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Abstract.. Jupiter grape is a red-blue interspecific seedless hybrid
developed at the University of Arkansas in 1984, which, due to its high
adaptability, has recently been actively cultivated in Ukraine. This creates

IutyBanns sriguo JICTY 8302:2015 prospec_ts for its int_egrated use in \{vi_nema_king,_ in particular for the
The potential of the Jupiter grape for the production of ~ Production of ros¢ wines and for obtaining biologically valuable extracts
rose wines and bioactive extracts / Bilko M. et al. from grape skins as a secondary raw material. The article is devoted to the
/IFood Science and Technology. 2026;20(1):47-55.  study of the potential of the Jupiter grape variety in the context of integrated
https:// doi.org/10.15673/fst.v20i1.3362 processing, which includes the production of rosé wine and the subsequent

utilization of grape pomace after must separation to obtain extracts with
enhanced biological value. The research materials included Jupiter grapes
cultivated in the Kyiv region, rosé wine material produced from them, grape
pomace after must separation, as well as hydroalcoholic extracts of the
pomace obtained after a 10-day extraction process. To intensify the
extraction process, pectolytic enzyme preparations were applied. Based on
the analysis of the phenolic potential of the Jupiter grape variety, including
the technological reserve and maceration capacity of phenolic and colouring
) compounds, the optimal orientation of its use for rosé¢ wine production and
Copyright © 2026 by author and the joumal  the |imited suitability for red wine production were determined. It was
Thi Food Science and Technology”. established that hydroalcoholic extraction of grape pomace remaining after
is work is licensed under the Creative .. . o .

Commons Attribution International License (CC rosé wine productl(_)n for 10 days at a temperature of 20 °C ensures effective
BY). http://creativecommons.org/licenses/by/4.0 recovery of phenolic (81-91%) and colouring (42-55%) compounds. It was
proven that the application of pectolytic enzyme preparations intensifies the
extraction process, while the use of the preparation Depectil Clarification
provides the maximum yield of target components. It was shown that the
decrease in the redox potential of the extracts during extraction correlates
with the accumulation of phenolic and colouring compounds and the
formation of a moderately reducing environment favourable for preserving
their bioactive forms. The obtained hydroalcoholic extracts are characterized
by high biological value and can be considered a promising raw material for

beverage flavouring and the development of natural functional products.
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Introduction. Formulation of the problem

Ukraine's post-war recovery requires the
development of new approaches to the agri-food sector,
focused on increasing the added value of products, the
efficient use of raw materials, and the implementation
of sustainable development principles. Of special
relevance in this context are the directions of a perfect
circular economy, which aims to close resource cycles
and preserve valuable materials in the economic system.

Viticulture has traditionally been an important
component of the agricultural economy of the southern
and western regions of Ukraine. Along with
autochthonous and classic European grape varieties,
introduced varieties that are highly adaptable to the
country's soil and climatic conditions, have stable
yields, and valuable chemical composition are of
considerable interest. One such variety is Jupiter, an
early seedless red variety of American selection,
characterized by high productivity (200-250 cwt/ha),
increased frost resistance up to —27 °C, and pleasant
organoleptic characteristics of the berries [1].

Ukrainian winemaking is actively developing,
offering consumers more and more high-quality and
interesting beverages. The adaptation of the Jupiter
variety to Ukrainian conditions opens up prospects for
its complex use as a raw material for winemaking, in
particular for the production of rosé wines, as well as for
obtaining biologically valuable extracts from the skin,
which can be considered as secondary raw material.

It is widely known that grape skins are a source of
phenolic compounds, anthocyanins, and other
biologically active substances that can be used in
functional beverage technologies, enotherapy, and other
areas of food biotechnology.

The comprehensive processing of Jupiter grapes is
in line with modern circular economy principles,
promotes the reduction of raw material losses and
contributes to the creation of products with high added
value. In the post-war period, such approaches can play
an important role in restoring regional agri-food
systems, creating new jobs and strengthening Ukraine's
export potential.

