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2006 wlidan, evrogaerTianebis qveynebSi
oficialurad nebadarTulia muxis kasris
alternatiuli masalebis gamoyeneba Rvinis
warmoebaSi, aseve dadgenilia, Tu rogor unda
ganxorcieldes maTi gamoyeneba adgilwar-
moSobis Rvinoproduqciis teqnologiur pro-
cesSi. saqarTveloSi moqmedi enologiuri
dargis maregulirebeli dokumentaciis Tan-
amxmad, nebadarTulia muxis Cifsebis, kubebis
da muxis, yurZnis da sxva mcenareuli war-
moSobis taninebis gamoyeneba. warmoebis pro-
cesSi Cifsis, kubebis da sxva alternatiuli
masalebis gamoyenebis dadebiTi mxarea kasr-
Tan SedarebiT, maTi dabali Rirebuleba, Rv-
inis oqsidaciisaagan dacva, Sesabamisad, spir-
tis daJangvis, acetaldehidis da eTilace-
tatis warmoqmnis prevencia, kasrSi daZveleb-
isas aSrobiTi danakrgebis Tavidan acileba,
gamoyenebuli masalis utilaizaciis simar-
tive. Cifsis, kubebis, tkeCebis gamoyenebiT Rv-
inoebis davargeba-daZveleba da muxis tonebiT
gamdidrdeba SesaZlebelia iseT SemTxveveb-
Sic, rodesac sawarmos ar gaaCnia Sesabami-
sis sardafi. saqarTveloSi importirebuli
da mwarmoebelTaTvis xelmisawvdomia
rogorc amerikuli aseve franguli warmoeb-
is sxvadasxva gamowvis muxis kubebi, Cifsebi
da tkeCebi.

Tanamedrove literatura, bolo peri-
odSi Catarebuli kvlevis Sedegebi, romel-
ic exeba franguli da amerukuli muxis
Semadgenlobas, maTgan damzadebuli masaleb-
is zegavlenas Rvinis kompoziciasa da xaris-
xze farTod xelmisawvdomia ara marto beW-
duri saxiT aramed internet sivrceSi. sam-
wuxarod, mwiria monacemebi qarTuli muxis
enologiur praqtikaSi gamoyenebis perspe-
qtulobaze. gasul wlebSi adgilobrivi
nedleulidan damzadebul muxis kasrebis
gamoyenebis praqtika wlebis ganmavlobaSi
farTod iyo danergili. saqarTveloSi 5
saxeobis muxaa gavrcelebuli:

qarTuli muxa sxva muxebs Soris yve-
laze farTodaa gavrcelebuli igi mTiswi-
neTsa da mTis qveda sartyelSi mTel
saqarTveloSi gvxvdeba. es mcenare kavkasiis
garda arsad ar izrdeba, anu igi kavkasiis
endemia. igi saSualo simaRlis (10–12m–mdea,

taninebis da muxis

masalebis gamoyeneba
zurab babiCaZe; mariam xomasuriZe;
roza xuciSvili; daviT abzianiZe

saqarTvelos teqnikuri universiteti

iSviaTad 20–25m–mde). misi nayofi–rko uyun-
woa, an yunwi Zalian mokle aqvs. kvirtebi
da zrdasruli foTlebi SiSvelia. foTo-
li qvemodan ufro mkrTalia. Semxmari
foTlebi mTeli zamTari totebze rCeba.
qarTul muxas didi sameurneo mniSvnelo-
ba aqvs, misi merqani saukeTeso xarisxisaa.
swored amis gamo igi safrTxis winaSea,
saukeTeso individebi ganadgurebulia.

Walis muxa simaRliT yvela Cvens mux-
as aRemateba. igi ZiriTadad aRmosavleT
saqarTveloSia gavrcelebuli. mdinareeb-
is mtkvris, aragvis, qsnis, liaxvis, ivris,
alaznis WalebSi. muxis es saxeoba advilad
gamsarCevia sxva saxeobebisgan imiT, rom rkos
yunwi grZeli aqvs. amis gamo mas grZelyun-
wian muxasac eZaxian. ganirCeva agreTve
foTliTac: 3–4 wyvilnakvTiani foTlebi
tyaviseburia, zemodan muqi, qvemodan ki Ria
lega da Tan bususiani. igi kavkasiis en-
demia da Tan uZvelesi reliqturi saxeobaa.
Setanilia wiTel wignSi.

