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The biochemical constituents in wine stocks that influence the flavor and quality of wine are investi-
gated in the paper. The tested parameters consist of volume fraction of ethanol, residual sugar, phenolic
compounds, tartaric, malic, citric, lactic, acetic acids, titratable acidity and volatile acids. The wine stocks
that were received from white and red grape varieties Tairov's selection were tested. There was a correla-
tion between titratable acidity and volatile acids in the wine stocks from white and red grape varieties.
High correlation was also found between lactic and acetic acids, between volatile acids, acetic acid and
sugar. It was determined that wine stocks with a high concentration of ethanol originated from those yeast
strains of Saccharomyces cerevisiae, in a fermented grape must of high speed of enzyme activity. The taste
of wine stocks correlated with the ratio of tartaric to malic acid. Analysis showed significant differences
between the varieties of white and red wine stocks in concentrations of organic acids, phenolic compounds,
residual sugar, and volume fraction of ethanol. Positive correlation was indicated for both studied groups
for volatile acids and acetic acid, tartaric, malic, lactic acids and total sugar. Prospective yeast cultures

with high productivity of alcohol (ethanol) were selected for winemaking biotechnology.
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Organic acids play an important role in wine
biotechnology because of the taste imparted by
the concentration, of the different organic
acids. Organic acids in wine include tartaric,
malic, citric, lactic, acetic, succinic and others.
Concentration of organic acids varies depending
on different factors such as temperature, pH,
concentration of oxygen and carbon dioxide.

Wine taste depends mainly on the ratio of
tartaric acid to malic one. If the ratio of these
acids is about 2 or less, the wine will not be har-
monious and will have a sour aftertaste. On the
contrary, wine stock with the best flavor and
bouquet will be obtained at a ratio of tartaric to
malic acid equal coefficient 3 and more.

Some organic acids have their own specific
taste and aroma. For example citric acid gives
freshness to wine, succinic acid has salty-bit-
ter taste, and malic acid gives the taste of
green apples. However, malic acid may exhibit
different flavours depending on the concen-
trations of ethanol, tannic acids, sugar, aro-
matic and mineral substances. Making quanti-
tative changes in the ratio of these compounds
makes it possible to achieve the tastes of dif-
ferent harmonious acidity [1, 2].

Buffering also plays an important role in
formation of taste that results mostly from

potassium ions in malic acid and, to a lesser
extent, from small ions of Ca*, Mg?', and Na".
In sparkling wines, acidic harmony is con-
trolled by concentrations of sugar and carbon
dioxide, but in dry wines it is controlled by
concentrations of organic acids [3, 4].

Interaction of organic acids and alcohol,
with their degradation products (example of
tartaric acid degradation) play an important
role in forming of organoleptic properties of
wine stocks, which is very important in wine
biotechnology.

Organic acids commence to be accumulated
in the grapes at the moment when grapes begin
to accumulate and concentrate sugar. At the
moment of reduced accumulation of organic
acids, titratable acidity decreases sharply [5, 6].

During fermentation of grape must with
high titratable acidity, decreasing acidity
indicates the completion of fermentation. The
amount of tartaric and malic acids decrease,
however the amount of citric and succinic
acids increase, which is natural. Lactic acid is
formed, which is impossible to find in the ripe
grapes. Wine stocks at a high pH have a sour
taste. Therefore, strict adherence to deadlines
in harvesting grapes will be a key to successful
formation of optimal concentration of organic
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acids for preparation of high-quality wines
with excellent taste and aroma.

Organic acids in wine are of technological
importance and have different dissociation con-
stants. Most of strong organic acids in grapes
and wine is tartaric acid — (Kg4=1.3x 107%),
next is citric acid (K4;,=8.4x10™*), malic acid
(K4is=3.95x10™) , lactic acid (Kg4=1.4 x10™),
succinic acid (Kg=7.4x107), acetic acid
(K4s=1.8x107) [7, 8]. Organic acids in wine
play an important role in the taste and quality
of wines. Because a low content of organic acids
resulting in insufficient acidity, wine loses its
fullness and roundness of taste and becomes
characterless and expressionless [9-11].

Each type of wine must correspond to its
optimum acidity. Tingling acidity typical of
sparkling wines, up to incompletely fermented
or freshly fermented grapes must contain car-
bon dioxide, which is produced during fermen-
tation. Organic acids preserve the wine from
bacterial diseases. Under acidic conditions the
redox processes proceed slower, slowing down
the maturation of wine, and prevents iron or
iron-phosphate turbidity as well. Organic
acids influence the bouquet of wine, and form
complex esters with alcohols. A special role in
the maturation of wines belongs to tartaric
acid, which is converted to dioxy-fumaric acid
and restores the taste of wine [12, 13].

The aim of this work is to establish correla-
tions between quantitative contents of organic
acids and the quality of the resulting wine fer-
mented on yeast culture isolated from diffe-
rent industrial varieties in the Tairov's selec-
tion. To achieve this goal, the following tasks
were undertaken.

To determine the concentrations of the
organic acids in wines made from different
industrial varieties of Tairov's selection it was
needed to determine among them tartaric, cit-
ric, malic, lactic and acetic acids. Based on
these determinations it would be easier to
determine the quality of investigated wines
using the ratio between tartaric and malic
acids.

