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oqsidaciis prevencia ,,colikouri“-s jiSis yurZnisagan Rvinomasalebis 
warmoebisas 

 
Wkuaseli l.m., geliaSvili z.e., xomasuriZe m.b., mesxiZe m.z. 

 
saqarTvelos teqnikuri universiteti 

 
colikouri adgilobrivi standartuli vazis jiSia. igi farTodaa 

gavrcelebuli dasavleT saqarTvelos mevenaxeobis raionebSi da misgan 

amzadeben maRalxarisxovan sufris TeTr mSral da bunebrivad naxevradtkbil 

Rvinoebs. Rvino xasiaTdeba gamokveTili jiSuri aromatiT, sinaziT, harmoniu-

lobiT, mindvris yvavilebis da xilis aromatiT.  

Rvinis JangbadiT gamdidreba teqnologiuri procesis sxvadasxva etapze 

sxvadasxva doziT xdeba. 20 °C-ze Rvinis haerTan Sexebisas Rvinos aqvs unari 

STanTqos 6m/l-ze (8,6mg/l) O2-i. wiTel Rvinos meti Jangbadis STanTqmis unari 

aqvs vidre TeTrs. 

zomieri raodenobiT Jangbadi dadebiT zegavlenas axdens Rvinoze, 

sZens mas kompleqsurobas, xolo Jangbadis siWarbe sabolood auaresebs 

Rvinis xarisxs. oqsidaciisas RvinoSi izrdeba acetaldehidis, fenilacet-

aldehidis, 3-(meTilTio)propionaldehidis,1,1,6-trimeTil-1,2 dehidronaftale-

nis da 4,5-dimeTil-3-hidroqsi-2(5H)-furanonis Semcveloba, Sedegad RvinoSi 

yalibdeba gadamwifebuli daJanguli xilis, cxoveluri, navTis da minera-

luri tonebi. oqsidaciisas arasasurveli aromatebis waroqmnasTan erTad 

Rvino kargavs damaxasiaTebel jiSur aromats [1]. 

TeTri Rvino nakleb fenolur naerTebs Seicavs, vidre wiTeli, magram 

oqsidaciisas RvinoSi arsebuli fenoluri mJavebis gansakuTrebiT ki 

hidroqsidariCinis mJavis, katexinebisa da qvercetinis daJangva iwvevs Rvinis 

gayavisfrebas. gayavisfrebisaken meti midrekileba axasiaTebT im Rvinoebs, 

romlebic damzadebulia yurZnis kanTan xangZlivi kontaqtiT da naqaCi 

fraqciebisagan. oqsidaciisas yavisferi Seferilobis formirebaze zegavlenas 

axdens RvinoSi fenolebis, rkinisa da gogirdis dioqsidis  Semcveloba. [2]  

Rvinis oqsidaciisagan dacvis unariT xasiaTdeba Rvinis Semadgeneli 

naerTi - glutaTioni, Tu Tavisufali glutaTionis koncentraciaa 30-100 mg/l. 

RvinoSi mis Semcvelobaze zegavlenas axdens yurZnis gadamuSavebis procesi 

[3,4]. 

gogirdis dioqsidis gamoyeneba Rvinis oqsidaciisagan dacvis univer-

saluri meTodia. meRvine teqnologma oqsidaciis prevenciisaTvis mudmivad 

unda akontrolos Jangbadis done RvinoSi, gamoiyenos enologiur praqtikaSi 

nebadarTuli antioqsidantebi (askorbinis mJava da sxva). gogirdis dioqsidis 

gamoyenebiT, 20 mg/l-ze Tavisufali SO2-is dozis SemTxvevaSi SesaZlebelia 

oqsidazuri fermentebis inhibacia. oqsidazuri fermentebis inhibacias 

gansakuTrebiT didi mniSvneloba eniWeba keTilSobili sidampliT daavade-

buli yurZnis SemTxvevaSi. botritisis baqteriebi gansakuTrebiT didi raode-

nobiT axdenen yurZnis kanze lakazebis akumulirebas. yurZnis gadamuSavebis 

Semdeg tkbilsa da RvinoSi moxvedrili oqsidazuri fermentebis aqtivobiT 

iJangeba fenoluri naerTebi: rezveratroli, antocianinebi da taninebi; 

benzil alkoholi - benzaldehidamde da RvinoSi mware nuSis toni viTardeba; 

gasaTvaliswinebelia, rom daavadebuli yurZnidan miRebuli tkbili  Seicavs 

ZmarmJava baqteriebs, Sesabamisad, arasulfitirebul tkbilSi maRalia Rvinis 

daZmarebis riski. daavadebuli yurZnidan RvinoSi gadadis Candida stellata, 
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romelic aviTarebs rogorc sasiamovno gargris aromats, aseve xels uwyobs 

eTilacetatis warmoqmnas. 

