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COMPARATIVE STUDY OF PHYSICOCHEMICAL PARAMETERS
NATURALNESS OF GEORGIAN AND EUROPEAN TYPES OF TABLE WINES
Nana Begiashvili
Georgian Technical University, Institute of Food Industry, Thilisi, Georgia
Nana-begi @ yahoo.com

The recent tightening of control over the quality of wines and alcohol products in
winemaking countries of the world, unfortunately, did not lead to a significant reduction in the
production of counterfeit products due to the lack of reliable, objective methods for their
identification. As before, the main types of falsification remain: unregulated use of sugar,
substitution of grapes, addition of water and synthetic additives, production of surrogates without
the participation of grapes, etc.

Despite the urgency of the problem, in the foreign literature there is practically no
information on the conduct of systematic studies on the establishment of the effect of falsification
on the organoleptic and physico-chemical parameters of grape wines. Such studies over the 30
years have been carried out at the Georgian Scientific Research Institute of the Food Industry for
the processing of grapes on an industrial scale.
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