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The content of the metals cations
which are the main part of mineral salts
in a grapes mash depends on many
factors. Mineral substances take a part
directly in the process of wine formation
and define in many respects its stability
and organoleptic properties.

However it is known that cations

of potassium, calcium and magnesium
can take a part in the various physical
and chemical processes leading

to formation of wine dimness.

In vine growing, from the point

of view of quality and quantity

of a crop, the order of placement

of grapes bushes and the optimal area
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pa3MenieHus] BAHOTPaIHbIX KyCTOB

U onTUMaAJIbHAaA IIOIIaAb ITMTaHUA paCTeHHﬁ.

Ilenbro JaHHBIX UCCIICIOBAHHMI OBLIO
BBISIBJICHUEC U3MCHCHUA KaATHOHHOI'O COCTaBa
OeJbIX CTOJIOBBIX BUH U3 COpTa BUHOTPaia
Pucnuar B 3aBUCUMOCTHU OT PAa3JINIHBIX CXEM
nmocaaku (IUIOIIaeH MUTAHUSA KYCTOB).
KatnonHslli cocTaB BUHOMATEPUAIOB MBI
OTIPEEIISIIN C TOMOUIBIO CUCTEMBI
KamWUIPHOTO 31eKTpodopesa Ha mpubdope
«Kamens 109M». OpranojenTtuyeckue
IMOKa3aTcJIi BUHOMATCpHUaJIOB GBIJII/I
ONPEACIICHBI IETYCTAIMOHHON KOMUCCUEN
HAy4YHOTO IeHTpa «BHUHOAEINE>» COTTIACHO
I'OCT 32051-2013IlepepaboTka BUHOTpaIa
BeJ1aChb IO TEXHOJIOTI'MN 6G.HBIX CYXUX BUH

B YCIIOBUSIX 1Iexa MUKpoBHUHOAeNnus: CeBepo-
KaBkazckoro 30HaIbHOTO HAyYHO-
HCCIIEIOBATENLCKOIO0 HHCTUTYTA
CaloBOJICTBA U BUHOI'pAAapCTBA.

Y CcTaHOBNIEHO, YTO arpOTEXHUUECKHE
MCPONPUATHA, 4 UMCHHO TIJIOIIAAb ITUTAHUA
pacTeHui, Mo-pa3HOMY BIIUSIIOT

Ha HAKOIIVICHUE €CTECCTBCHHBIX
KOMITOHEHTOB B BUHOMAaTepHanax

U UX OPraHOJIENITHYECKYIO OLICHKY.
[ToxazaHo, 4YTO MpH yBEJIMYEHUH ILTOIIATN
MUTaHUS paCTEHUI BUHOTPaa BO3pacTaia
KOHIIEHTpalKs KaTHOHOB METAJIJIOB

B ITIOJIYUCHHBIX BUHOMATCpHaAJIax.
Haumensbiiee cymMmmapHoe HaKOIJICHHE
KaTHOHOB MCTAJIJIOB U CaMasi BbICOKas
JeryCTallMOHHAs OLIEHKA OTMEUEHBI

B BUHOMATCpHUaJiax, U3roTOBJICHHBIX

W3 BUHOTpaJa copta PuciauHr co cxemon
MOCAJKU KYCTOB 3%2.

Kniouesvie cnosa. BUHOMATEPUAIJIBI,
KATHUOHBI METAJIJIOB, CXEMA
ITOCAJIKH, TUIOLIAAD TITMTAHUA

of plants nutrition have a great value.
The identification of change of cationic
structure of white table wines

from a grapes of Riesling depending

on various schemes of landing (the areas
of food of bushes) was the purpose

of these research. We defined

the cationic composition of wine
materials by system of a capillary
electrophoresis on the Capel 105M device.
Organoleptic indicators of wine materials
were defined by the tasting commission
of Scientific center of wine-making
according to GOST 32051-2013.
Processing of grapes was carried out

by the technology of white dry wines
under the conditions of shop

of micro wine-making of Federal

State Budgetary Scientific Institution
“North Caucasian Regional Research
Institute of Horticulture and Viticultufe

It is established that agric and technical
measures, namely the area of plants
nutrition, differently influence

the accumulation of natural components
in wine materials and their organoleptic
assessment. It is shown that at increase
in the area of grapes nutrition

the concentration of cations

of metals increased in the produced
wine materials. The smallest total
accumulation of metals cations

and the highest tasting assessment

are noted in the wine materials made
from Riesling grapes with the scheme

of bushes planting 3x2.