Materials and methods

Samples of wine from different industrial
grape varieties were collected after completing
fermentation with different yeast cultures of
Saccharmyces cerevisiae during the vintage
season from the vineyard of the Ukrainian
Tairov's Research Institute of Viticulture and
Oenology, located in the Odessa region of
Ukraine. The total number of the species
selected for the research was thirteen. The fol-
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lowing industrial grape varieties were selected
for the research:

— white wine grape varieties: Aromatic,
Odessa’s Muscat, Opalovy (Opaline), Ovidio-
polskij, Selena, Sukholimansky, Zagrey.

— red wine grape varieties: Charivny (Ma-
gic), Illychevsky Early, Odessa’s Black, Odes-
sa’'s Pearl, Ruby Jubilee, Tairov's Ruby.

Yeast strains:

1. Laboratory yeast cultures isolated from
grape must from the vineyard of the Ukrai-
nian Tairov's Research Institute of Viticultu-
re and Oenology.

Yeast culture isolated from white wine
grape varieties:

*Y-3444; *“MAFF-230106. Saccharomyces
cerevisiae isolated from grape must of the
variety Aromatic;

Y-3445; MAFF-230107. Saccharomyces
cerevisiae isolated from grape must of the
variety Odessa’s Muskat;

Y-3441; MAFF-230103. Saccharomyces
cerevisiae isolated from grape must of the
variety Opalovy (Opaline);

Y-3442; MAFF-230104. Saccharomyces
cerevisiae isolated from grape must of the
variety Ovidiopolskij;

Y-3439; MAFF-230101. Saccharomyces
cerevisiae isolated from grape must of the
variety Selena;

Y-3440; MAFF-230102. Saccharomyces
cerevisiae isolated from grape must of the
variety Sukholimansky;

Y-3443; MAFF-230105. Saccharomyces
cerevisiae isolated from grape must of the
variety Zagrey.

The designated yeast culture numbers were
derived from those deposited in the MAFF
Collection, National Institute of Agrobiologi-
cal Sciences, Genbank of Japan.

* MAFF — Culture Collection of microor-
ganisms Ministry of Agriculture, Forestry
and Fisheries, Tsukuba, Ibaraki, Japan.

Yeast culture isolated from red wine grape
varieties:

Y-3438; MAFF-230100. Saccharomyces
cerevisiae isolated from grape must of the
variety Charivny (Magic);

Y-3448; MAFF-230110. Saccharomyces
cerevisiae isolated from grape must of the
variety Illychevsky Early;

Y-3447; MAFF-230109. Saccharomyces
cerevisiae isolated from grape must of the
variety Odessa’s Black;

Y-3446; MAFF-230108. Saccharomyces
cerevisiae isolated from grape must of the
variety Odessa’s Pearl;
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Y-3437; MAFF-230099. Saccharomyces
cerevisiae isolated from grape must of the
variety Ruby Jubilee;

Y-3436; MAFF-230098. Saccharomyces
cerevisiae isolated from grape must of the
variety Tairov's Ruby.

Pure yeast cultures were isolated from
grapes and followed by fermentation by using
traditional microbiological methods consis-
ting of inoculation of a sample into a Petri dish
with a few modifications of nutrient selective
agar for yeast isolation and cultivation.
Primary yeast isolation was carried out using
Inhibitory Mold Agar medium (IMA) (Becton
Dickinson Company, USA). Morphological
properties of the yeast culture were analyzed
after the primary yeast culture isolation.
Yeasts were identified by polymerase chain
reaction (PCR) using universal yeast primers.
Then yeast cultures were cultivated on a Wort
Agar medium (Becton Dickinson Company,
USA). Each isolated, yeast culture was
deposited in the NRRL Culture Collection
(National Regional Research Laboratory),
Peoria, USA, in the British National
Collection of Yeast Culture (NCYC), Norwich,
UK and Genbank of Japan.

All biochemical parameters were tested in
the wine stocks followed by fermentation of
the white and red grape varieties Tairov's
selection.

The volume fraction of ethanol, total sugar
(glucose/fructose), and pH were determined
by the spectroscopy method using the
Bacchus-II spectrometer (Microdom Company,
France).

Concentrations of organic acids: tartaric,
malic, citric, lactic, acetic and phenolic com-
pounds were determined using a method of
liquid chromatography (Ultimate 3000, Dio-
nex Company, Germany).

Statistical deviation and significance were
evaluated by the Student’s t-test with P —
value: P < 0.1; P < 0.05; P <0.01. We calcu-
lated Spearman’s rank correlation coefficient
for the tested biochemical parameters between
tested wine stocks from different white and
red grape varieties of the Tairov's selection.
Each biochemical test was repeated three
times to confirm the exact result. For the
groups of white and red wine grape varieties,
fermentation made with different Saccharo-
myces cerevisiae yeast cultures dispersion
analysis (ANOVA) was done as well. The dis-
persion analysis (ANOVA) based on the
Fisher's test (unifactorial model) was applied,
where F- criterion determined whether the re-
levant samples belong to one from general

aggregate and then possible to pool them or
not. Standard deviation was calculated, statis-
tical significance of the difference was evalua-
ted by the Student’s t-test.