In this context, research into the potential use of
Jupiter grapes in rosé wine production and biologically
valuable extracts is important and promising from both
a scientific and practical point of view.

Analysis of recent research and publications

Jupiter grapes are a popular red-blue seedless
interspecific hybrid bred at the University of Arkansas
in 1984.

In the US and other countries, like Canada,
Indonesia and Ukraine, Jupiter grapes have started to be
grown in regions that were previously considered
unsuitable for growing thin-skinned varieties due to
cold winters. At the same time, the specific climatic
features of the growing season, in particular the
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combination of high daily temperatures and low night
temperatures, contribute to the formation of a high-
quality crop with an optimal balance of sugars and
organic acids [3-5].

Jupiter is characterized by large oval berries with
a crisp texture and an intense varietal aroma. The source
of Jupiter's muscat flavour was the variety Vitis vinifera
L. Gold and the source of seedless grapes was the
Glenora variety. The aromatic profile is represented by
muscat tones with notes of elderberry and red grapefruit,
combined with a harmonious sweet taste. The
combination of these organoleptic indicators determines
the suitability of the variety for both fresh consumption
and its potential for use in winemaking [6].

According to the results of many years of research,
it has been established that the average sugar content in
berries of this variety was 18.6-20.6%, pH 2.9-3.5,
titrated acidity 3.9-6.7 g/L, additionally confirming its
suitability for processing into wine products [7-8].

In Ukraine, Jupiter is cultivated in Bessarabia, in
the eastern regions of Ukraine — Zaporizhzhia and
Dnipropetrovsk regions, in the south-western regions of
Podillia [9] and is used mainly to produce rosé wines of
various styles: from dry table wine “Jupiter” from the
Bakot Bay and “Pink Square” from Podillia, sparkling,
as confirmed by the commercial wine “PetNat Jupiter”
from the Ukrainian producer ‘“Fathers Wine”, semi-dry
from “Zelenytsi” in the Podillia Tovtry to pink dessert
wine.

Jupiter grapes produce red wines with an intense
taste of blackberries, cherries, and a slight note of
tobacco. It is similar to Cabernet Franc in its herbal
notes and to Petit VVerdot in its deep colour and structure.
Rosé wines from this variety are characterized by a
bright pink colour and expressive muscat bouquet, with
notes of barberry, strawberry, white currant and
Duchess pear. The taste profile is characterized by
freshness and harmony with shades of ripe red berries
and caramel-fruit nuances [9]. These organoleptic
characteristics indicate the complexity of this variety,
but in the majority of cases, Jupiter grapes are used for
the production of rosé wines.

It should be noted that the biological value of red
grapes is due to the presence of phenolic compounds,
which include polyphenols and flavonoids, in particular
catechins, anthocyanins, leucoanthocyanins and other
biologically active substances. These compounds
demonstrate antioxidant, P-vitamin, antimicrobial, anti-
sclerotic and immunomodulatory activity [10].

Scientists note that Jupiter grapes have significant
antioxidant properties and contain many polyphenols
with antioxidant effects. Although no scientific studies
of the phenolic complex of this variety have been found
in the literature, studies of Jupiter leaves have shown the
presence of a significant amount of phenolic compounds
and flavonoids, which indirectly confirms the active
phenylpropanoid metabolism of the variety, indicating
that the plant actively synthesizes phenolic complex
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substances, including phenolic acids, flavonoids,
anthocyanins, flavanols and tannins, the majority of
which have biological activity [11].

During the production of rosé¢ and red wines,
phenolic compounds are partially extracted from grapes,
but most of them are lost along with the pomace [12,
13]. At the same time, grape pomace constitutes 20-30%
of the total weight of grapes [14] and is a valuable
secondary raw material, since the main amount of
phenolic compounds is localized in the skin of the
berries [15, 16]. The skin accounts for 50% of the
pomace weight [17]. The juice contained in the pomace
includes the whole spectrum of organic substances
characteristic of grapes, namely carbohydrates, organic
acids, nitrogenous substances, pectins, aldehydes, esters,
enzymes, vitamins and aromatic compounds [18].