kolxuri anu harTvisis muxa CvenSi mx-
olod dasavleT saqarTvelos dablobebsa
da mTis qveda sartyelSi izrdeba. igi ufro
xSirad sxva tipis tyeebSia Sereuli. quTai-
sis, vanis da ajameTis axlos, imerul muxas-
Tan erTad, kolxuri muxa SesaniSnav tyeebs
qmnis. es muxa sxva muxebisgan imT gansxvavde-
ba, rom misi foTlis firfitis bolo mesame-
di gafarToebulia, TviT firfita kvercxise-
buri da mokle nakvTebiania, wveda mxridan
foToli gansakuTrebiT ZarRvebis gayoleba-
ze bewviania. yunwi 4sm. sigrZisa, rkos yunwi
foTlebis yunwze grZelia da swormdgomia.
TviT xe saSualo 25m–mde simaRlisaa. igi
iSviTi saxeobaa da Setanilia wiTel wignSi.

imeruli muxa dasavleT saqarTvelos
iSviaTi endemia da ZiriTadad md. rionisa
da misi Senakadebis WalebSia gavrcelebu-
li. ufro iSviaTad afxazeTSi, guriasa da
md. xobis WalebSi.. misi foTlebi uyunwoa
an Zalian mokle yunwiani. foTlis firfi-
ta metwilad Zalian Rrmad danakvTulia,
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Txelia, moyvanilobiT mogrZo–kvercxise-
buri. zemodan muqia, qvemodan ki ufro mkrTa-
li, nayofis wvrili yunwi 8–10sm sigrZisaa,
1–2rkos isxams. xe simaRliT 30m–mdea. Seta-
nilia wiTel wignSi.

maRalmTis anu aRmosavluri muxa Ziri-
Tadad aRmosavleT saqarTveloSi zRvis
donidan 1700–2200 m farglebSi gvxvdeba,
sadac zogan meCxer tyeebs qmnis.igi 15–20 m
simaRlis izrdeba. mis ylortebi, foTlis
yunwi da ZarRvebi qveda mxridan mokle xSiri
bususiTaa sqlad mofenili, xolo TanafoT-
lebi grZeli bewvebiTaa dafaruli . 2–5 rko
erTad totebis boloebSia ganlagebuli.
maTi yunwi Zalian moklea da xSiri busus-
iTaa mofenili.nayofis budis qveda qerqle-
bi budis kedlebze ki araa miwolili,

rogorc mravali Cveneburi muxisa, aramed,
piriqiT gadmoweulia. rko budes sigrZiT
2–jer aRemateba. maRalmTis muxa wina azia–
kavkasiis erT–erTi uZvelesi saxeobaa. es
saxeobac Setanilia wiTel wignSi.

sxvadasxva warmoSobis da warmoebis
muxis kasris alternatiuli masalebis
zegavlenis Seswavlis mizniT, kvleva ganx-
orcielda kaxeTis meRvineobis zonaSi, sof
dedofliswyaroSi moweuli saferavis, (2014
wlis mosavali) yurZnis jiSisagan miRebu-
li Rvinomasalis magaliTze. yurZnis gad-
amuSaveba, Rvinomasalis da Semdgom sakon-
trolo, aseve sakvlevi nimuSebis damzade-
ba da ganxorcielda Sps ,,duglaZeebis ko-
mpaniis” kuTvnil Rvinis sawarmoSi. sakon-
trolo da TiToeli sakvlevi nimuSi mom-

cxrili 1. sakontrolo da sakvlevi nimuSebis damzadebisas gamoyenebuli
muxis masalebi, dozebi da dayovnebis xangZlivoba
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1 კონტროლი   4,11 0,066 
2  მუხის ჩიფსი გამოწვის გარეშე; 

 Allery Tonnellerie 
4გ/ლ-ზე 6 თვე 4,91 0,077 

3 საშუალო გამოწვის  ჩიფსი. Enoquer. 
 Institute Oenologique de Champagne 

4გ/ლ-ზე 6 თვე 5,59 0,014 

4 საშუალო გამოწვის მუხის კუბიკები; Brase’boise 
Institute Oenologique de Champagne. 

4გ/ლ-ზე 6 თვე 5,29 0,165 

5 საშუალო გამოწვის  ჩიფსი; Brase’boise.  
Tonnellerie de Aarnac 

4გ/ლ-ზე 6 თვე 4,78 0,154 

6 მსუბუქი გამოწვის ჩიფსი; Chenessence. France light 
Tonnellerie de Arnac. 