Results and discussion

The results of the organic acid study in
wine stocks received from the white and red
grape varieties had specific differences in con-
centrations of organic acids. Results of orga-
nic acids concentrations are given in table 1
for white grape varieties and in table 2 for red
grape varieties. The normal ranges of tested
parameters in wine stocks are given in Table 3.

The study showed that concentration of
ethanol and residual sugar in wine stocks
depends on enzymatic activity of Saccharo-
myces cerevisiae yeast strains which are used
for winemaking. For example, the index of
ethanol produced by yeast cultures in wine
stocks received from white grape varieties has
concentrations of ethanol compared with min-
imal amounts in: Odessa’s Muscat MAFF-
230107 more than 125%, Opalovy (Opaline)
MAFF-230103 more than 122%, Selena
MAFF-230101 more than 112%.

Study of the morphology of Saccharomy-
ces cerevisiae yeast followed by fermentation
illustrate that between wine stocks of white
and red grape varieties there exist some dif-
ferences in level of ethanol production. It's
more for yeast cultures isolated from white
grape varieties and less (moderate) for yeast
cultures isolated from red grape varieties. All
the yeast cells were stained by Gram method.
Some cells of yeast are large and either roun-
ded or oval shaped (Fig. 1-6).

In wines received from red grape varieties,
the index of ethanol produced in wine stocks
showed maximal concentration of ethanol,
compared with minimal amounts in such

Fig. 1. Morphology of Saccharomyces cerevisiae
yeast culture isolated from white grape variety
«0Odessa’s Muscat» MAFF-230107:
the volume fraction of alcohol (ethanol) produc-
tion — 15.55 v/v% ; stained by Gram method;
magnification — x720
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Fig. 2. Morphology of Saccharomyces cerevisiae
yeast culture isolated from white grape variety
«Opalovy (Opaline)» MAFF-230103:
the volume fraction of alcohol (ethanol) produc-
tion — 14.94 v/v% ; stained by Gram method;
magnification — x720

Fig. 3. Morphology of Saccharomyces cerevisiae
yeast culture isolated from white grape variety
«Selena» MAFF-230101:
the volume fraction of alcohol (ethanol) produc-
tion — 14.15 v/v% ; stained by Gram method;
magnification — x720

Fig. 4. Morphology of Saccharomyces cerevisiae
yeast culture isolated from red grape variety
«Charivniy (Magic)» MAFF-230100:
the volume fraction of alcohol (ethanol) produc-
tion — 12.27 v/v% ; stained by Gram method;
magnification — x720

Fig. 5. Morphology of Saccharomyces cerevisiae
yeast culture isolated from red grape variety
«Odessa’s Black» MAFF-230109:
the volume fraction of alcohol (ethanol) produc-
tion — 11.22 v/v% ; stained by Gram method;
magnification — x720

Table 1. Organic acid content (g/L) after fermentation and formation of wine stocks from grape varieties
of Tairov's selection (white wine grape varieties)

Titrata
Wine | MAFF ble |volatile Th Commo| The |Concen
stocks | Collec- | acidity |acids in ratioeof n sugar | volume | tration
from tion in terms |Tartaric| Malic tartaric Citric | Lactic | Acetic | glu- frac- |of total
white | number | terms to acid acid Wt acid(g/| acid acid cose/ | tion of | pheno-
grape | in | of tar- | acetic | (g/L) | (g/L) | 29| 1) (g/L) | (g/L) | fruc- | the |lic com-
malic
va.ri- Genbank tar:ic acid acid tose eothanol pounds,
eties |ofJapan (a(;l]il) (g/L) (g/L) |(% v/v)|(mg/L)
g

Aroma- 230106 5.67= | **0.53 | 2.9+ | **0.98 [*2.95%| **0.09 | **¥1.21 | 0.39+ | **1.14 |13.79%+|270.0=
tic 0.35 | £0.02 | 0.24 | =0.02 0.1 +0.02 | =0.03 | 0.08 | +0.04 | 1.08 | 30.41
Odessa’s 230107 #4,80=+ | *1.15%+| *%1.41 | #%1.29 | ¥1.09=| #%0.10 | *0.85=| 1.20+ | 1.07= |15.55+|279.0=+
Muscat 0.1 0.1 +0.02 | =0.04 0.1 +0.01 0.1 0.2 0.08 0.8 22.4
Opalovy 230103 5.19%+ | 0.69=+ | **1.11| 1.70= | 0.65= | #*0.23 | **0.67 | *%0.25 | *1.61+|14.94+|248.8=+
(Opaline) 0.1 0.05 | =0.03 0.2 0.07 | =£0.02 | =0.03 | =0.03 0.1 1.6 16.43
Ovidio- 230104 6.67= | 0.43= | 5.04= | 1.94=% |*2.59=| %%*0.09 | 1.45=+ | #**0.23 | 2.3 |*7.02=|147.0+
polskij 0.2 0.09 0.3 0.06 0.1 +0.02 | 0.06 | =0.02 0.2 0.1 13.2
Selena 1230101 %#6.21+|*%0.85%| 3.27+ | 1.556%+ | 2.10=+ | #%*%0.0 | **(0.69 | *¥0.42 | *1.53+| *14.15 |841.8+
0.1 0.1 0.2 0.2 0.2 |8%=0.01| =0.04 | =0.02 0.1 +0.1 11.0