To the present day, there are no systematic
scientific studies focusing on the content of phenolic
compounds in Jupiter grapes, as well as the trends of
their transition during the wine-making process. In
addition, no scientific studies have been found in the
available scientific sources that evaluate the possibility
of using grape pomace of this variety to obtain extracts
with high biological value. It is important to study and
optimize extraction to maximize the recovery of
phenolic compounds.

Research objectives and tasks

Based on the information presented above, the
objective of the study was to determine the content of
phenolic compounds in Jupiter grapes, establish the
trends of their transition during the production of rosé
wine and evaluate the possibility of using grape pomace
of this variety as raw material for obtaining extracts with
biological value.

To achieve this purpose, the following tasks had to
be solved:

1. To study the morphological and organoleptic
characteristics of Jupiter grape bunches and berries.

2. To determine the indicators of the phenolic
complex and its carbohydrate-acid potential to evaluate
the suitability of the variety in wine technology.

3. To determine the content of the main
physicochemical quality indicators and organoleptic
characteristics of rosé wine material and extract from
Jupiter grape pomace.

4. To investigate the effect of enzyme preparations
on the dynamics of the content of phenolic and
colouring substances and the redox potential in water-
alcohol extracts from Jupiter grape pomace.

Research materials and methods

Jupiter grapes, cultivated in the Kyiv region, at
technical maturity. Pink dry wine materials were
produced from grapes using the white processing
method, must was calculated at 70% of the grape weight
and sulfited at a rate of 50+5 mg/L of sulfur dioxide,
decanted by sedimentation at a temperature of 14...15
°C for 12 hours without the use of sorbents, The clarified
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must was directed for fermentation on Lalvin EC-1118
yeast (France) at a temperature of 17+2 °C for 10 days.

The pomace remaining after obtaining the must
was extracted with a water-alcohol solution with a
volume fraction of alcohol of 40+£1% vol. for 10 days.
The extraction temperature was 20+2 °C with stirring
once a day for 5 minutes. To intensify the process,
pectolytic enzyme preparations with different
compositions or enzyme ratios were used: variant 1:
Depectyl Clarification (pectinase, polygalacturonase,
pectinesterase, pectoliasis), variant 2: Sofrazim
(pectinase, polygalacturonase, pectinesterase,
pectoliasis), variant 3: Cuve Blanc (pectinase, f-
glucanase), France. The dosage of the preparations was
20 mg/kg of pomace. The preparations were added to
the pomace before adding the water-alcohol solution,
after dissolving them in a small amount of water. The
ratio of pomace to solvent was 1:3. The extracts were
studied for the dynamics of phenolic and colouring
substances during 10 days of extraction, with samples
taken once a day during the first three days, as well as
on the 5th and 10th days.

After fermentation and separation from yeast
sediment, the pink wine material and grape pomace
extracts were stored in a cold storage room in fully filled
bottles without access to light.

The morphological and organoleptic
characteristics of the bunches and berries of the Jupiter
grape variety were determined in accordance with the
ampelographic  descriptors of the International
Organization of Vine and Wine (OIV). The mass
concentration of sugars, titratable acidity according to
DSTU 4112.3 and hydrogen index (pH) according to
DSTU 6045 were determined. The technical maturity
index (TMI) was calculated as the product of the mass
concentration of sugars and the square of the pH value.
The glucoacidity index (GAI) was determined as the
ratio of the mass concentration of sugars to titratable

acidity [19].
The technological reserve of phenolic and
colouring substances (TRPS and TRCS) was

determined by the colorimetric method. The macerating
capacity of grapes for phenolic (FSmats) and colouring
substances (CSmats) was assessed by their transfer
during maceration of the mash for 4 hours at a
temperature of 20-22 °C [20].

The content of phenolic substances was
determined by a colorimetric method using Folin-
Chocolatier reagent and the content of colouring
substances was determined by a colorimetric method
after colour stabilization with an acidified alcohol
solution.

