs
davaskvnaT, rom aRniSnuli jiSebis gamoyeneba rekomendirebulia saqarTveloSi
maRalxarisxovani wiTeli Rvinoebis warmoebis mizniT

vazis vegetaciis periodSi fenoluri naerTebi ganicdis raodenobriv da
Tvisebriv cvlilebebs. sxvadasxva  vazis jiSis wiTeli yurZnis nayofis gamo-naskvidan
marcvlis yvela nawilSi grovdeba didi raodenobiT fenoluri naerTebi; marcvlis
ganviTarebasTan erTad, maTi raodenoba mcirdeba (gansakuTrebiT rbi-lobSi) da
teqnikur simwifeSi rbilobis gamtari milebis gaswvriv, kansa da wipwaSi rCeba
[durmiSiZe s., xaCiZe o., 1985; laSxi a., 1970; Сопромадзе А.Н., 1974].

cnobilia, rom saqarTvelos soflis meurmeobis saministros gaaCnia samecni-
ero-kvleviTi centris daqvemdebarebaSi arsebuli, sof. jiRauras, mcxeTis municipa-
litetis mravalwliani kulturebis sakvlevi baza, sadac ganTavsebulia mevena-xeobis
sakoleqcio nakveTi. aRniSnul nakveTze gaSenebulia 437 qarTuli vazis sakoleqcio
nargaoba da 350 introducirebuli vazis jiSi, romelic Tavis mxriv emsaxureba
saRvine vazis jiSebis asortimentis gazrdas.

Tanamedrove meRvineobis qveynebSi da ucxour literaturaSi evropuli vazis
wiTe-lyurZniani jiSebis yurZenSi, tkbilsa da RvinoSi fenoluri naerTebis
gamokvlevis Sesaxeb mdidari masala arsebobs [Elisabeta-Irina GEANAb,* and Arina Oana
ANTOCEa , 2014]. amis paralelurad ki saqarTveloSi introducirebuli wiTel yur-
Zniani vazis jiSebis  yurZnSi, tkbilsa da RvinoSi arsebuli fenoluri naerTebis
raodenobrivi da Tvisebrivi monacemebis Sesaxeb informacia  Zalze mwiria da Ti-
Tqmis ar moipoveba.

aRniSnulidan gamomdinare, Cveni kvlevis mizans Seadgenda Segveswavla
zemoaRniSnul sakoleqcio bazaze arsebuli, rva introducirebuli wiTeli vazis
jiSis (pino nuari, sagviano burgunderi, saadreo burgunderi, dakapo, sira, kaberne
frani, kaberne sovinioni da merlo) yurZnis marcvlSi fenoluri naerTebis
dagrovebis dinamika, yurZnis marcvlis momwifebis sxvadasxva stadiaze (isvrimoba,
SeTvaleba da simwife) da dagvedgina fenoluri simwifis indeqsi.

fenoluri simwifis indeqsi raodenobrivad asaxavs fenoluri naerTebis im
saerTo raodenobis maqsimums, romelic grovdeba marcvalSi yurZnis simwifis bolo
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stadiaze. yurZnis “fenoluri simwife” momavali Rvinis feris, organole-ptikuri
Tvisebebisa da xarisxis gansmsazRvreli faqtoria [Glories, Saint-Cricq et al, 1998].
fenoluri simwifiis da Saqar-mJavianobis indeqsiT adgenen wiTeli yurZnis krefis
TariRs meRvineobis ganviTarebul qveynebSi.

Cvens mier, fenoluri naerTebis raodenobrivi cvlilebis dinamika Seswa-
vlili iqna Glories meTodis gamoyenebiT UV-speqtrofotometrze HACH /DR/ 2500 [Glories,
Saint-Cricq et al, 1998]. meTodis mixedviT momzadda nimuSebi, risTvisac TiT-oeuli jiSis
yurZnidan aviReT 200 - 200 marcvali da 2 wuTis ganmavlobaSi vace-ntrifugirebdiT
erTgavrovani masis miRebis mizniT. miRebuli tkbili gavyaviT or nawilad (25 - 25 ml).
saanalizo siTxeebidan TiToeul nimuSs, calcalke, Tanabari raodenobiT 1:1 Seeria
sxvadasxva pH-3.2 da pH=1.0 - is mqone modeluri (buferuli) xsnarebi. antocianebis,
taninebisa da polifenolebis raodenobrivi Semcveloba gavzomeT speqtrofotometris
520 nm talRis sigrZeze, xolo fenoluri simwifis indeqsi (polifenolebis saerTo
raodenoba) 280 nm talRis sigrZeze (Ribereau-Gayon et al., 2006), romlis gamoTvlas
vawrmoeT formuliT 1:

sadac TPI –saerTo fenoluri indeqsi; Abs –saerTo fenoluri naerTebis
absorbcia 280 nm-ze; 100-xsnaris ganzaveba.