Sukholi- 230102 5.8+ |*%0.68%=|%3.01=|*1.84%=|%1.63=|***0.07| **0.76 | ***0.1 | 1.83= | 13.4= |384.6=+
mansky 0.5 0.1 0.1 0.1 0.1 +0.01 | =0.02 |2+0.01| 0.07 0.4 11.0
Zagrev | 230105 6.47+ | ¥%0.90 | *4.2+ | %2.24+| 1.87=+ |#%%0.06| **0.41 | ¥**0.54 | **1.05| 9.92+ [282.1+
grey 0.2 +0.05 0.1 0.1 0.09 | =0.007| =0.04 | =003 | =0.05 0.4 13.0

Note: P—value * P <0.1; ** P <0.05; *** P <0.01.
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Table 2. Organic acid content (g/L) after fermentation and formation of wine stocks from grape varieties
of Tairov's selection. (red wine grape varieties)

Wine | MAFF Tlg'lita' volatile The Commo| The |Concen
stocks | Collec- acidit acids in ratio of n sugar | volume | tration
from tion in ternz,s terms |Tartaric| Malic tartaric Citric | Lactic | Acetic | glu- frac- |of total
white | number of tar- to acid acid acid to acid acid acid cose/ | tion of | pheno-
grape in taric aceﬁic (g/L) (g/L) malic (g/L) | (g/L) | (g/L) fruc- the |lic com-
vari- Genbank acid acid acid tose |ethanol | pounds,
eties | of Japan (/L) (g/L) (g/L) (% v/v)| (mg/L)
Chﬁmv' 230100 6.0+ |*0.69=+| 2.74+ |*1.45=+|*1.88+| 0.09= | 0.72+ | 0.24=* |*1.55+|12.27+|675.9+
(Magic) 0.2 0.1 0.2 0.1 0.1 0.03 0.06 0.02 0.1 0.5 13.8
Hlyehev-| 0110 ¥10.71 | ¥1.49% | 2.27= | _ [ 0.00= | 6.71= | 3.60= | 5.38+ | #10.54 | 1004.2
Earslly +0.1 0.1 0.04 0.2 0.2 0.2 +0.1 | =19.5

7.28+ | #%%0.1 | 5.
0.2 |8=+0.01

+ | *%]1.36 | 4.27= | 0.19% | ¥¥0.49 | ***0.02 | *1.62+|11.22+|543.6=

Odessa’s
230109 +0.05 | 0.04 | 0.04 | +0.05|=0.005| 0.1 | 0.3 | 11.0

Black

Odessa 230108 11.89+| 1.6= | 2.

27

0.2

81

0.2

76+ 0 _ #%0,1 | *7.51=| 3.1= | 8.256+ | 8.11+ |1123.4
0.2 0.2 0.2

21

0.2

84

0.2

Pearl 7+0.01| 0.1 0.3 0.2 0.3 | +43.7
Ruby |9340gg| 7-49% | 0.44% | 4.21+ |%1.09%| 3.86+ | 0.07= | 0.45= | #*0.28 | 4.15+ | 7.2+ 1654.3+
Jubilee 0.2 0.04 0.1 0.02 0.02 0.04 |+0.05| 0.3 0.3 18.7
Tairov's 230098 | ¥6.05= | ¥*0.76 | 2.84=% |*1.75%|%1.62%| 0.11% | 0.59=+ | 0.45% | 6.23+ |12.27=645.4=
Ruby 0.1 +0.05 0.1 0.1 0.02 0.04 0.03 0.2 0.5 15.3

Note: P—value * P <0.1; ** P <0.05; ***% P<0.01.

Table 3. Normal range of organic acid content (g/L) after grape must fermentation and formation
of wine stocks from grapes

Titratable| 18 0L" ratip of oo | volume | ationof
Group | acidity in terms to Tartaric | Malic tartaric Citric| Lactic | Acetic 15_ fraction | total phe-
of wine | terms of i acid acid dt acid | acid acid g / fth i p _| pH
stock | tartaric | “°20C | (@/L) | (/L) | ke | €/D) | @/D) | €/L) |g ot | hanol | pounds.
acid (g/L) aci malic ructose eot anol | pounds,
(g/L) acid (g/L) | (% v/v)| (mg/L)
For From no from
. less
white | not less traces| 3 and | more | traces | 0.4— 1200- |2.8-
dry | than 3.5 1.20 | 1.5-5 up to | more |than| upto | 1.5 t};%n 8.5-15 | 1500 |3.8
wines 5 0.8 | 0.5-5 :
For red no less
3 and | more 0.4— 1800- |3.0-
dry 5.0-7.0 1.50 1.5-5 | 0-5 1-5 than 10-15
wines more tila(t)n 1.5 4.0 3700 4.6

Note: There are no strict standards of content for the concentration of organic acids in dry grape wines. However
research Laboratories established their own standards based on grape growing regions.

