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Rvinis teqnologia 

 

 

 

mTrimlavi nivTierebebis (taninebis) dinamika durdoze tkbilis alko-

holuri duRilis procesSi 

nugzar baRaTuria, nana begiaSvili, miqael gabriWiZe 

(saqarTvelos teqnikuri universitetis kvebis mrewvelobis samecniero-kvleviTi instituti) 

 

 

reziume: gamokvleulia mTrimlavi nivTierebebis (taninis) cvlilebebi durdoze 

tkbilis alkoholuri duRilis procesSi wiTeli jiSis yurZnebis (saferavi, kaberne-sovi-

nioni) gadamuSavebisas. dadgenilia teqnologiuri faqtorebis gavlena Rvinomasalebisa da 

Rvinis fizikur-qimiur da organoleptikur maCveneblebze 

 

sakvanZo sityvebi: yurZeni; durdo; tkbilis alkoholuri duRili. 

 

 

Sesavali 

taninebi (mTrimlavi nivTierebebi) ZiriTadad ganlagebulia yurZnis marcvlis kansa 

da wipwaSi, aseve yurZnis mtevnis klertSi. yurZnis marcvlis kanSi tanini warmodgenilia 

Tavisufali saxiTac (ujredis vakuolebSi) da bmul (ujredis membranebi) mdgomareobaSic. 

wipwaSi tanini imyofeba rogorc gare, aseve Siga SreebSi; amasTan, maTi gamoyofa 

(eqstrahireba) alkoholuri duRilis procesSi ZiriTadad wipwis gare Sreebidanaa 

SesaZlebeli. 

„wiTeli xerxiT“ yurZnis gadamuSavebisas RvinomasalaSi tanini gadadis myari 

nawilebidan misi eqstraqciis procesSi. taninis gamoyofis xarisxi damokidebulia rogorc 

alkoholuri duRilis mimdinareobis pirobebze (temperatura, maduRari masis moreva), 

aseve, ZiriTadad, mcenareul qsovilSi misi ganlagebis adgilze. 

difuziis koeficienti, romelic axasiaTebs maduRar areSi taninis eqstraqciis 

siCqares, damokidebulia taninis molekulis zomebze, romlebic sagrZnoblad gansxvavdeba 

erTmaneTisagan. yurZeni Seicavs taninis monomerebs (ZiriTadad, kateqinsa da epikateqins), 

dimerebs, trimerebs, oligomerebs (3-dan 10 erTeulamde) da taninis polimerebs. maTi 

polimerizaciis xarisxi SeiZleba aRwevdes mniSvnelovan sidideebs, xolo molekuluri 

masa 3500-s.Aam taninebs kateqinur, anu kondensirebul, taninebs uwodeben. TviT kateqinebi, 

bunebrivia, ar warmoadgens taninebs. 

 
 

ZiriTadi nawili 

wipwis tanini Sedgeba kateqinisa da epikateqinisagan. maTi polimerizaciis xarisxi 

Seadgens 10 erTeuls. garda amisa, yurZnis marcvlis kanis taninebi Seicavs prodelfinidi-

nsac, romlis kondensaciis xarisxi ufro maRalia da Seadgens daaxloebiT 30 erTeuls. 

1-l nax-ze mrudi 3 miuTiTebs taninis gadasvlis dinamikas kanidan da wipwidan 

tkbilSi durdoze tkbilis alkoholuri duRilis procesSi. rogorc warmodgenili 

monacemebidan Cans, taninis dagroveba wydeba alkoholuri duRilis dawyebidan 7_10 dReSi. 

amis Semdeg xdeba dagrovili taninis tkbilidan gamoleqva, tkbilis organuli nivTie-

rebebiT gamdidrebisa da amiT ganpirobebuli misi gaxsnis unaris Semcirebis gamo. 
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misad, Jangbadis molekulaSi ar xdeba atomebs Soris arsebuli kavSirebis sruli gawyve-

ta, rasac energiis didi danaxarjebi (118 kkal/mol) sWirdeba. amitom organuli nivTiere-

bebis daJangva zeJangis saSualebiT sakmaod advilad mimdinareobs. 

mTeli rigi mecnierebis mier damtkicebulia, rom daJangvis pirvel etapze yvela war-

moqmnili zeJanguri produqti warmoadgens hidrozeJangebs. isini SedarebiT aramdgradi 

naerTebia da advilad gardaiqmnebian, rac iwvevs 0_0 kavSirebis gawyvetas. amas, Tavis 

mxriv, mosdevs Tavisufali radikalebis warmoqmna. zeJangebSi arsebuli kavSiris gawyvetis 

energia gacilebiT naklebia Jangbadis molekulaSi arsebulTan SedarebiT da 30_40 

kkal/mol-s Seadgens. 