4გ/ლ-ზე 6 თვე 5,69 0,100 

7 ადგილობრივი წარმოების საშუალო გამოწვის 
ჩიფსი; ქართული მუხა 

4გ/ლ-ზე 6 თვე 5,76 0,155 

8 ყურძნის ტანინების ხსნარი.  Uvitan 
 Institute Oenologique de Champagne 

15 მლ 
/ჰლ-ზე 

- 5,53 0,233 

9 კვებრახოსა და ყურძნის ტანინების ფხვნილი. Tannin 
SR Terroir. Institute Oenologique de Champagne 

15 გ /ჰლ-
ზე 

- 6,79 0,230 
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zadebulia 3 egzempliarad.
muxis masalebidan gamoyenebuli iqna

franguli da qarTuli sxvadasxva gamowvis
Cifsebi, kubikebi, muxis tanini da muxis Tx-
evadi eqstraqti.

vaSlrZemJava duRilis dasrulebis, su-
lfitaciis da 3 jeradi dekantaciis Semd-
gom, martis pirvel ricxvebSi ganxorciel-
da Rvinis davargeba Cifsebze/ kubikebze.
amave teqnologiur etapze sakvlev nimuSeb-
Si Setanili iqna sxva alternatiuli masa-
lebi. eqsperimentis mimdinareobisas sakvle-
vi nimuSebi aseve damzadda yurZnisa da kveb-
raCos xis taninebisagan. Rvinomasalebi gada-
tanili iqna mcire moculobis WurWelSi.
nimuSebi ganTavsda sardafSi, 12-160C tempe-
raturaze davargebis periodis dasruleba-
mde. enologiis dargis maregulirebeli
dokumentaciis Tanamad, mSrali Rvinis re-
alizacia da momxareblamde miwodeba Sesa-
Zlebelia rTvelis momdevno wlis agvis-
tos Semdeg. Sesabamisad, nimuSebis analizi
Catarda seqtembris dasawyisSi. miRebuli
Sedegebi asaxulia cxril 1-ze. xolo rez-
veratrolis gansazRvris Sedegebi-qromato-
gramebi suraT 1-11-ze.

nimuSebis laboratoriuli kvleva ganx-
orcielda saqarTvelos agraruli univer-
sitetis fizikur qimiuri analizis labo-
ratoriaSi (gamodis oqmis # FQ-06). saerTo
fenolebis Semcvelobis gansazRvra ganx-
orcielda klorimetruli meTodiT,
speqtrofotomtrze. Unico, USA, talRis si-
grZe 640 nm [3]. rezveratrolis ganisazRvra
HPLC gamoyenebiT [4].

miRebuli Sedegebis analizi

nimuSi 2. muxis Cifsi gamowvis gareSe;
Allery Tonnellerie,  miRebul Sedegebze dayrd-
nobiT, gamowvis gareSe muxis Cifsis gamoye-
nebisas, sakontrolosTan SedarebiT, mxol-
od umniSvnelod izrdeba saerTo fenole-
bis Semcveloba (0, 8 g/l-iT) da rezvertro-
lis 0,11 g/l-iT. Sesabamisad dgindeba, rom
aRniSnuli masalis gamoyeneba mniSvnelo-
van zegavlenas ar axdens saerTo fenoleb-
is da rezveratrolis Semcvelobaze.

nimuSi 3. saSualo gamowvis Cifsi. Eno-
quer. aRniSnuli masalis gamoyenebiT, sakont-
rolosTan SedarebiT 1,47 g/l-iT izrdeba
saerTo fenoluri naerTebis Semcveloba,
Tumca unda aRiniSnos rom am nimuSSi yve-

laze mcirea rezveratrolis Semcveloba.
nimuSebis damzadebis erTgvarovani proces-
ebidan gamomdinare, rezveratrolis Semcir-
eba gamoiwvia gamoyenebulma masalam. im
SemTxvevaSi, Tu, mwarmoebeli marketinguli
TvalsazriziT orientirebulia rezvera-
trolis, rogorc antiosidanturi Tvisebis
mqnone, adamianis jamrTelobisaTvis sasarge-
blo naerTiT mdidari Rvinis damzadebaze,
maSin, umjobesia, warmoebis procesSi aRniS-
nuli masala ar iqnas gamoyenebuli.

aRsaniSnavia, rom msgavsi da myar masa-
lebs (Cifsebsa da kubebs) Soris yvelaze
saukeTeso Sedegebia miRebuli nimuSis 4.-
is (saSualo gamowvis muxis kubikebi; Brase’
boise;) da nimuSi da 7. (adgilobrivi warmoe-
bis saSualo gamowvis Cifsi (qarTuli muxa)
gamoyenebisas, rac qarTuli muxis perseq-
tiulobas adasturebs, am nimuSebSi sakon-
trolsTan SedarebiT, rezveratrolis me-
tia 0,99-0,88 g/l-iT, aseve, saerTo fenoleb-
is Semcveloba, 1,18 g/l-iT rac gamowveulia
qarTuli muxidan gadmosuli fenolebiT.
miRebul Sedegebze dayrdnobiT, qarTuli
muxisagan damzadebuli saSualo gamowvis
Cifsis gamoyeneba xels uwyobs davargebi-
sas RvinomasalaSi rezveratrolis masis
koncentraciis SenarCunebas da muxis Se-
madgeneli naerTebiT gamdidrebas.

