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      qarTuli da evropuli tipis sufris Rvinoebis         
       naturalobis maCvenebeli fizikur-qimiuri 

maCveneblebis SedarebiTi gamokvleva 
 

                                nana begiaSvili 
saqarTvelos teqnikuri universitetis kvebis mrewvelobis s/k 

instituti 
meRvineobis wamyvan qveynebSi bolo wlebSi Rvinisa da alkoholuri 

produqciis kontrolis gamkacrebam, samwuxarod, sasurveli Sedegi ver 
gamoiRo, yurZnis Rvinoebis xarisxis Sefasebis saimedo, obieqturi 
meTodebis uqonlobis gamo. kvlavindeburad falsifikaciis ZiriTad saxe-
ebad rCeba: Saqris arareglamentirebuli gamoyeneba,  yurZnis jiSebis aR-
reva, wylisa da sinTezuri danamatebis gamoyeneba, suragatebis warmoeba 
yurZnis monawileobis gareSe da a.S. 

problemis aqtualobis miuxedavad, sazRvargareTis literaturaSi ar 
moipoveba monacemebi falsifikaciis gavlenis Sesaxeb Rvinis naturalobis 
maCvenebel organoleptikur da fiziko-qimiur maCveneblebze.  

aseTi sistematuri gamokvlevebi 30 wlis manZilze tardeboda saqar-
Tvelos kvebis mrewvelobis samecniero-kvleviT institutSi,  yurZnis 
samrewvelo masStabiT gadamuSavebisas.  

winamdebare naSromSi moyvanilia am gamokvlevis Sedegebi. 
 Rvinis yvela fizikur-qimiuri maCvenebeli ar SeiZleba gamoyenebul iqnes 
sufris Rvinoebis naturaluრobis dasadgenad, radganac petiotizaciis 
meTodis gamoyenebisas falsificrebuli Rvinoebi mdidrdeba yurZnis myar 
nawilebSi arsebuli eqstraqtuli nivTierebebiT da, rig SemTxvebSi, Seicavs 
mikroelementebis, fenoluri naerTebis, pentozebis, heqsozebis, aromatuli da 
sxva nivTierebebis igive raodenobas, ramdenic moipoveba naturalur RvinoebSi. 
aqve xazi unda gaesvas imas, rom petiotizaciis falsifikacis xerxiT miRebuli 
Rvinoebi xSirad SeuZlebelia ganvasxvavoT Zveli, davargebuli Rvinoebisagan.  

cxrilSi 1 moyvanilia sufris qarTuli Rvinoebis naturalobis 
maCvenebeli fizikur-qimiuri kriteriumebi. 

 

sufris qarTuli Rvinoebis naturalobis maCvenebeli fizikur-qimiuri 
kriteriumebi 

cxrili 1. 

 

maCveneblis dasaxeleba 

 

TeTri Rvinoebi 

 

wiTeli 
Rvinoe-
bi 

 kaxuri imeruli evropuli  

organuli mJavebi     

Rvinis, rZisa da qarvis mJavebis 
jamuri raodenoba, g/l, ara 
naklebi 

 

3,0 

 

3,0 

 

3,0 

 

3,0 

fenoluri naerTebi     

saerTo fenolebi, mg/l, ara 
naklebi 

1200 550 280 1500 
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galis mJava, mg/l, aranaklebi    50 

rezveratroli, mg/l, aranaklebi    3,0 

kateqinebi, mg/l, aranaklebi 150 70 50 100 

tanini, mg/l, aranaklebi 500 350 200 400 

КН=Д280+ Д520: - - -  

a) axalgazrda Rvinoebi (3wlamde)    >1 

b) daZvelebuli Rvinoebi (3 welze 
meti daZvelebis) 

   <1 

Д280 /Д520    1,5-1,7 

azotovani nivTierebebi     

saerTo azotis Semcveloba, mg/l, 
aranaklebi 

200,0 140,0 120,0 200,0 

prolinis Semcveloba, mg/l, 
aranaklebi 

180,0 130,0 110,0 300,0 

eqstraqtuli nivTierebebi     

dayvanili eqstraqtis Semcveloba 
g/l, aranaklebi 

20,0 17,0 16,0 20,0 

xvedriTi eleqtrogamtaroba 

СИМ.М-1, aranaklebi 

 0,20         0,13          0,12  

- 

nacris Semcveloba, %, aranaklebi 0,20 0,16 0,14 - 

optikuri simkvrive,  

Д275 x n, aranaklebi 

30 

(n=50) 

12 

(n=50) 

 

3 (n=50) 

 

- 
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  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. 

   