jaWvuri meqanizmis arsebobisas reaqciis molekuluri produqti _ hidrozeJangi – 

warmoiqmneba Tavisufali radikalebis JangbadTan an naxSirbadTan Sesabamisi reaqciis Se-

degad. JangviTi gardaqmnebis jaWvi viTardeba manam, sanam jaWvis wamyvani Tavisufali ra-

dikalebi ar gaqreba sistemidan maTi urTierTqmedebis Sedegad. am dros miiReba araaqti-

uri SenaerTi da jaWvi wydeba. rac ufro adre moxdeba es, nivTierebis miT ufro naklebi 

molekula moaswrebs daJangvas. DdaJangvis procesSi dagrovili hidrozeJangi nel-nela 

iSleba axali Tavisufali radikalebis warmoqmniT, anu xdeba jaWvis ganStoeba, radganac 

yoveli axlad warmoqmnili Tavisufali radikali iwyebs daJangvis axali jaWvis Seqmnas.  

a. baxs miaCnda, rom organuli substratis TviToqsidaciis unari ar aris damoki-

debuli narevSi iseTi katalizatorebis arsebobaze, rogoricaa Rvinosa da durdoSi arse-

buli rkina da spilenZi, aramed damokidebulia TviT substratis Siga energetikul mdgo-

mareobaze. swored am ufro maRali energetikuli mdgomareobis arsebobiT SeiZleba aixs-

nas RvinomasalaSi avtoJangviTi procesebis intensifikacia misi durdoze dayovnebisas.  

S. CogovaZis mier gamoTqmuli mosazrebis Tanaxmad, aseTi energetikuli mdgomareoba 

RvinoSi SeiZleba ganpirobebuli iyos fenoluri naerTebis _ saTrimlavi da saRebavi niv-

Tierebebis – arsebobiT. Tavisi mosazrebis dasamtkicleblad S. CogovaZe sacdel Rvinos 

umatebda wyalbadis zeJangs da akvirdeboda haeris Jangbadis STanTqmis process, romelic 

ar wydeboda Rvinis sacdeli nimuSebis gacxelebis SemTxvevaSic ki. Rvinidan fenoluri 

nivTierebebis mocilebisas wyalbadis zeJangis damateba ukve ar iwvevda Jangbadis 

STanTqmas. M 

maSasadame, fenoluri naerTebis JangviTi gardaqmnebiT SesaZlebelia maTi Semdgomi 

gamoleqva fermentebis monawileobis gareSec. magaliTad, cnobilia, rom wiTel RvinoSi 

aldehidebis damatebisas SeiZleba daCqardes fenoluri naerTebis – taninisa da anTocia-

nebis _ JangviTi gardaqmnebi uxsnadi polimerebis warmoqmniT. acetaldehidis damatebidan 

ukve 24 saaTis Semdeg gamoileqeba RvinoSi arsebuli mTrimlavi nivTierebebis 50_60 %. an-

Tocianebi, g. valuikos monacemebis Tanaxmad, reaqciaSi ufro gvian Sedis da Senaxvidan 6 

Tvis Tavze Rvino mTlianad uferuldeba. Rvinis aseTive gauferulebis mowme gaxda s. 

durmiSiZec [2] Rvinomasalis durdoze xangrZlivi davargebis procesis Seswavlisas. yve-

laferi es ki uflebas gvaZlevs vivaraudoT, rom durdoze davargebis procesSi Rvinoma-

salaSi fenoluri naerTebis raodenobrivi Semcireba ganpirobebulia durdodan RvinoSi 

aldehidebisa da msgavsi nivTierebebis gadasvliT da dagrovebiT. bunebrivia, rom es niv-

Tierebebi didi raodenobiT moipoveba durdos myar nawilebSi, amitom tkbilis durdoze 

alkoholuri duRilis procesSi da Rvinomasalis durdozeve Semdgomi dayovnebisas fe-

noluri naerTebis JangviTi gardaqmnebi ufro intensiurad mimdinareobs, vidre durdosTan 

kontaqtis gareSe Rvinomasalis daZvelebis procesis dros.  

