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meRvineoba 

 

 
 

aqroladi aromatuli nivTierebebis Semcvelobis cvlilebebi  

sufris RvinoebSi sxvadasxva faqtorze damokidebulebiT    

nugzar baRaTuria, mariam lolaZe 

(saqarTvelos teqnikuri universitetis kvebis mrewvelobis samecniero-kvleviTi  

institutი) 

 

 

reziume: dadgenilia, rom aqroladi aromatuli nivTierebebis xarisxobrivi Se-

mcveloba damokidebuli ar aris arc yurZnis jiSსა da misi gadamuSavebis teqnolo-

giaze da arc Rvinis daZvelebaze. ZiriTadi cvlilebebi aRiniSneba aromatuli niv-

Tierebebis kompleqsSi arsebuli erTsaxela komponentebis raodenobriv Tanafardo-

baSi. 

 

sakvanZo sityvebi: aqroladi nivTierebebi; Rvino; teqnologia. 
 

 

Sesavali  

Rvinis aromati rTulia da Tavisi SedgenilobiT warmoadgens sxvadasxva war-
moSobis mTeli rigi nivTierebebis jamur maCvenebels. aromatis SeqmnaSi, uwinares 

yovlisa, monawileobs sakuTriv yurZnis, tkbilis alkoholuri duRilisa da Rvino-
masalebis Semdgomi davargebisas warmoqmnili aromatuli nivTierebebi. dadgenilia, 

rom aromatuli nivTierebebi yurZenSi warmoiqmneba misi ganviTarebis bolo sta-
diaze. amis mizezi dReisaTvis dadgenili ar aris. aRsaniSnavia, rom Rvinis aromatic 

aseve misi daZvelebis bolo stadiaze yalibdeba. 

yurZnis aromatuli nivTierebebi ganlagebulia yurZnis kansa da kanis mimdebare 

rbilobis SreebSi. am nivTierebebSi Sedis ZiriTadad eTerovani zeTebis komponen-

tebi (terpenebi) da glukozidebi, romlebic anaerobul pirobebSi iSleba terpenuli 

nivTierebebis gamoyofiT. 

sufris Rvinoebis aromatis CamoyalibebaSi monawileobs organul nivTierebaTa 

sxvadasxva klasi: spirtebi, eTerebi, aldehidebi, azotovani da mTrimlavi nivTie-
rebebi, terpenebi da maTi oqsiwarmoebulebi da sxv. 

axalgazrda, ordinaluri Rvinis aromati ufro metad ganpirobebulia yurZnisa 

da tkbilis (durdos) aromatuli nivTierebebiT. axlad daduRebuli Rvino susti 

aromatiT xasiaTdeba. xarisxiani Rvinis Semdgomi daZvelebisas Rvinis aromatic 

Zlierdeba, rac ganasxvavebs axalgazrda Rvinos davargebulisagan. 
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gamokvlevebma cxadyo, rom sxvadasxva jiSis TeTri yurZnisagan (rqawiTeli, 

kaxuri mwvane, colikouri, cicqa) miRebul Rvinoebs aqvs aromatuli nivTierebebis 

erTi da igive Sedgeniloba, e. i. TeTri Rvinoebis aqroladi nawilis aromatuli 

nivTierebebi praqtikulad erTi da igivea da ar aris damokidebuli yurZnis jiSze. 

igive kanonzomiereba arsebobs wiTeli jiSis yurZnisagan miRebuli Rvinoebi-
sTvisac. magaliTad, qarTuli wiTeli jiSis yurZnis – saferavisa da franguli jiSis 

_ kabernes aromatuli nivTierebebis Sedgeniloba praqtikulad erTi da igivea [1].  

aRniSnuli Rvinoebi erTmaneTisagan gansxvavdeba erTsaxela aromatuli nivTi-
erebebis raodenobrivi TanafardobiT. es kanonzomiereba SeiZleba aixsnas Semdeg-
nairad. rogorc cnobilia, aromatuli nivTierebebi mcenareebSi asrulebs feromo-
nebis rols. e. i. im nivTierebebis rols, romlebic afrTxobs an izidavs mwerebs, 

astimulirebs an Trgunavs maT gverdiT arsebuli mcenareebis ganviTarebas. sxva-
gvarad rom vTqvaT, calkeuli saxis mcenareebisagan gamoyofili aqroladi nivTi-
erebebi, albaT, warmoadgens am mcenareebisaTvis damaxasiaTebel specifikur niSans, 

romelic ganasxvavebs maT sxva mcenareebisagan. 