Jangbadis Warbi Semcveloba, maRali temperatura da areSi cxovelqmedi 

oqsidazuri aqtivobis fermentebi qmnian mTeli rigi mikrobiologiuri 

daavadebebis da oqsidazuri kasis ganviTarebis risks [5]. 

eqsperimentisas gamoyenebuli yurZnis jiSi ,,colikouri“ dasavleT 

saqarTvelos mevenaxeobis zonebSia kultivirebuli, da arsebuli klimaturi 

pirobebi xSir SemTxvevaSi xels uwobs venaxSi keTilSobiluri sidamplis 

daavadebis ganviTarebas. Cvens mier Catarebuli kvlevis mizania ,,colikouri“-

s jiSis yurZnisagan damzadebuli Rvinomasalis oqsidaciisagan prevenciis 

optimaluri teqnologiuri sqemis SemuSaveba. kvleva ganvaxorcieleT Rvinis 

sawarmo „tifliski vinni pogrebSi“ 2015 wlis rTvelis mimdinareobisas. 

eqsperimentisas SerCeul yurZens hqonda botritisis niSnebi, Tumca daavadeba 

Rrmad ar gaxldaT ganviTarebuli. dasaxuli miznis misaRwevad sawarmoSi 

miRebuli yurZeni daiyo 8 Tanabar nawilad. gadamuSavebisas yurZens gaecala 

klerti da kvlevisaTvis gamoyenebuli iqna TviTnadeni da presis pirveli 

fraqcia. sakvlevi nimuSebi fermentirebuli iqna kulturuli safuvriT - 

PREMIUM® BLANC 12 V - SACCHAROMYCES   CEREVISIAE - Vason Group- 25 g/hl-ze 

doziT. alkoholur duRilamde ganxorcielda tkbilis dawmenda 8-12 0C-ze, 
calkeul nimuSebSi, kvlevis miznidan gamomdinare, dawmendisas gamoyenebul 

iqna enologiur praqtikaSi nebadarTuli sxvadasxva masalebi. 

nimuSi 1. sakontrolo nimuSis damzadebisas ar ganxorcielebula sulfita-

cia da tkbilis dawmenda.  fermentacia - veluri mikrofloriT. 
 
 
 
diagrama 1.  nimuSi 2-s momzadebis teqnologiuri operaciebi 

 
safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 

 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

safuvris wminda kulturis xsnaris Setana 25g/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
 
 
 
 
 
 
 
 
diagrama 2.  nimuSi 3-s momzadebis teqnologiuri operaciebi 

 
safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 
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Qi-No[Ox]-is xsnaris momzadeba, dayovneba 1 sT 
 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

safuvris wminda kulturis xsnaris Setana 25 g/hl-ze 
 
 

Qi-No[Ox]-is xsnaris Setana 45 gr/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
 
 
 
diagrama 3.  nimuSi 4-s momzadebis teqnologiuri operaciebi 

 
safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 

 
 

askorbinmJavas xsnaris momzadeba 
 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

askorbinmJavas xsnaris Setana 175mg/l-ze 
 
 

safuvris wminda kulturis xsnaris Setana 25g/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
 

 
 
 
 
 
 
 
diagrama 4.  nimuSi 5-s momzadebis teqnologiuri operaciebi 

safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 
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askorbinmJavas xsnaris momzadeba 
 
 

yurZnis  tanini (VR Supra - Laffort) xsnaris momzadeba 
 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

askorbinmJavas xsnaris Setana 175mg/l-ze 
 
 

yurZnis  tanini (VR Supra - Laffort) xsnaris Setana 25 g/hl-ze 
 
 

safuvris wminda kulturis xsnaris Setana 25g/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
 
diagrama 5.  nimuSi 6-s momzadebis teqnologiuri operaciebi 

safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 
 
 

muxis tanini (V TAN® SG - vason Group) 
 
 

askorbinmJavas xsnaris momzadeba 
 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

askorbinmJavas xsnaris Setana 175mg/l-ze 
 

muxis tanini (V TAN® SG - vason Group) xsnaris Setana 25gr/hl 
 
 

safuvris wminda kulturis xsnaris Setana 25g/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
diagrama 6.  nimuSi 7-s momzadebis teqnologiuri operaciebi 

safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 
P 
 

VPP-s(polivinilpolipirolidoni - Divergan® F - BASF group) xsnaris 
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momzadeba da tkbilSi Setana 20g/hl 
 
 

siTxis dareva da dayovneba12sT 
 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

safuvris wminda kulturis xsnaris Setana 25g/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
 