The redox potential (Eh) of water-alcohol extracts
was determined by a potentiometric method using a
combined platinum electrode with a built-in Ag/AgCl
comparison electrode. Measurements were carried out
at a temperature of 20 + 1 °C after stabilization of the
indicator, which did not exceed 2—-3 min. The Eh values

Volume 20 Issue 1/2026



Bionpoyecu, 6iomexHonozia xap4yosux npodyxkmis, GAP/ Bioprocesses, biotechnology of food products, BAS

were recorded in millivolts (mV) relative to the
comparison electrode.

Optical indicators were determined by measuring
absorbance at wavelengths of 420 and 520 nm, with
color intensity (CI) calculated as the sum of the
absorbance values, and hue (H) calculated as the ratio of
the absorbance at 420 nm to that at 520 nm.

The main physicochemical indicators of grapes,
pink wine materials and pomace after obtaining the must
were determined using generally accepted methods in
winemaking.  Organoleptic  characteristics  were
determined by a descriptive method.

Statistical processing of experimental data was
performed using Microsoft Excel software (Microsoft
Office 2007 package). The study was performed in three
repetitions and the results are presented as average
values with standard deviation (M = SD).

Results of the research and their discussion

Analysis of Jupiter grapes allowed us to establish
the main mechanical and organoleptic characteristics,
which are presented in Table 1.

Table 1 — Morphological and organoleptic
characteristics of bunches and berries
of Jupiter grapes

Indexes Value
Average  bunch | 360-485
weight, ¢

Bunch shape cylindrical-conical with

moderate berry density

Average berry | 3.8-5.2, large berries
weight, g
Berry shape oval, typical for the variety

Seed presence rudimentary

Skin thickness Thin
Pulp consistency | dense, crisp, juicy
Juice content in | 70...75

berries, %
Berry colour
Berryl/juice aroma

dark blue with a pruinose layer
characteristic of the variety,
with tones of muscat, notes of
peach and orange peel

pleasant, sweet

Taste

The morphological and organoleptic
characteristics of grapes shown in the table indicate their
high technological suitability for winemaking. The
significant weight of bunches and berries, combined
with thin skin and juice content of 70-75%, ensure a
high yield of must. The aromatic profile with muscat

tones and fruity-citrus notes creates the potential for
wines with a pronounced varietal character. The
combination of characteristics allows this variety to be
considered as a promising raw material for the
production of aromatic wines.

The morphological characteristics of the berries, in
particular their thin skin and dark colour, indicate a
concentration of phenolic and colouring compounds in the
skin, which allows the grape pomace after juice extraction
to be considered a promising secondary raw material for
obtaining extracts with increased biological value.

Further research has made it possible to determine
the technological reserve of phenolic and colouring
substances in Jupiter grapes, their maceration capacity
according to these indicators and indicators of
carbohydrate-acid potential (Table 2)

The phenolic complex indicators of Jupiter grapes
indicate a moderate technological reserve of phenolic
and colouring substances with limited maceration
capacity 31% and 17%, respectively, which
determines the low efficiency of their extraction under
traditional red wine production conditions. This feature
of the phenolic profile is partly due to the seedless type
of berries and can lead to unstable colour and imbalance
in the organoleptic properties of wines [21].

Therefore, the production of red wines from this
grape variety is unreasonable, since processing using
red technology is not accompanied by a sufficient
supply of tannins and pigments necessary for the
formation of a harmonious wine structure and colour
fixation [22]. As a result, such wines may be
characterized by a tendency to oxidative changes and an
imbalance of organoleptic indicators, in particular
excessive bitterness or a decrease in the intensity of the
varietal aroma. On the other hand, short-term contact of
the must with the pomace during the production of rosé
wines ensures controlled extraction of anthocyanins and
the formation of a more balanced flavour profile that
corresponds to the biochemical characteristics of the
Jupiter grape variety. Therefore, the Jupiter grape
variety should be primarily used for the production of
rosé wines.