Fig. 6. Morphology of Saccharomyces cerevisiae yeast culture isolated
from red grape variety «Tairov's Ruby» MAFF-230098:
the volume fraction of alcohol (ethanol) production — 12.27 v/v% : stained by Gram method;
magnification — x720
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Table 4. Dispersion analysis (ANOVA) represents parameters of organic acid concentration

and other components in the wine stocks made from white and red grape varieties of the Tairov's selection

White dry wine stocks Red dry wine stocks
Tested parameters
F P r F P r

Titratable acidity/ volatile acids 349.09 <0.0001 -0.47 50.47 <0.0001 0.82
Titratable acidity/tartaric acid 23.27 0.0004 0.95 17.44 0.001 -0.32
Volatile acids/ acetic acid 3.3 0.09 0.82 0.35 0.56 0.94
Tartaric acid/ acetic acid 21.6 0.0005 -0.38 6.38 0.03 -0.60
Tartaric acid/ malic acid 5.9 0.031 0.51 15.88 0.002 0.39
Tartaric acid/ citric acid 29.69 0.0001 -0.65 37.1 0.0001 0.48
Tartaric acid/ phenolic compounds 16.33 0.0016 -0.02 66.38 < 0.0001 -0.64
Tartaric acid/ sugar 7.11 0.02 0.41 2.22 0.16 -0.60
Tartaric acid/ ethanol 57.41 < 0.0001 -0.90 43.79 < 0.0001 -0.10
Tartaric acid/ lactic acid 15.18 0.002 0.32 0.22 0.64 -0.54
Acetic acid/ sugar 22.76 0.0004 -0.65 4.04 0.07 0.67
Acetic acid/ ethanol 108.93 < 0.0001 0.35 67.01 < 0.0001 -0.18
Citric acid/ lactic acid 31.58 0.0001 -0.07 3.59 0.08 0.19
Citric acid/ acetic acid 6.39 0.026 -0.13 3.03 0.11 0.06
Citric acid/ sugar 63.52 < 0.0001 0.1 5.38 0.04 0.07
Citric acid/ ethanol 116.73 < 0.0001 0.37 153.88 < 0.0001 0.04
Lactic acid/ acetic acid 4.71 0.05 -0.16 0.92 0.36 0.98
Lactic acid/ sugar 8.53 0.01 0.50 2.51 0.14 0.68
Lactic acid/ ethanol 101.75 < 0.0001 -0.38 21.07 0.0009 -0.34
Malic acid/ citric acid 92.98 < 0.0001 -0.11 7.0 0.02 -0.11
Malic acid/ total Phenolics 16.46 0.001 -0.11 66.82 < 0.0001 -0.92
Malic acid/ sugar 0.37 0.55 0.36 4.46 0.06 -0.56
Malic acid/ ethanol 88.19 < 0.0001 -0.63 100.5 < 0.0001 0.53
Malic acid/ lactic acid 14.35 0.002 -0.37 1.62 0.23 -0.95
Malic acid/ acetic acid 32.94 <0.0001 -0.34 0.21 0.65 -0.93
Sugar/ ethanol 90.17 < 0.0001 -0.51 0.03 0.86 -0.42

Note: F — Fisher's criterion. Dispersion analysis (ANOVA) (unifactorial model);
P — wvalue of differences between the investigated groups;
r — Spearman’s rank correlation coefficient.
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samples fermented using yeast cultures:
Charivny (Magic) MAFF-230100 more than
85% and Tairov's Ruby MAFF-230098 more
than 85%. Comparative assessment shows
that some white wine grape varieties produce
much more ethanol compared to red wine
grape varieties. This indicates that fermenta-
tion activity and ethanol forming capacity of
tested wine stocks increases when using yeast
strains MAFF-230100 and MAFF-230098. In
both white and red grape varieties there exist
2—-3 yeast strains which produce maximal
amount of ethanol over other yeast strains.
Those strains with high enzymatic activity
could be used in the alcohol industry to pro-
duce ethanol for the pharmaceutical and food
industries. Maximal concentration of tartaric
acid in wines received from white grape vari-
eties in Ovidiopolskij MAFF-230104 was more
than 480% . For red wine grape varieties max-
imal concentration in Odessa’s Black MAFF-
230109 was more than 548%. The maximal
level of malic acid concentration in white wine
grape varieties for Ovidiopolskij MAFF-
230104 was more than 120% and Zagrey
MAFF-230105 was more than 260% .

Red wine grape varieties showed maximal
concentration of malic acid using yeast culture
Charivny (Magic) MAFF-230100 and was more
than 45%, Tairov's Ruby MAFF-230098 was
more than 75% . Such red wine grape varieties as
Illychevsky Early MAFF-230110 and Odessa's
Pearl MAFF-230108 did not containe malic acid.
This means that spontaneous malolactic fermen-
tation was completed in these wines.