 

safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 
 
diagrama 7.  nimuSi 8-s momzadebis tenologiuri operaciebi 

safuvris wminda kulturis rehidratacia, dayovneba 25 wuTi 
 
 

yurZnis  tanini (Subliwhite – Martin Vialatte) xsnaris momzadeba 
 
 

tkbilis dawmenda, dekantacia 
 
 

tkbilis sulfitacia SO2  50mg/l-ze 
 
 

yurZnis  tanini (Subliwhite – Martin Vialatte) xsnaris Setana 10g/hl-ze 
 
 

safuvris wminda kulturis xsnaris Setana 25g/hl-ze 
 
 

siTxis dareva 
 
 

tkbilis fermentacia 
 

fermentaciis Semdgom Rvinomasalebi moisna leqidan. gadaReba ganxor-
cilda samjeradad 3 kviris, 6 kviris da 3 Tvis Semdeg. 

ukanasknel wlebSi enologiur praqtikaSi feris ganmsazRvreli paramet-
rebis kvleva Rirebuli analitikuri meTodia Rvinis teqnologiuri procesis 
monitoringis procesSi. Rvinis feri produqciis xarisxis ganmsazRvreli erT-
erTi ZiriTadi atributia. feris parametrebis kvleva teqnologiuri procesis 
sxvadasxva etapze  saSualebas iZleva swored daigegmos da Sefasdes teqnolo-
giuri procesis marTebuloba. Rvinis feris analizis tradiciuli ganzomile-
bebia feris simkvrive, romelsac zogierT SemTxvevaSi feris intensivobas uwo-
deben da feris tonebis gansazRvra. feris intensivobis monacemis gansazRvrisas 
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dgindeba Seferilobis ganmsazRvreli naerTebis saerTo Semcveloba. feris 
intensivobis gansazRvra TeTr RvinoebSi  xorcieldeba 420 nm talRis sigrZeze, 
xolo wiTlis 520, 610 da 420 nm talRis sigrZeebze (cxrili).  
 
feris intensivobis, feris tonis da saerTo fenolebis Semcveloba RvinomasalebSi 
N 
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1 
„colikouri“ 

sakontrolo nimuSi 
Sps tiflisski vinni pogrebi 0,152 0,166 0,507 

2 „colikouri“ nimuSi II Sps tiflisski vinni pogrebi 0,219 0,274 0,730 
3 „colikouri“ nimuSi III Sps tiflisski vinni pogrebi 0,138 0,181 0,460 
4 „colikouri“ nimuSi IV Sps tiflisski vinni pogrebi 0,203 0,261 0,677 
5 „colikouri“ nimuSi V Sps tiflisski vinni pogrebi 0,319 0,367 1,064 
6 „colikouri“ nimuSi VI Sps tiflisski vinni pogrebi 0,291 0,385 0,970 
7 „colikouri“ nimuSi VII Sps tiflisski vinni pogrebi 0,186 0,264 0,620 
8 „colikouri“ nimuSi VIII Sps tiflisski vinni pogrebi 0,216 0,272 0,720 

 
Rvinis feris ganmsazRvreli parametri - feris toni, gviCvenebs Tana-

fardobas yviTel da wiTel fers Soris, yviTeli pigmentebis wiTel pig-
mentebTan Sefardebas. Rvinis yviTeli feri ganpirobebulia RvinoSi taninebis 
SemcvelobiT (proantocianidinebis tipis flavanoidebis polimerebiT da 
araflavanoiduri fenolebiT) da fotometris saSualebiT misi gansazRvra 
SesaZlebelia Rvinis ganzavebis gareSe [6]. 

feris intensivoba, da saerTo fenolebi ganisazRvra kolorimetruli 
meTodiT. gamoyenebuli iqna avstaliuri warmoebis fotometri HI 83742, sinaT-
lis wyaro-volframis naTura, sakvlev da sakontrolo nimuSebSi mocemuli 
parametrebi ganisazRvra fotometris gamoyenebis rekomendirebuli meTodikis 
Sesabamisad [7]. rekomendaciebis Tanaxmad Rvinis temperatura Seadgenda 25°C-s. 

feris intensivoba wiTel sakvlev da saanalizo RvinomasalebSi gani-
sazRvra aparatis mwarmoeblis mier dadgenili meTodikiT  420 nm, 520 nm da                   
610 nm talRis sigrZeebze. enologiur praqtikaSi validirebuli meTodebi [6,7] 
gulisxmobs feris intensivobis kalkulacias Semdegi saxiT: feris 
intensivoba=E(420)+ E(520)+ E (610). 

