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Summary. The results of studies of carbohydrate-acid and phenolic complexes, biochemical properties 

of native grape varieties Sary pandas and Soldaya growing in the Crimean conditions (village of Vilino, 

Bakhchisaray district) are presented. The classic grape variety Aligote, which grows in the same 

edaphoclimatic conditions, was used as a control. It was noted that the carbohydrate-acid complex of the must 

in the studied varieties was within the recommended range of values: technological maturity index – 217-241, 

glucoacidometric index – 2.8-3.0, and was within the control grape variety. The assessment of the phenolic 

complex showed that the technological reserve was within the limits of the values of the control grape variety. 

At the same time, some indicators of the phenolic complex exceeded the values of the control variety: the 

initial content of phenolic substances was 1.8-2.1 times in both studied varieties, the maceration ability was 

1.6 times (in the Sary pandas variety), which determines the selection of technological methods at the stage 

of grape processing, excluding the transfer of these components. It has been established that the studied 

varieties have a low oxidizing capacity, which is a favorable factor for the production of low-oxidized wine 

materials. The possibility and prospects of using these varieties in the production of wine materials for table 

and sparkling wines are shown, taking into account the application of the recommendations. 

Key words. carbohydrate-acid complex, phenol complex, biochemical parameters, wine products, 

ampelographic collection. 
 

 

                                                           
*

FZNM- -  



182

-8]. 

-

-

[14]

-

-

 

 

 

 

- -

-

 

— 

 

 

 

-

 

1- 3 

 

-6,5 3 - 3

 

-

-241 – 2,8-

 



183

-

– - -2), 

-

– -

3 *102

192

172-212

5,7

5,5-5,9

3,6

3,4-3,8

7,7

5,9-9,6

252

306-199

3,4

3,1-3,6

186

185-186

6,5

5,0-7,9

3,6

3,5-3,7

4,9

4,3-5,5

241

227-255

3,0

2,4-3,7

171

170-172

6,3

5,1-7,5

3,6

3,3-3,8

5,1

2,3-7,8

217

185-248

2,8

2,3-3,3

±
100

200

300

400

500

600

700

800

900

1000

1100

3

–

– –
3



184

1400

1600

1800

2000

2200

2400

2600

2800

3000

3200
3

. 2. – 

 
 

3 
3 

-

 

.-

  

 

-   % 

 %) 

  

-

  

 %. 
 

 

-

-

-

 



185

 

 

 

 
1. 

  
-75. DOI: 10.35547/IM.2021.49.36.012.  

2. Technological assessment of native grapes varieties for winemaking in the conditions of Southern 
Dagestan / G.A. Makuev, et al.  // IOP Conference Series: Earth and Environmental Science. 2022. Vol. 
979. 012018. DOI: 10.1088/1755-1315/979/1/012018 

3. 

  . -34.  
4. 

. 28-
31. DOI: 10.30850/vrsn/2021/4/28-31.  

5. Levchenko S., Likhovskoi V., Vasylyk I., Volynkin V. Phenolic compounds in the Crimean 
autochthonous grape cultivars // Acta Hortic. 2021. Vol. 1308. P. 181-188 DOI: 
10.17660/ActaHortic.2021.1308.26 

6. 
giju, 

biotehnologiju i nutricionizam. 2019. Vol. 14(1-2). P. 53-59. DOI: 10.31895/hcptbn.14.1-2.1. 
7. Phylogenetic relationship among wild and cultivated grapevine in Sicily: a hotspot in the middle 

of the Mediterranean basin / R. De Michele et al. // Front. Plant Sci. 2019. Vol. 10. 1506. DOI: 
10.3389/fpls.2019.01506. 

8. -Cantizano A., Amores- -Escobar R., Palacios V. Identification and 
s. 

2018. Vol. 16. e07SC02. DOI: 10.5424/sjar/2018164-13142. 
9. , 

 
10. 

C. 14-16. 
11. Greek Wine Quality Assessment and Relationships with Climate: Trends, Future Projections and 

Uncertainties / G.C. Koufos, et al. // Water. 2022. Vol. 14 (4). 573. 
12. 

-436. 
13. Croatian wines from native grape varieties have higher distinct phenolic (nutraceutic) profiles 

than wines from non-native varieties with the same geographic origin / , et al. // Chemistry & 
Biodiversity. 2019. Vol. 16 (8). e1900218. 

14. 

-
164. DOI: 10.30679/2219-5335-2018-6-54-155-164.  

15. 
-

-  
16. 

-34.  
17. -

 
18.  

. -66. 