Rating quality of wines by the ratio of tar-
taric to malic acid was maximal and perfect for
white wine grape varieties Aromatic MAFF-
230106, the ratio was 2.95 for Ovidiopolskij
MAFF-230104. We found that quality of wine
depends upon the ratio between tartaric and
malic acids. We found that due to a high ratio,
of dry wine received using yeast culture
Odessa’s Black MAFF-230109 in perfect qua-
lity, where ratio was 4.27. Quality of dry wine
received using yeast culture Ruby Jubilee
MAFF-230099 is excellent quality, where
ratio was 3.86. Parameters of titratable
organic acids provide an information of the
balance between assimilated and produced
organic acids for separate Saccharomyces cere-
visiae yeast culture. For acidity, an important
role is played by malolactic fermentation.
Wines from red grape varieties were bright
and lively ruby-red color, with a clear aroma
and notes of wild berries, ripe and dried plums
with accents of dry vegetable mass. Taste for
red wine grape varieties was well structured,

dense, soft and rounded, with delicate acids
and almost without bitterness. Such wine
stock samples were received with Saccharomy-
ces cerevisiae yeast strains and produced high
level of ethanol: white wine grape varieties
Ovidiopolskij MAFF-230104 and Zagrey
MAFF-230105. Samples of wine stock received
using Saccharomyces cerevisiae yeast strains,
Odessa’s Black MAFF-230109 and Ruby
Jubilee MAFF-230099 obtained from red
grape varieties contained a high volume frac-
tion of ethanol production. The strains which
produced high amounts of alcohol (ethanol)
are going to be proposed for use in wine
biotechnology, pharmaceutical industry, and
food industry.

Information given in Table 4 shows posi-
tive, moderate and negative correlations, P-
value, Fisher-Snedecor test (unifactorial
model) frequency in the null distribution in
the analysis of variance between tested para-
meters in both groups of white and red wine
stocks (F). Existing high correlation between
tested parameters of titratable acidity and
volatile acids for wine stocks of red grape vari-
eties (r = 0.82; P = 0.0001). It is natural
because between titratable acidity and volatile
acids there exists normal correlation and
interdependence.

There is very high correlation between
titratable acidity and malic acid in white grape
varieties (r = 0.95; P = 0.0004). There was
high correlation between volatile acids and
acetic acid in wine stocks received from white
grape varieties (r = 0.82; P = 0.09). We found
very high correlations in wine stocks received
from red grape varieties (r = 0.94; P = 0.56).
Such indices are natural because between
volatile acids and acetic acid in wine stocks
there exists normal correlation and interde-
pendence. We found moderate correlation
between tartaric acid and malic acid in wine
stocks received from white grape varieties
(r = 0.51; P = 0.03) and there was specified
low, but statistically reliable correlation in
wine stocks received from red grape varieties
(r=0.39; P=0.002). We found moderate cor-
relation between lactic acid and sugar in wine
stocks received from white grape varieties
(r = 0.50; P=0.01), also moderate correlation
was found for wine stocks received from red
grape varieties (r = 0.68; P = 0.1). We found
very high correlation between lactic and acetic
acids in wine stocks received from red grape
cultivars (r = 0.98; P = 0.3). We found low
correlation between malic acid and sugar in
wine stocks received from white grape
varieties (r = 0.36; P = 0.5). We noticed
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moderate correlation between malic acid and
ethanol in wine stocks received from red grape
varieties (r = 0.53; P = < .0001). We found
low correlations between citric acid and
ethanol in wine stocks received from white
grape varieties (r = 0.37; P =< 0.0001).

We found moderate correlation between
acetic acid and sugar in wine stocks received
from red grape varieties (r = 0.67; P = 0.07).
We noticed low correlations between tartaric
and lactic acids in wine stocks received from
white grape varieties (r = 0.32; P = 0.02). We
found low correlations between tartaric acid
and sugar in wine stocks received from white
grape varieties (r = 0.41; P = 0.02) and also
low correlation between tartaric and citric
acids in wine stocks received from red grape
varieties (r = 0.48; P = 0.0001).

We found very high correlations between
titratable acidity and tartaric acid in wine
stocks received from white grape varieties (r=
0.95; P =0.0004). We found high correlations
between titratable acidity and volatile acids in
wine stocks received from red grape varieties
(r =0.82; P=<0.0001).

We noted negative correlation between
tartaric and acetic acids for wine stocks
received from white grape varieties (r = 0.38;
P =0.0005) and for wine stocks received from
red grape varieties (r = —0.60; P = 0.03). In
both groups there were negative, but pretty
reliable connections.

Negative correlations between tartaric
acid and phenolic compounds in wine stocks
received from white grape varieties (r =
—0.02; P =0.001) and in wine stocks received
from red grape varieties (r = —0.64; P = <
0.0001) were observed. In both investigated
groups there were negative, but pretty reliable
connections. However, between the investiga-
ted groups of wine stocks received from white
and red grape varieties there was appreciable
difference. Negative correlations also existed
between the content of tartaric acid and
ethanol for wine stocks received from white
grape varieties (r = —0.90; P = < 0.0001) and
for wine stocks received from red grape
varieties (r = —-0.10; P =< 0.0001).