420 nm talRis sigrZe aris yviTeli-narinjisferi pigmentebis identifi-
kaciisaTvis. 520 nm - wiTeli pigmentebisaTvis xolo 610 nm molurjo Seferi-
lobis pigmentebisaTvis. zemoT asaxuli formulis gamoyenebiT, Sedegebis 
Sejamebas, kalkulacias gamoyenebuli aparati axorcielebs avtomaturad,  
gazomvis sizuste 25°C -ze: ±0,03 ±4%. 

mocemuli instruqciis Sesabamisad gazomvamde ganxorcielda Rvinis 
ganzaveba aseve aparatis mwarmoeblis mier SemoTavazebuli xsnarebiT, rome-
lic Sesyidvisas Tan axlavs fotometrs: HI83742-0 Wine solvent-1 da HI83742-
3Wine solvent-3-s. feris tonis gansazRvrisaTvis aseve gamoyenebuli iqna 
fotometris TandarTul instruqciaSi miTiTebuli meTodika. mocemuli 
instruqciis Sesabamisad gazomvamde ganxorcielda Rvinis ganzaveba aparatis 
mwarmoeblis mier SemoTavazebuli xsnariT: HI83742-0 Wine solvent-1. gazomvis 
sizuste 25°C-ze:    ±0,01±4%. enologiur praqtikaSi validirebuli meTodebi [6,7] 
gulisxmobs feris intensivobis kalkulacias Semdegi saxiT: feris 
toni=E(420):E(520). 

zemoT asaxuli formulis gamoyenebiT, Sedegebis Sejamebas, kalkula-
cias gamoyenebuli aparati axorcielebs avtomaturad. 
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saerTo fenolebis gansazRvra (folin Cokalteus reaqtiviT) ganxor-
cielda fotometris TandarTuli meTodis Sesabamisad, 610 nm talRis sigrZe-
ze. sizuste 25°C-ze: ±0,10 g/l  ±5%. saerTo fenolebi isazRvreba galis mJavaze 
gadaangariSebiT g/l-ze. 

Rvinis ganzaveba ganxorcielda Semdegi xsnarebiT: HI83742-0 Acid reagent; 
Hi 83742 B-0 Folin & chokalteus reagent; HI 83742C-0 Carbonate buffer. 

amrigad, SeiZleba davaskvnaT, rom 1. oqsidaciis prevenciis da daJan-
guli Rvinis fizikur-qimiuri parametrebis gaumjobesebis mizniT Catarebuli 
kvlevis Sedegebma aCvena, rom feris intensivobis mxriv Rvinis damxmare 
preparatebiT Qi-No[Ox] („colikouri“ nimuSi III) da PVPP-Ti („colikouri“ 
nimuSi VII) damuSavebuli Rvinomasalebi yvelaze kargad pasuxoben kvlevis 
mier dasaxul mizans, radgan Rvinis oqsidaciisaTvis damaxasiaTebeli feris 
intensivoba am nimuSebSi sagrZnoblad mcirea sxva nimuSebTan mimarTebaSi.               
2. sakvlev nimuS 5-Si gamoyenebuli Rvinis damxmare masala yurZnis  tanini 
(VR Supra - Laffort)-is gamoyenebam aCvena, rom saerTo fenolebis Semcveloba sxva 
nimuSebSi gamoyenebul taninebTan SedarebiT 94 g/l-dan 344 g/l erTeulamde 
gaizarda, rac aseve aisaxa am nimuSis feris intensivobasa da feris tonze, 
gamomdinare aqedan misi gamoyeneba klasikuri TeTri mSrali Rvinis dasa-
muSaveblad mizanSewonili ver iqneba. 
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SUMMARY 
PREVENTION OF OXIDATION DURING PRODUCTION OF WINE MATERIALS FROM 
TSOLIKAURI GRAPE CULTIVAR 
Chkuaseli L.M., Geliashvili Z.E., Khomasuridze M.B. and Meskhidze M.Z. 
Georgian Technical University 
Oxidation causes various flaws and faults in wine. Moderate amounts of oxygen have a beneficial effect on 
wine, gives it complexity, whereas the excess of oxygen eventually deteriorates the quality of wine. White wine 
contains less amounts of phenolic compounds than red one, but the oxidation of phenolic acids, especially of 
hydroxycinnamic acid, catechols and quercetin, changes the color of wine into brown. For preventing the 
oxidation of wine, they must continuously control the content of oxygen in wine and use antioxidants allowed in 
oenology (ascorbic acid, sulfur dioxide, etc.). In the result of experimental investigation, the advantages of 
treatment of white wine with auxiliary materials Qi-No[Ox] and PVPP for prevention of oxidation were 
revealed. Application of antioxidant tannin preparation (VR Supra-Laffort)had an adverse impact on the wine 
color intensity and tone, the content of total phenols considerably increased as well. 
Keywords: wine, oxidation, prevention, phenolic compounds, antioxidant. 
 