The carbohydrate-acid potential of the Jupiter
variety is characterized by a harmonious ratio of sugars
and acids, which is confirmed by the values of pH, the
glucoacidometric index and the technical maturity index
(Table 2) and correspond to the requirements for
varieties for processing into table wines [23] and are
confirmed by data obtained after analysing rosé wine
from the Jupiter variety (Table 3)

Table 2 — Indicators of the phenolic complex of Jupiter grapes and their carbohydrate-acid potential
(n=3, p<0.05)

Technological reserve, | Maceration capacity, Mass concentration,
L e pH sugars A titrated GAl ™I
FS cs FS cs g :
acids
2090+£22.1 | 515+20.7 | 637+7.2 85+3.4 | 3.50+0.02 | 198+1.8 6.9+0.1 2.87 242.6
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Table 3 — Physicochemical indicators of rosé wine from Jupiter grapes (n=3, p<0.05)

Volume Mass concentration, mg/L Optical indicators
fraction of titrated phenolic colouring pH
alcohol, 9% | Y98 acids substances | substances cl H
11.540.5 2.840.1 6.2+0.1 310.6+4.1 12.3+0.5 3.20+0.02 | 0.20+0.01 | 1.92+0.02

The combination of these indicators indicates the
suitability of Jupiter grapes for the production of rosé
wines with standard physical and chemical
characteristics.

After the production of rosé¢ wine, grape pomace
remained, to which a water-alcohol extractant was
added in order to obtain an extract. The presence of
ethanol in the composition of 40% vol. of the extractant
contributes to the effective extraction of phenolic
compounds and anthocyanins in particular, which are
the main pigments of red grape varieties and have
biological value. The water-alcohol medium promotes
the destruction of cell membranes, which intensifies the
extraction process and maximizes the release of
phenolic substances.

To intensify the extraction process, pectolytic
enzyme  preparations  with  different enzyme
compositions were used, which, in addition to
depolymerization and de-esterification of pectin
substances in the cell walls of grape skins, contribute to
the intensification of the extraction of phenolic and
colouring compounds from the skins of grape pomace.

The dynamics of the extraction process of phenolic
and colouring substances are shown in Fig. 1.

The data in Figure 1-A show that the extracts
obtained were characterized by significant values of
phenolic substances on the 10th day of the process and
amounted to 1.70..1.92 ¢/L depending on the
experiment, which is 81..91% of their total
technological reserve in grapes. The content of
colouring substances (Fig. 1-B) varied between 210.6

2

O | .
= 1s A — __:%i_
é 1,6 o |
3 14 e
j=W _f
E 21—~
S . 4
2 !
s s
2 I
s %6 1
5 04 +f
g 0 .
o 0 2 4 6 8 10
Extraction duration, day
K -] -o=2 -3

and 282.0 mg/L, that accounted for 42-55% of their
total technological reserve in grapes.

It should be noted that during the first day of
extraction, the level of phenolic compound extraction is
65-70% and that of colouring substances is 71-81% of
the values recorded on the 10th day of the process.

A positive effect of enzyme preparations on
extraction efficiency was established in all experimental
variants, while quantitative differences were observed
between samples. The use of the enzyme preparation
Depectyl Clarification, which contained pectinase,
polygalacturonase, pectin esterase and pectoliasis,
increased the yield of phenolic substances by 14% and
coloured compounds by 34% in extracts compared to
the control sample.

A comparison of the effects of different enzymes
showed that, despite the identical qualitative
composition of the Depectyl Clarification and Sofrazim
enzyme complexes, they had different efficiencies in
extracting phenolic and colouring substances, which is
due to differences in the ratio and activity of individual
enzymes and the characteristics of the preparations'
formulations [24]. The enzyme preparation “Cuve
blanc”, which contains only pectinase and p-glucanase,
had the least effect on the extraction of phenolic
compounds and provided an average level of extraction
of colouring substances compared to other enzyme
preparations studied.

During the extraction of grape pomace in all
samples studied, there was a general tendency toward a
decrease in redox potential throughout the observation
period (Fig. 2).