Key words:WINE MATERIALS,
METAL CATIONS, LANDING
SCHEME, AREA OF FEEDING

Beeoenue. KonmmuecTBo KaTHOHOB METAJUIOB, SBISIOIIMXCSI OCHOBHOM 4Ya-

CTbIO MHUHCPAJIbHBIX COJICH B BHHOI'paJHOM CYCJIC, 3aBUCHT OT MHOI'HX q)aKTO-

poB [1, 2]. MuHepanbHbIC BEIIECTBA YYaCTBYIOT HEIIOCPEICTBEHHO B IPOIIEcCe

dbopMHUpOBaHUS BUHA M BO MHOTOM OIPENEISIOT €ro CTaOMIBHOCTh M OPTaHo-

JenTHYeCcKue cBoicTBa [3].
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W3BeCTHO, YTO KATHOHBI Kajusl, Kbl W MArHdUs MOTYT HPUHHMATh
y4acTHe B Pa3IMUHBIX (PU3UKO-XUMHUYCCKUX MPOIECCax, MPUBOIAIINX K (HOpMHU-
POBaHMIO MOMYTHEHHUI BUHOTPAIHBIX BUH [4, 5].

Kpome TOoro, Ha KaueCTBEHHBIH M KOJHYECTBEHHBIN COCTAaB COMIEPIKAIINX-
Csl B BUHAX KATHOHOB IICIOYHBIX M IMIETOYHO3EMEIbHBIX METAIIOB OKA3bIBAIOT
BIIMSHUE arpOTEXHUYECKUE MPUEMBI. CIOCOOBI BeleHuUs, GOPMUPOBAHUS U 00-
pE3KH KyCTOB BHHOIPAJa, CHCTEMa 3alllUThl BUHOTPAJIHBIX PACTCHHH OT BpEIu-
Teneil u 0oJIe3HEeH, MOJAKOPMKH YIO0OPEHHUSIMH M CTUMYJIATOPAMU POCTa, (HUTO-
TEXHHYECKUE Omepaiuu u ap. [6].

Bounbliioe 3HaYeHEe B BUHOTPAIaPCTBE C TOYKU 3PEHHUS Ka4yecTBa M KOJIHU-
Y4eCTBa ypo)Kas MMEET MOPSAA0K Pa3MElICHUsI KyCTOB BHHOIPAJa M BbIICHEHHE
aKTyaJIbHOM IJIOIIAM MX MUTaHus [7]. B CBA3M ¢ 3THUM LEIbIO TaHHBIX HCCIIE-
JIOBaHU# OBLJIO BBIABICHHE M3MEHEHUH KaTHOHHOTO COCTaBa OCNIBIX CTOJOBBIX
BUH M3 cOpTa PUCIIMHT B 3aBUCMOCTH OT Pa3M4YHBIX CXeM Mocaaku (Iorazaei

ITUTaHWsI) BHHOTPAIHBIX KYCTOB.

Ob6vexkmut u memoowt uccieooséanuii. B pabore uccnegoBaim Oeibie CTO-
JIOBbIE BUHOMAaTEpHallbl U3 BUHOrpana copra Pucnunr, ypoxas 2014roxa. Ka-
TUOHHBII COCTaB BUHOMATEPUAJIOB ONPEAEISIM C NOMOUIbI CUCTEMbI KaIlui-
asipHOTO AnekTpodopesa Ha mpubope «Kamenp 109M». Opranonentuyeckue
[OKa3aTely BUHOMATEPUAIOB ObUIM OIpENEeHbl EryCTallMOHHON KOMHUCCUEH
Hayunoro uentpa «Bunogenue» cormacno 'OCT 32051-2013.I1epepaboTka
BeJach MO TEXHOJOTMH OENbIX CYyXMX BHH B YCJIOBHSX I[€Xa MHKPOBHUHOMAETUS
CeBepo-KaBka3ckoro 30HalbHOIO Hay4HO-MCCIIEI0BATENBCKOIO MHCTUTYTA Ca-

JOBOJICTBA O BUHOTPAJapCTBa.