nimuSi 5. saSualo gamowvis Cifsi;
Brase’boise. laboratoriul analizebze dayr-
dnobiT, aRniSnuli Cifsis gamoyeneba ufro
efeqturia davargebisas RvinomasalaSi
rezveratrolis Semcvelobis SesanarCune-
blad (0,99 g/liT metia) vidre siTxis mux-
is naerTebiT gasamdidreblad. xolo sapi-
rispiro Sedegi mogvca nimuSi 6-s (msubuqi
gamowvis Cifsi; Chenessence) gamoyenebam. am
masaliT siTxe mdidrdeba muxis fenolebiT
da gadmosuli naerTebi zemoqmedebas ar
axdenen rezveratrolis Semcvelobaze.

miRebul Sedegebze dayrdnobiT, davar-
gebisas RvinomasalaSi rezveratrolis Se-
sanarCuneblad efeqturi saSualebaa yurZ-
nis taninebis xsnaris Uvitan-is, kvebraxosa
da yurZnis taninebis fxvnilis Tannin SR
Terroir-isa da muxis taninis fxvnili Tani-
fase  levage gamoyeneba. es masalebi xels
uwyoben RvinoSi 3-4 jer meti rezveratro-
lis SenarCunebas iwveven, vidre maT gareSe
davargebisas. am kuTxiT aseve efeqturobiT
gamoirCeva muxis Txevadi eqstraqtis Boise
selection-is gamoyeneba.
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suraTi 1. qromatograma - nimuSi 1.

suraTi 2. qromatograma - nimuSi 2.
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suraTi 3. qromatograma - nimuSi 3.

suraTi 4. qromatograma - nimuSi 4.
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suraTi 5. qromatograma - nimuSi 5.

suraTi 6. qromatograma - nimuSi 6.
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suraTi 7. qromatograma - nimuSi 7.

suraTi 8. qromatograma - nimuSi 8.
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suraTi 9. qromatograma - nimuSi 9.

suraTi 10. qromatograma - nimuSi 10.
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suraTi 11. qromatograma - nimuSi 11.

sakvanZo sityvebi:

1. qarTuli muxa (Quercus iberica)
2. Walis muxa (Quercus pedunculiflora)
3. kolxuri anu harTvisis muxa (Quercus

hartwissiana)
4. imeruli muxa (Quercus imeretina)
5. maRalmTis anu aRmosavluri muxa

(Quercus macranthera)
6. muxis tanini
7. muxis Cifsi
8. muxis kubiki
9. eqstraqti
10. muxis kasri
11. lignini
12. vanilini

daskvna

1) davargeba daZvelebisas rezvratro-
lis Semcvelobis Semcirebis prevenciis
mizniT efeqturia yurZnis taninebis xsnar-
is Uvitan-is, kvebraxosa da yurZnis taninebis
fxvnilis Tannin SR Terroir-isa da muxis ta-
ninis fxvnili Tanifase  levage gamoyene-
ba.

2) ,,qarTuli muxis”-agan damzadebuli
saSualo gamowvis Cifsis gamoyenebis Sed-
egad RvinoSi izrdeba saerTo fenolobis
Semcveloba da narCundeba rezveratrolis
Semcvloba.

3) wiTel RvinoSi saerTo fenoloebis
da rezvertrolis Semcvelobaze zemoqmede-
bis TvalsazriziT, ,,qarTuli muxis”-agan
damzadebuli saSualo gamowvis Cifsis da
franguli muxisagan damzadebuli Cifsebi
da kubikebi xasiaTdebian msgavsi Tvisebe-
biT.
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USAGE OF TANNINS AND OAK MATERIALS

ZURAB BABICHADZE; MARIAM KHOMASURIDZE;
ROSA KHUTSISHVILI, DAVID ABZIANIDZE

Georgian Technical University

Summary

The effect of different commercial tannins, oak materials on resveratrol an total phenol content was re-
searched in the red wine, produced from grape sort ,,Saparevi”. The various commercial materials were used
during the research: the chipses produces by high, medium, heavy roast and without roast; the cubes produced by
medium roast; oak and Quebracho tannins powder; liquid extract. Based on the achieved results, the most effective
method of preservation of resveratrol content in wine during aging is the usage of ,,Uvitan“, ,, Tannin SR Terroir”
and ,, Tanifase Elevage” . They are able to keep at least three times more resveratrol, than it stays during the aging
without additives. Besides, oak chips and cubes, French and Georgian origin, not only are extracting the phenolics,
but also they contribute to preserve resveratrol in the period of aging.
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