aldehidebi RvinoSi warmoiqmneba aminmJavebis (alanini) arafermentuli JangviTi deza-

minirebis procesis Sedegad. es aldehidebi xasiaTdeba sasiamovno aromatiT da monawi-

leobs davargebuli Rvinis specifikuri aromatis CamoyalibebaSi.  

durdoze Rvinis davargebisas es ukanaskneli mdidrdeba yurZnis myari nawilebis 

azotovani nivTierebebiT, romelTagan am jgufis organuli nivTierebebiT gansakuTrebiT 
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mdidaria wipwa. kaxuri tipis RvinoebSi azotis wyaroa safuvrebi, romelTa avtolizis Se-

degad Tavisufldeba azotovan nivTierebaTa garkveuli raodenoba.  

a. agabaliancma daadgina, rom acetaldehidi Rvinis daJangulobis maCvenebelia. pisar-

nickis gamokvlevebiT aseve iyo naCvenebi, rom propionis, izoerbos, izovalerianis, enantis 

da kaprilis aldehidebi SeiZleba aRmoCenil iqnes mxolod RvinoebSi, romelTac gani-

cades davargeba da, romelTac aqvT garkveuli “daJangulobis” tonebi aromatsa da gemoSi. 

Sampanurs, romelmac gaiara boTluri davargeba, rezervuarulTan SedarebiT aseve aR-

moaCnda am aldehidebis didi raodenoba. SemdgomSi dadasturda, rom rac ufro met Sex-

ebas iTvaliswinebs teqnologia haeris JangbadTan, miT meti raodenobis alifaturi alde-

hidebi grovdeba yvela tipis sasmelSi, wvenebis CaTvliT. SampanurisaTvis, romlis daJan-

gulobis problema gansakuTrebiT mniSvnelovania, dadginda, rom „daJangulobis“ toni da 

amiT gamowveuli dabali sadegustacio Sefaseba korelaciur damokidebulebaSia diace-

tilis Semcvelobis gadidebasTan. 

diacetilis maRali Semcvelobis mqone daJangul RvinoebSi yovelTvis aris alifa-

turi aldehidebis mniSvnelovani raodenoba. maSasadame, unda vaRiaroT, rom maRal-

molekuluri aldehidebi, acetaldehidTan da diacetalTan erTad gansazRvravს „daJan-

gulobis“ saerTo tons da, amasTan, mniSvnelovan gavlenas axdenს RvinoSi fenoluri naer-

Tebis Semcvelobaze.  

Rvinomasalebis Semdgomi daZvelebisas tanini urTierTqmedebs anTocianebTan, romlis 

Sedegad warmoiqmneba garemos cvalebadi pirobebisadmi SedarebiT mdgradi nivTierebebi. 

taninebi ierTebს daZvelebul RvinoebSi arsebul cilebs. amis Sedegad warmoqmnili tanin-

cilis kompleqsebi Rvinos icavს cilovani simRvrivisagan. 

 

 

daskvna 

amrigad, saferavis jiSis yurZnis Rvinomasalebsa da RvinoebSi taninis dagrovebis 

zemoT aRwerili cvalebadobis amsaxveli kanonzomierebebi SenarCunebulia yurZnis gada-

muSavebisas meRvineobis sxvadasxva mikrozonaSi (nax. 2), e.i. igi ar aris damokidebuli geo-

grafiul faqtorze. es kanonzomierebebi aseve samarTliania saqarTveloSi moyvanili ka-

berne-sovinionis jiSis yurZnisTvisac.  
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Resume: There were studied changes in the content of tannins in the process of alcoholic fermentation of must on pulp during the processing of red grapes (Saperavi, Cabernet Sauvignon). There is established the influ-ence of technological factors on the physico-chemical characteristics of wine materials and wine. 
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ТЕХНОЛОГИЯ ВИНА 

 
 
ДИНАМИКА ДУБИЛЬНЫХ ВЕЩЕСТВ (ТАНИНОВ) В ПРОЦЕССЕ БРОЖЕНИЯ 

СУСЛА НА МЕЗГЕ 

Багатурия Н. Ш., Бегиашвили Н. А., Габричидзе М. А. 

(Научно-исследовательскй институт пищевой промышленности Грузинского технического университета) 

 
 Резюме: Изучено изменение содержания фенольных соединений винограда в процессе алкогольного 

брожения сусла на мезге красных сортов винограда (Саперави, Каберне-Совиньон). Установлено влияние 
технологических факторов на физико-химические показатели виноматериалов и вин. 

 
Ключевые слова: виноград; мезга; алкогольное брожение сусла. 
 

 