I 300
B/ . —»

/l

250

Content of coloring compounds, mg

4 6 8 10

Extraction duration, day

<
LS

K -] -2 -3

Fig. 1. Dynamics of the extraction process of phenolic (A) and colouring substances (B) from Jupiter
grape pomace during 10 days: experiment variants: K — control without the use of enzyme preparations, 1 —
Depectyl Clarification, 2 — Sofrazim; 3 — Cuve blanc, (n=3, p<0.05)
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The decrease in redox potential values indicates
the accumulation of reducing compounds in the extract
— phenolic and colouring substances, with correlation
coefficients of -0.86 and -0.82, respectively. At the
beginning of the process, the redox potential values
ranged from 361+1.8 to 3804+2.0 mV and at the end of
extraction, they ranged from 146+0.7 to 173+0.9 mV,
depending on the experimental variant.

390 i

370
350
330
310
290
270
250
230
210
190
170
150

Redox potential (Eh), mV

2 4 6 8 10

Extraction duration, day
——K =] -0-2 %3

Fig. 2. Dynamics of redox potential (Eh, mV)
of extracts from Jupiter grape pomace over 10 days:
experimental variants: K — control without the use of
enzyme preparations, 1 — Depectyl Clarification, 2 —
Sofrazim; 3 — Cuve blanc, (n=3, p<0.05)

In the control sample, a gradually and relatively
uniform decrease in the redox potential was observed
from 370 mV at the beginning of the process to 220 mV
on the 10th day of extraction. This indicates the active
removal of reducing components without the use of
enzyme preparations.

In the experimental samples, the dynamics of the
redox potential is different. In the initial stages of
extraction up to 3 days, the Eh values in most
experimental variants are higher or comparable to the
control, which may indicate a change in the rate of
transition of phenolic compounds into solution under
the influence of enzymes.

At later stages of the process — 5-10 days in
samples 1 and 2 — a more pronounced decrease in redox
potential is observed compared to the control, indicating

intensified extraction and an increase in the content of
reducing substances in the extract. In contrast, sample 3,
where Cuve Blanc was used, is characterized by
relatively high redox potential values throughout the
experimental period, which may be associated with the
slow extraction of phenolic components.

At the same time, the stable, moderately
reducing character of the medium is an important factor
in preserving the bioactive forms of phenolic
substances. Enzyme preparations form a more stable
redox potential, indicating the preservation of the
biological activity of the extract.

Statistical data processing allowed us to establish
a relationship between the content of phenolic and
colouring substances and the duration of extraction
(Table 4).

Table 4 — Results of regression analysis

R2— coefficient

Regression equation of determination

Y1=1.29-X —0.26-X%+0.016 X® 0.96
Y2=191.2-X - 39.14-X2+229 X3 0.95
Y3=321.12- 006X 0.80

Y1 —mass concentration of phenolic substances, g/l;
Y2 —mass concentration of colouring substances, mg/l,
Y3 — redox potential, mV; X — duration of extraction, days

The main quality indicators of the extract obtained
using the enzyme preparation are presented in Table 5.

Analysis of the data in Table 5 allows us to
conclude the following. The strength of the extract
indicates stability against fermentation even at low
sugar concentrations, that, in turn, give it a pleasant
taste. The presence of organic acids gives the extract a
pleasant acidic freshness and the high content of
phenolic and coloring compounds characterizes the
extract as a product with high biological value. The
optical characteristics indicate color saturation, in which
red pigments predominate.

The aroma of the Jupiter grape pomace extract is
characterized by pronounced muscat and floral notes
with citrus and red berry undertones, complemented by
light spicy and phenolic nuances, due to the high
concentration of aromatic compounds in the berry skin.

Table 5 — Physicochemical indicators of the extract (variant 1 — using the enzyme preparation
Depectyl Clarification) from the pomace of Jupiter grapes (n=3, p<0.05)

Physical and chemical indicators Ontical indicators
Volume Mass concentration, mg/L P
fraction of . . phenolic coloring pH
alcohol, % sugars titrated acids substances | substances cl H
21.58+0.5 | 30.0+2.0 4.440.1 1928.1+£20.2 | 282.0+8.5 | 4.0+0.02 | 2.99+0.03 ]0.56+0.01

Organoleptic indicators

Color —rich, garnet with a purple tint

light tones of spices
Taste — sweet, moderately extractive, harmonious

Aroma — bright, rich, muscat, tones of orange peel, elderberry and acacia, hints of raspberry and blackberry,
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Conclusion

Jupiter grapes were studied as a promising raw
material for complex processing to obtain rosé¢ wines
and pomace extract with biological value, which
corresponds to modern principles of the circular
economy, contributes to reducing raw material losses
and forming products with high added value.