Catarebuli gamokvlevebiT aseve dadginda, rom petiotizaciis xerxiT falsifi-
cirebuli Rvinoebi aromatuli nivTierebebis xarisxobrivi SemcvelobiT, praqtiku-
lad, ar gansxvavdeba naturaluri Rvinoebisagan [1], rac SeiZleba aixsnas imiT, rom 

rogorc naturaluri, ise petioRvinoebis aromatebis CamoyalibebaSi monawileobs 

erTi da igive fermentebi, romlebic moixmars maduRar areSi arsebul erTsa da 

imave substrats (tkbilis eqstraqtul nivTierebebs). 

 

 

ZiriTadi nawili 

kvlevis mizani iyo dagvedgina, Tu ra gavlenas axdenda yurZnis gadamuSavebis 

sxvadasxva faqtori RvinoSi arsebuli aromatuli nivTierebebis Semcvelobaze. 1-li 

cxrilis monacemebis mixedviT daqucmacebul klertze damzadebuli Rvino ufro meti 

raodenobiT Seicavda ZiriTad aqrolad komponentebs, vidre dauqucmacebel kler-
tze dayenebuli Rvino.Aaq xazi unda gaesvas imas, rom daqucmacebuli klerti madu-
Rar tkbils emateboda 20 %-is odenobiT, xolo meore variantSi yurZeni gadamuSavda 

Cveulebrivi teqnologiiT _ tkbili daduRda mTlian, dauqucmacebel klertze. 

erTi wlis davargebis Semdeg miRebul RvinoebSi raxis zeTebis ZiriTadi kompo-
nentebi (n-buTanoli, izoamiloli) raodenobrivad ufro meti raodenobiT aRmoCnda 

RvinoSi, romelic damzadda Rvinis dayenebisas daqucmacebuli klertis gamoyenebiT. 
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cxrili 1 

kaxuri wesiT damzadebuli rqawiTelis jiSis yurZnis Rvinoebis ZiriTadi 

aqroladi aromatuli nivTierebebis Semcveloba Rvinis eTerpentanis eqstraqtebSi 

 

#
 

qr
o
ma

ო
t

g
r
am
az

e 

 

komponentis 

dasaxeleba 

 

 

Rvinis 

 damzadebis 

 meTodi 

 

Ddurdoze axlad da-

duRebuli Rvino 

OerTwliani  

daZvelebis Rvino 

20 % 

daqucma-

cebuli 

klertis 

damatebiT 

mTliani 

dauqucma-

cebeli 

klertiT 

20% 

daqucmace-

buli 

klertis 

damatebiT 

mTliani 

dauquc-

macebeli 

klertiT 

5 eTanoli 26,4 24,8 22,7 22,4 

9 n-buTanoli 74,2 75,3 86,4 78,5 

7 meTilbutirati 5,0 4,7 7,0 5,1 

13 izoamiloli 126,4 116,0 137,4 121,0 

15 eTilkapronati 2,1 1,8 2,6 2,1 

16 heqsilacetati 1,3 1,1 0,4 0,5 

17 heqsanoli 27,4 26,5 29,6 27,9 

18 eTillaqtati 14,2 8,7 16,3 9,7 

26 linalooli 0,7 0,7 1,3 0,8 

31 dieTilsuqcinati 36,5 29,4 41,7 38,4 

40 
fenileTilis 

spirti 
114,3 107,4 124,1 125,6 

42 
vaSlmJavas dieTi-

lis eTeri 
1,3 - 1,5 1,5 

45 erbomJava 2,5 1,0 1,2 1,3 

49 enantis mJava - 0,4 0,4 - 

 