There is a high correlation between titra-
table acidity and volatile acids in wine stocks
received from red grape varieties (r = 0.82;
P = <0.0001). However, the same parameters
in white wine stocks received from white grape
varieties are absolutely different, because cor-
relation is negative (r = —0.47; P = <0.0001).
Such great differences results in opposite cor-
relations between white and red stocks. It
could be explained by the fact that red wine
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stocks contained different ingredients inclu-
ding pigments, anthocyanins, and high pheno-
lic and tannine contents. Therefore, red wine
stocks have a high correlation compared with
the same in white wine stocks. Very high cor-
relation was indicated between titratable aci-
dity and tartaric acid in white wine stocks that
were received from white grape varieties
(r =0.95; P = 0.0004). However, the same
parameters in red wine stocks received from
red grape varieties are absolutely different,
and correlation showed a negative result
(r = -0.32; P =0.001).

According to our investigation there were
determined the following: a high and very
high correlation between volatile acids and
acetic acid in white wine stocks received from
white grape varieties (r = 0.82; P = 0.09) and
in red wine stocks received from red grape
varieties (r = 0.94; P = 0.56); a high correla-
tion between lactic and acetic acid in red wine
stocks received from red grape varieties
(r = 0.98; P = 0.36). However, the same para-
meters in white wine stocks received from
white grape varieties were absolutely diffe-
rent, where correlation showed a negative
result (r = —-0.16; P = 0.05); a moderate corre-
lation was found between lactic acid and resid-
ual sugar for white wine stocks received from
white grape varieties (r = 0.50; P = 0.01) and
for red wine stocks received from red grape
varieties (r = 0.68; P = 0.14); a moderate cor-
relation between malic acid and ethanol. For
wine stocks received from red grape varieties
(r = 0.53; P = <0.0001) and for white wine
stocks received from white grape varieties cor-
relation was negative (r= -0.63; P =
<0.0001); prospective yeast cultures of
Saccharomyces cerevisiae for wine biotechnol-
ogy produced a high volume fraction of
ethanol isolated from white grape varieties:
Odessa’s Muscat MAFF-230107, Opalovy
(Opaline) MAFF-230103, Selena MAFF-
230101 and yeast culture Saccharomyces cere-
visiae isolated from red grape varieties:
Charivny (Magic) MAFF-230100, Odessa’'s
Black MAFF-230109, Tairov's Ruby MAFF —
230098.
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KOHIOEHTPAIIS OPTAHIYHUX KUCJOT
Y BUHOMATEPIAJIAX
IICJISI ®EPMEHTAIIIL TPIAKIKIB
Saccharomyces cerevisiae

B. M. Baiipakmap

OpnecbKuil HAI[iOHAJIBHUN YHiBEPCUTET
im. I. I. MeununkoBa, YKpaiHa

E-mail: vogadro2007@rambler.ru

HocaimxyBanu 6ioximMiuHi MOKa3HUKY BUHO-
MarepiaiiB, IO BIJIWBAIOThR Ha CMaK i AKicThb
BUHA: 00’€MHY YAacCTKy €eTaHOJIy, KOHIleHTpaIrii
3aJIMINTKOBUX IIYKPiB, (DEHOJBHUX CIIOJYK, BUH-
HOi, AOJYyYHOI, JUMOHHOI, MOJOUHOI, OIITOBOI
KMCJIOT, TUTPYBAJbHY Ta JIETIOUY KHUCJIOTHICTb.
BukopucTtoByBasiu BHHOMAaTepiajiu, OTpUMAaHi 3
0imux i yepBOHUX copTiB BuHOTpany TaipoBchbKOI
cesieKkIii. BigsHaueHO KOpeJsdIliio B 000X Ipymax
MiK NOKa3HMKAMHU THUTPYBaJbHOI Ta JIeTIOUOI
KMCJIOTHOCTI ¥ BUHOMATepiajax i3 6iaux Ta uep-
BOHUX COPTiB BUHOTPaAy. BHCOKY KOpeaAIliio
CIIOCTepirajam MisK KOHIIEHTPAI[IAMU MOJIOYHOI Ta
OIITOBOI KMCJIOT, JIETIOUOI KMCJOTHICTIO i KOH-
IEeHTPAI[iIMU OIITOBOI KMCJOTU Ta 3araJbHUX
NyKpiB. BcranoBieHo, Im10 BHHOMAaTepiaau
3 BHUCOKOIO KOHIIEHTPAIi€l0 eTaHOJIy OTPHUMAaHO
3 BUKOPUCTAHHAM IIITaMiB ApimIKiB Saccharo-
myces cerevisiae, 10 (pepPMEHTYBaJI1 BUHOTDAHE
CYCJIO 3 BUCOKOIO IITBUAKICTIO i aKTHUBHICTIO OPO-
ninaa. Cmak BmHOMAaTepialiB 3aJeKUTh BiI
NOKa3HUKIB BigHONIIEHHA BUHHOI KHCJIOTH IO
s6ayunoi KucaoTu. IlokasaHo sHauHi BigmMiHHOC-
Ti MiK BMHOMAaTepiamamMm, M0 iX OJIep:KaHO 3
61X 1 YepBOHUX COPTiB BUHOTPAAY: Y KOHIIEH-
TpamidgX OpPraHiuvHUX KHUCJIOT, (PeHOJBHUX CIIO-
JYK, 3aJINIITKOBUX IIYKPiB, a TAKOXK 00’ €MHOI Uac-
TKU eraHosy. Il 000X AOCTiAKyBaHUX TPYIl
BiZI3HAYEHO ITO3UTUBHY KOPEJIAIiI0 MiK ITOKa3HM-
KaMM JIeTIOUOi KMCJIOTHOCTI Ta KOHIEHTPAIiAMUI
OIITOBOI, BMHHOI, S0JYYHOI, MOJIOUHOI KHCJIOT
i BarampHUX yKpiB. Bimibpamo Ha#binbIn mep-
CIIeKTUBHI KYJBTYPU HAPIKIKIB 3 BUCOKOIO
NPOAYKTUBHICTIO CHUHTE3y eTaHOJY, IKi MOMKYTH
O0yTH BUKOPUCTaHI y 6i0TexXHOJIOTil BHUHOPOOCTRBA.