kvlevebma cxadyo, rom teqnikuri simwifisaTvis fenoluri naerTebi Semci-
rebuli raodenobiT gvxvdeba isvrimobis periodTan SedarebiT, amitom, Cvens mizans
warmoadgenda marcvalSi arsebuli maqsimaluri raodenobis fenoluri naerTebis
SenarCuneba da gamoyeneba maRalxarisxovani wiTeli Rvinis warmoebaSi. maSasadame,
fenoluri naerTebis dagrovebis dinamikis monitoringi Zalze mniSvnelovani saki-
Txia, raTa droulad movaxdinoT fenoluri simwifis Tanxvedra teqnikur simwi-
fesTan, rac ganvaxorcieleT sakvlevi wiTeli yurZnis tkbilis fenoluri ineqsis
ganmsazRvreli parametrebis SeswavliT.

cnobilia, rom fenoluri simwifis periodSi yurZnidan tkbilSi gadadis
agreTve antocianebis maqsimaluri raodenoba. es ukanaskneli warmoadgens mar-cvlidan

tkbilSi fenoluri naerTebis, kerZod, ki maqsimaluri antocianebis  eqstraqciis
(EA%) procentul raodenobas. wiTeli yurZnidan tkbilSi antocianebis eqstraqciis
procentuli maCvenebelis gansazRvra erT-erTi yvelaze gavrcelebuli meTodia
evropaSi da gamoiyeneba wiTeli yurZnis simwifis optomalur drois dasadgenad, rac
TavisTavad gansazRvravs fenoluri simwifis fazas da glu-koacidometrul
maCvenebelTan erTad adgens rTvelis dawyebis optimalur TariRs [Elisabeta-Irina
GEANAb,* and Arina Oana ANTOCEa , 2014].

Cvens mier, zemoaRniSnuli meTodiT agreTve gansazRvruli iqna, intro-
ducirebuli wiTeli yurZnis antocianebis saerTo raodenoba. fenoluri naerTebis da
antocianebis saerTo raodenobis monacemebiT gaangariSebuli iqna saerTo fenoluri
inedeqsi formuliT 1. miRebuli Sedegebi mocemulia cxrilSi 1.

cxrili 1

introducirebuli vazis jiSebis wiTeli yurZnis fenoluri indeqsi da misi
ganmsazRvreli parametrebi

modeluri xsnarebis

pH (antocianebis

raodenoba mg/l

sxvadasxva pH-ze)

vazis jiSebi

3.2 1.0

antocianebis

raodenoba

tkbilSi (EA),

%

wipwaSi

taninebis

saerTo

raodenoba,

(MP), %

saerTo

fenolebis

STanTqma, 280

nm-ze

fenoluri

naerTis

indeqsi (TPI),

%

dakapo 1600 2412 69.4 18.5 0.4944 49.4

kaberne sovinioni 945 1346 70.2 28.1 0.4014 40.1

sira 922 1575 58.6 29.3 0.3954 39.5
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saadreo burgunderi 607 954 63.7 25.6 0.2541 25.4

sagviano burgunderi 842 1390 60.6 37.3 0.2417 24.2

kaberne frani 914 1428 64.0 24.3 0.3874 38.7

Mmerlo 1393 2459 56.7 13.0 0.3987 39.9

pino nuari 1171 1971 59.4 13.7 0.3594 35.9

rogorc cxrilidan Cans, Cvens mier Seswavlili introducirebuli wiTel
yurZniani vazis jiSebidan gamoirCeoda antocianebisa da fenoluri naerTebis ma-Rali
raodenobrivi SemcvelobiT yurZnis jiSi dakapo, romlis fenoluri indeqsi Seadgens
49.4%-s. yvelaze dabali maCvenebeli gaaCnia sagviano burgunderis jiSis yurZens,
romelic xasiaTdeboda antocianebisa da polifenolebis dabali Semcve-lobiT da
Sesabamisad fenoluri indeqsi warmoadgenda 24.2%-s. danarCeni intro-ducirebuli
wiTeli yurZnebis fenoluri naerTebis indeqsi ganTavsda aRniSnuli jiSebis
monacemebs Soris.

introducirebul wiTel yurZenSi fenoluri naerTebis indeqsi gvaZlevs
saSualebas davaskvnaT, rom aRniSnuli rva jiSis wiTel yurZnidan saqarTveloSi
SsaZlebelia damzaddes maRalxarisxovani wiTeli Rvinoebi.
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Abstract

The article provides an index of phenolic maturity in red grape varieties which are introduced in Georgia. In
addition to determining the sugar/acidity index of red grape varieties for the beginning of vintage, modern winemakers
countries are also able to index the phenol maturity. The phenolic maturity index shows the maximum number of
phenolic compounds that are collected at the last stage of the ripening of the grape in the berries. We have studied the
dynamics of the change of phenolic compounds of the red grapes, which are introduced Georgian agriculture collection
base. For each grape variety we have identified the phenolic maturity index that allows us to conclude that the use of
these Introduced varieties are recommended to produce high-quality red wines.