1-l nax-ze warmodgenili qromatogramebidan Cans, rom Rvinis dayenebisas fer-
mentuli preparatis gamoyeneba gavlenas ver axdens miRebuli Rvinoebis aromatuli 

nivTierebebis xarisxobriv Sedgenilobaze.AamasTan, Rvinis erTwliani daZvelebis 

Semdeg sacdeli da sakontrolo Rvinoebi Seicavs erTi da imave dasaxelebis nivTi-
erebebs. ZiriTadi cvlilebebi aRiniSneba erTsaxela komponentebis raodenobriv Ta-
nafardobaSi. 

me-2 cxrilSi warmodgenilia monacemebi imeruli tipis Rvinis aromatuli niv-

Tierebebis Sesaxeb. Seswavlil iqna Rvinoebi, romlebic damzadda imeruli wesiT 

(maduRar tkbils emateba 5 % WaWa) miwiszeda saduRar WurWelsa da qvevrSi. miRe-

buli Sedegebis gaanalizebiT dadginda, rom saduRari WurWlis saxeoba (qvevri, 

liTonis Sigazedapiriani miwiszeda TermomaduRara) SesamCnev gavlenas ar axdens 

miRebuli Rvinoebis aromatuli nivTierebebis xarisxze. mxolod umniSvnelo cvli-

lebebi aRiniSneba calkeuli komponentebis raodenobriv SemcvelobaSi. Rvinis Sena-

xvis procesSi aseve ar dafiqsirebula axali komponentebis warmoqmna an arsebulis 

gaqroba. 
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nax. 1. rqawiTelis jiSis yurZnis kaxuri tipis Rvinis qromatogramebi: a _ arsebuli 

teqnologiiT damzadebuli Rvino (sakontrolo); b _ Rvino, romelic miRebulia durdos 

ferment pektofoetidiniT damuSavebis Semdeg; g _ Rvino, erTwliani davargebis Semdeg 

 

me-2 cxrilisa da me-2 nax-is monacemebi adasturebs, rom arc yurZnis jiSi da 

arc Rvinis dayenebis xerxi gavlenas ver axdens maTSi aromatuli nivTierebebis 

xarisxobriv maCvenebelze. ZiriTadi cvlilebebi SemCneulia erTsaxela komponen-

tebis raodenobriv TanafardobaSi. kerZod, colikouris jiSis yurZnisagan damza-
debuli imeruli tipis Rvino Seicavs imave komponentebs, rasac rqawiTelis jiSis 

yurZnisagan damzadebuli Rvino. 
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cxrili 2 

imeruli wesiT damzadebuli colikouris jiSis yurZnis Rvinoebis ZiriTadi 

aqroladi aromatuli nivTierebebis Semcveloba Rvinis eTerpentanis eqstraqtebSi 
 

K#
 

qr
o
ma
t
o
g
r
am
az

e 

komponentis  
dasaxeleba 

Rvinis 
 damzadebis 

 meTodi 

axlad daduRebuli 
Rvino 

orwliani  
davargebis Rvino 

tkbilis 
duRili 
miwiszeda 
WurWelSi 

tkbilis 
duRili 
qvevrSi 

tkbilis 
duRili 
qvevrSi 

tkbilis 
duRili 
miwiszeda 
WurWelSi 

5 eTanoli 22,5 24,6 24,0 24,0 
9 n-buTanoli 58,5 55,5 38,2 38,2 
7 meTilbutirati 0,9 1,0 3,20 3,60 
13 izoamiloli 89,5 85,5 80,6 80,5 
15 eTilkapronati 1,5 1,4 2,0 3,5 
16 heqsilacetati 1,0 1,2 1,2 3,6 
17 heqsanoli 19,0 8,5 32,3 32,2 
18 eTillaqtati 9,2 9,0 41,0 41,0 
26 linalooli 1,5 1,2 0,20 3,0 