Knrouwosi cnosa: opra"Hiubi KMCJI0TH, BUHOTPASHI
coptu, Saccharomyces cerevisiae.
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RKOHIOEHTPAIIUA OPTAHUYECKRUX
KEHCJIOT B BUHOMATEPHAJIAX
IIOCJIE ®EPMEHTAITUH TPOKKEN
Saccharomyces cerevisiae

B. H. Baupaxmap

OpmeccKkuii HAITMOHAJIBHBIN YHUBEPCUTET
um. . 1. MeurukoBa, YKpauHa

E-mail: vogadro2007@rambler.ru

UccnaenoBaiu GumoXmMHUUYECKHe IIOKa3aTeJu
BUHOMATEPUAJIOB, BIUAIOIIAE Ha BKYC 1 KAYECTBO
BUHA: 00beMHYIO JIOJII0 dTaHOJIa, KOHIEHTPAIIUU
OCTATOUYHBIX CaXapoB, (DEHOJBHBIX COENUHEHUH,
BUHHOI, s0JI0YHOI, JMMOHHON, MOJIOYHOI,
YKCYCHOII KHCJIOT, TUTPYEMYIO U JETYUyI0 KIC-
JIOTHOCTL. Mcmosnb30Baiu BHUHOMATEPUAJIHI,
TOJIyuYeHHbIe U3 0eJIbIX U KPACHBIX COPTOB BUHO-
rpaga TaumpoBckoii cemeknuu. OTMeueHa Koppe-
JATUA MEXIY MOKa3aTeJaaIMU TUTPYEMOH U JIeTy-
yeil KMCJOTHOCTU B BUHOMAaTepuaaxXx nu3 0eJbIX U
KpacHBIX COPTOB BUHOTpaja. Bbicokas Koppess-
nusa HabJgagach MeEXKIYy KOHIIEHTPAIUIMU
MOJIOUHOH M YKCYCHOUM KHMCJIOT, JeTy4uell KUCJIOT-
HOCTBIO ¥ KOHITEHTPAIIUAMHU YKCYCHO KUCJIOTHI U
001X caxapoB. ¥YCTAHOBJIEHO, YTO BHHOMATE-
puaJIbl ¢ BLICOKOM KOHIIEHTpAaIUe 9TaHoJIa IoJIy-
YeHBI C MCIIOJb30BAHMEM INTAMMOB IPOKIKeNn
Saccharomyces cerevisiae, KoTopble (epPMEHTHU-
poBaJii BUHOTPAJHOE CYCJO C BBICOKOU CKOPO-
CTBhIO U BBICOKOM aKTHMBHOCTBIO Opo:keHUsi. BKyc
BUHOMATEPUAJIOB 3aBUCUT OT IIOKAa3aTeJied OTHO-
IIeHnsA BUHHON KHUCJIOTHI K AO0JIOUHON KUCJIOTE.
IToxasaubl 3HAUYUTEJbHBIE Pa3IUUYUI MEXKIY
BUHOMAaTepuajgaMu U3 OeJbIX M KPACHBIX COPTOB
BUHOTPAZAa: B KOHIIEHTPAIMAX OPTaHUUYECKUX
KHUCJIOT, (PeHONBHBIX COeIWHEHUI, OCTATOUHBIX
caxapoB, a Tak:Ke 00'beMHO# mosu sTamosa. s
00enx uccJeqyeMbIX TPYIIIl OTMeUeHa ITOJIOMKMU-
TeJbHAA KOPPEeJIAIUa MeKIY IT0Ka3aTeJIAMU JIeTy-
Yyell KMCJIOTHOCTU U KOHIIEHTPAIUAMU YKCYCHOM,
BUHHOU, sI0/JI0UHOI, MOJIOUHON KKCJOT M OOIIMX
caxapoB. OroOpanbl HamboJiee IIEePCHEKTUBHBIE
KYJBTYPHI JIPOJKIKEH C BBICOKON HPOAYKTHUB-
HOCTBIO CHHTE3a 9TaHOJa, KOTOPbIe MOTYT OBLITh
HWCIIOJIb30BAHbBI B OMOTEXHOJIOTHUY BUHOIEIUS.

Knrmouesvie cnosa: opranmuyecKue KHCJIOTHI,
BUHOTDaZHBIE cOpTa, Saccharomyces cerevisiae.