Analysis of the mechanical properties of the
berries and juice yield of 70-75% confirms the
suitability of Jupiter grapes for winemaking. At the
same time, the characteristics of the technological
reserve of phenolic and colouring substances and their
maceration capacity, which is 31% and 17%,
respectively, indicate the limited feasibility of using the
red processing method, since prolonged maceration will
not ensure the formation of wine with sufficient
structural fullness. The optimal method is the pink
method of processing, which allows the varietal
potential to be realized without the risk of forming
structurally unstable wines.

Based on the analysis of the carbohydrate-acid
potential of Jupiter grapes, it has been established that
the use of the rosé method of processing ensures the
production of high-quality table wines with a
harmonious balance of indicators, which is confirmed
by the physical and chemical characteristics of the final
product.

1. Jupiter. Available from: https://vinetech.ca/variety/jupiter/

It has been established that water-alcohol
extraction of grape pomace remaining after the
production of rosé¢ wine for 10 days at a temperature of 20
°C ensures effective extraction of 81-91% of phenolic
substances and 42-55% of colouring substances.

It has been proven that the use of pectolytic
enzyme preparations intensifies the extraction process
and the use of the Depectyl Clarification preparation
ensures the maximum vyield of phenolic and colouring
compounds compared to the control.

It has been shown that the dynamics of the redox
potential of extracts is characterized by a steady
decrease in Eh during the extraction process, which
correlates with the accumulation of phenolic and
colouring substances and indicates the formation of a
moderately reducing environment. The use of enzyme
preparations contributes to the stabilization of the redox
potential, which is an important factor in preserving the
bioactive forms of phenolic compounds and increasing
the biological value of the extract.

The resulting water-alcohol extract from Jupiter
grape pomace is characterized by a high content of
phenolic and colouring substances, rich colour,
pronounced aromatic profile and harmonious taste
properties, which allows it to be considered a
perspective product for flavouring beverages, creating
natural flavour and aromatic additives and can be used
in functional or gastronomic products.
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SKagempa TexHoJIOTI] 30epiranHs, IepepoOKyU Ta CTaHAAPTU3AL{T IPOAYKIIil POCIMHHMIITBA
iM. mpod. b.B. Jlecuka
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9Biin 36epiranus, nepepoOKy Ta aHATITHYHKMX JOCIIIKEHb y CaliBHUITBI