31 dieTilsuqcinati 6,5 5,8 38,5 38,5 

40 fenileTilis spirti 120,5 118,0 115,0 120,0 

42 
vaSlmJavas dieTilis 
eTeri 

2,5 2,5 2,5 2,5 

45 erbomJava 2,5 1,0 0,25 0,25 
49 enantis mJava  1,2 1,5 3,5 5,4 

 

me-2 nax-ze warmodgenili qromatogramebidan Cans, რომ Rvinis aromatuli niv-
Tierebebis xarisxobriv maCvenebelze aseve ar moqmedebs Rvinis dayenebisas gamoyene-
buli saduRari WurWeli. aRsaniSnavia, rom qvevrsa da miwiszeda saduRar liTonis 

WurWelSi dayenebuli Rvinoebi erTi da imave dasaxelebis aqrolad komponentebs 

Seicavs.  

 
nax. 2. imeruli tipis Rvinoebi orwliani Senaxvis Semdeg: a _ qvevrSi dayenebuli Rvino;  

b _ miwiszeda saduRar WurWelSi (liTonis cisterna) dayenebuli Rvino 
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daskvna 

Rvinis aromatis formirebaSi monawileobs Rvinis rogorc aqroladi, aseve 

araaqroladi komponentebi. es ukanaskneli yurZenSi imyofeba bmuli saxiT da gamo-
Tavisufldeba glukozidurad bmuli mdgomareobidan yurZnis daWyletisa da Rvinis 

daZvelebisas. 

mocemul naSromSi Cven ganvixileT mxolod Rvinis aqroladi aromatuli nivTi-

erebebis Semcveloba eTerpentanis eqstraqtebSi. Ddadginda, rom yurZnis jiSi, Rvinis 

dayenebis xerxi, aseve Rvinis daZveleba gavlenas ver axdens aromatuli nivTierebebis 

xarisxobriv Semcvelobaze RvinoSi. ZiriTadi cvlilebebi dafiqsirda erTsaxela kom-

ponentebis raodenobriv SemcvelobaSi.  

dReisaTvis, kvlevis Tanamedrovre instrumentuli meTodebis gamoyenebis Sem-

TxvevaSi, zogierTi aromatuli nivTierebis aRmoCena Zalze rTulia, amitom gamo-

kvlevebi am mimarTulebiT momavalSic unda gagrZeldes. 
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WINE-MAKING 
 
 

THE CHANGE OF VOLATILE FLAVOR IN TABLE WINES DEPENDING  
ON VARIOUS FACTORS 
N. Bagaturia, M. Loladze  
(Research Institute of Food Industry of the Georgian Technical University) 

 
Resume: There was established that the qualitative composition of volatile aromatic substances does 

not depend on the grape variety and the technology of its processing, the wine aging process. The main changes 
are noted in terms of the quantitative content of the same-name components in the complex of volatile flavor 
of wine.  

 
Key words: technology; volatile flavor; wine.  

 
 
 
 

ВИНОДЕЛИЕ 
 

 

ИЗМЕНЕНИЕ СОДЕРЖАНИЯ ЛЕТУЧИХ АРОМАТИЧЕСКИХ ВЕЩЕСТВ В 
СТОЛОВЫХ ВИНАХ В ЗАВИСИМОСТИ ОТ РАЗЛИЧНЫХ ФАКТОРОВ 

Багатурия Н. Ш., Лоладзе М. Т. 
(Научно-исследовательский институт пищевой промышленности Грузинского технического  
университета) 

 
Резюме. Установлено, что качественный состав летучих ароматических веществ не зависит от 

сорта винограда и технологии его переработки, процесса старения вина. Основные изменения отме-
чены в части количественного содержания одноименных компонентов в комплексе летучих аромати-
ческих веществ вина. 

 
Ключевые слова: вино; летучие вещества; технология. 
 
 
 
 