Oobcyincoenue pe3ynomamog. BapyuaHTbl ONbITA U MacCOBbIE KOHIIEHTpA-
I KaTHOHOB METAJJIOB, OOHApYXEHHBIX B BHHOMAaTepHallaXx W3 BUHOTPAJA,
cOOpaHHOTO C OMBITHBIX YYACTKOB C PA3JIMYHBIMHU CXEMaMU MOCAIKHU, IPECTaB-

JCHbI B Ta6J'II/II_[e. Kaxk HN3BCCTHO, YPOBCHbL COJACPKAHHA KATHMOHOB MCTAJIJIOB,

http://journal.kubansad.ru/pdf/16/03/05.pdf3
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0COOEHHO KaJIus M KaJbIUs, BIUSCT HAa CTAOMIIBHOCTh BUHA. [Ipy KOHIIEHTpaIiH
kaaus okosto 600 Mr/mve, a kamprms okoto 80 Mr/aM° CTOWKOCTh BMHA 3HAUM-
TEJIbHO CHIDKAaeTcs. M30BITOK MarHus M €ro CoJed MOYKET MPUBOJHUTH K IOSB-
JICHUIO TOpeYr B BUHOMaTepuaiax. [Ipy mpuMeHeHnr cXeM TO0CaIKi BUHOTPA/I-
HBIX KycToB 3,5%1,5u 3,5%X2B BUHOMaTEpHaiax OTMEUYCHO MaKCUMAaIbHOE CO-

ACPKAHUEC KAIus, KaJIbIIUA 1 Mardus.

3
MaccoBast KOHIIEHTpalKs KATHOHOB METaJJIOB, MI/ M

BuHOMaTepuaribl ¢ OIBITHBIX
y4acCTKOB Kanmit | Hatpuii | Maruuii | Kanpuuii
C pa3IMYHBIMU CXEMaMH ITOCAIKH
2,5x1 474 7 65 58
25x1,5 484 8 63 66
2 5x2 529 8 69 70
3x1 525 11 71 72
3x1,5 510 7 68 61
%2 472 7 62 64
351 530 6 60 60
3.51,5 546 8 62 66
3.5x2 536 11 70 78

HavnMenbie KOHIEHTpAIMi W CyMMapHOE HAKOTUICHHE KaTHOHOB Me-
TaJUIOB OIpPEACNICHb B BUHOMATEpHajax, MOJyYeHHbIX W3 BUHOTPAJA MPHU IIJI0-
maau nutanus 2,5%1, 2,5%1,51 3x2 puc.).

B pesynbTaTe merycTallmoOHHOTO aHalM3a OMBITHBIX 00pa3lloB BUHOMATE-
pHaJIOB HAWUOOJBIIYIO OICHKY IMOJYYHJI BUHOMATEpHAl C Y4acTKa CO CXEMOK
MOCAJKM BUHOTPAJHBIX pacTeHuid 3X2 — 8,20amna. OH UMeN COJIOMEHHYIO OK-
packy, SpKUil COPTOBOM apoMaT C BBHIPAKCHHBIMHU ITUTPOHHBIMU TOHAMH, TIOJI-

HBIN paBBI/ITHﬁ BKYC C I‘&pMOHH‘IHOﬁ KHCJIIOTHOCTBIO.

http://journal.kubansad.ru/pdf/16/03/05.pd#
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mr/om3

700
680
660
640
620
600
580
560
540

2,51 2,%1,5 2,%2 31 3x1,5 X2 3,&%1 3,%1,5 3,%2

3
Puc. CymmapHOe HakoIieHHe KaTHOHOB MeTauioB (Mr/mm°)
B BUHOMAaTepUaiax U3 BUHOTPaa
C pa3InYHBIMU CXEMaMH MMOCAIKH KYCTOB

Jlpyrue omnbiTHBIE 00pa3iel OleHeHbl B 7,7/-7,90ana 3a HETOCTaTOUYHO

I‘apMOHI/I‘IHHﬁ BKYC W U3JIMIIHIOKO CBEKCCTD.

Buoieoowvt. Takum 00pazoM, B pe3ysibTaTe MPOBEACHHBIX HCCIICIOBAHUMA
YCTaHOBJICHO, YTO arpOTEXHUYECKHE MEPOIPHUATHS, a UMEHHO IUIONAAb MMUTa-
HUSI BUHOTPAJHBIX PACTEHUM, MO-Pa3HOMY BIIMSIOT HAa HAKOIUJIEHUE €CTECTBEH-
HBIX KOMIIOHEHTOB BUHOMATEPHUAJIOB U UX OPraHOJIENTUYECKYIO OLICHKY.

VY CTaHOBIIEHO, UTO MPU YBEJIMYECHUM IUJIOIIAAA NMUTAHUS PACTEHUWA BUHO-
rpaja Bo3pacTaja KOHLEHTpPAIMsl KATHOHOB METAUIOB B BHHOMATEpUAJIAX.
Haumenbliee cyMMapHO€ HaKOIJIEHUE KaTHOHOB METAJJIOB M HauWOoJIbLIAs Jie-
TyCTallMOHHAs OlEHKa OTMEUYEHbl B BUHOMAaTepHalax W3 BUHOTPaZa CO CXEMOM

MOCAJIKU KYCTOB 3X2.
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