Iacruryt CaniBannrsa, Byn. Canosa, 23, HoBocinku, Kuis-27, Ykpaina, 03027

Anorauisi. Bunorpag copry lOmitep — 4epBOHO-ONAKUTHUI MIKBUAOBHI O€3HACIiHHMI TiOpWA, BHBEACHUH B
VYuiBepcuteTi Apkanzacy y 1984 pori, sSkuil 3aBOSKH BHCOKIM aJanTHBHOCTI OCTaHHIM YacOM aKTHBHO KYJIBTHBYETHCS B
VYxpaini. Le BinkprBae mepcreKTHBH HOro KOMIUIEKCHOTO BUKOPUCTAHHS Y BHHOPOOCTBI, 30KpeMa JIJIsl BAPOOHUIITBA POKEBUX
BUH i OTPUMaHHs OiOJIOTIYHO ILIHHMX EKCTPAKTiB i3 BHHOTPAIHOI WIKIPKH SK BTOPUHHOI CHpPOBHHHU. CTaTTIO MPHUCBSIUCHO
JIOCITI/KEHHIO TMOTEHIialy BHHOrpany copty lOmiTep y KOHTEKCTI KOMIUIEKCHOI mepepoOkH, 1o mependadac BUPOOHHUITBO
POXEBOTO BHHA Ta MOJAJIbIIIC BAKOPUCTAHHS BUHOTPAIHOT BUYABKH ITiCJIs BiJOKPEMIICHHSI CyCJia JUIsl OTPUMAHHs €KCTPAKTIB i3
HiBHIIEHOIO 0i0JIOTiYHOIO IiHHICTIO. MarepianaMu JociipkeHs OyB BUHOrpaj copry Omitep, kynbTuBoBanuii B KuiBchbkiit
001aCcTi, BUTOTOBJICHHH i3 HHOTO POKEBHI BHHOMATEpiall, BUHOrPaIHa BUYaBKa MICIIs BITOKPEMJICHHS Cyclia, a TaKOX BOIHO-
CIIHPTOBI €KCTPAaKTH BHYaBKH, OTpuMaHi micis 10-moboBoro excrparyBanHs. st iHTeHCH]iKalii Mpolecy eKcTparyBaHHS
3aCTOCOBYBaJI (PEpMEHTHI TIpenapaTH TeKToimiThdHoi aii. Ha ocHOBI aHami3y (eHOIBHOTO MOTEHIiady BHHOTPAIy COPTY
FOmiTep, 30KpeMa TEXHOJIOTIYHOTO 3aracy Ta MalepyUoi 31aTHOCTI (HEHONBHHUX 1 OapBHUX PEYOBUH, BU3HAYCHO ONTHUMAJIbHY
CNIPSIMOBAHICTh HOr0 BUKOPHCTAHHS Y TEXHOJIOTil POXKEBHUX BHH Ta OOMEXEHICTh 3aCTOCYBaHHS Ul BUPOOHHITBA YEPBOHUX
BHH. BcTaHOBIIEHO, 1110 BOJHO-CITUPTOBE EKCTPAryBaHHsI BUHOTPAIHOT BUYABKH, SIKa 3QJTHIIAETHCS MICIIsI BUPOOHHIITBA POXKEBOTO
BuHa, npotsrom 10 ai6 3a Temneparypu 20 °C 3a6e3neuye ebexruBHe BuaydeHHs penonbuux 81...91 % i Gapeuux 42...55 %
peuoBuH. JloBeJeHO, 110 3aCTOCYBaHHs (pepPMEHTHUX MpernapariB MEKTOMITUYHOI il iHTeHCH(IKy€e Mpoliec eKCTparyBaHHsI, TIpH
oMy npenapart JlenexTun knapudikeiinH 3ade3neuye MaKCHMaTbHUN BUXIi]] IITbOBIX KOMITOHEHTIB. [Toka3aHo, 1110 3HIDKSHHS
OKHCHO-BIZTHOBHOTO TOTEHIlIATy €KCTPAKTIB y TPOILECi EKCTParyBaHHS KOPEITIO€ 3 HAKONMHYCHHSM (EHONBHHX 1 GapBHHUX
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pe4oBHH Ta GOPMYBAHHSIM IOMIPHO BiTHOBHOTO CEPEIOBHUINA, CIIPHATINBOTO JUIs 30epekeHHs iX 6ioakTuBHUX hopM. OTprumani
BOJIHO-CIIUPTOBI EKCTPAKTH XapaKTEpU3YIOThCS BHUCOKOIO OlOJOTIYHOIO I[HHICTIO Ta MOXYTh OyTH BHKOPHCTaHI SK
MepCIEeKTUBHA CHPOBHHA IS apOMaTH3allil HallOiB 1 CTBOPEHHS HATYPaIbHUX (YHKIIOHATBHUX MPOIYKTIB.

Kirouosi cinoBa: Bunorpasa copry lOmitep, GapBHI pedoBUHH, (PEHOJBHI PEUOBHHH, 010JIOTiYHA LIHHICTH, OKHCHO-
BIZTHOBHHH NTOTEHIIia), ()epMEHTHI IperapaTy, BAYaBKa, €KCTPAKT, POXKEBE BHHO.
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