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AHOTALIS

baoiit Tapac MukonaiioBu4

«AHAJIi3 Ta Y10CKOHAJICHHS TEXHOJIOTii BUPOOHUITBA NMPOAYKILiL
OKITBHUITBA TAa il Iepepo0KU B yMoOBax (pepMepChKOro rocrnogapcTBa

BinouepkiBebkoro paitony KuiBcbkoi o0s1acTi»

VY marictepchkiil poOOTI JOCTIKEHO TEXHOJIOT1H0 BUPOOHHUIITBA MEIOBUX BHH,
AKa € Ba)UJIMBOI YACTUHOIO TPAJWIIMHOI YKpaiHChKOI KyJiHApii Ta Ma€ 3HAYHUU
MOTEHIIIAJ JUIsl PO3BUTKY Ha Cy4aCHOMY PUHKY. PoOOTa MICTHTh TCOPETUIHHI aHAITI3
icTopii MeIoByXH, 1i 3HaUCHHS B KYJIbTYpi Ta IS CIHOXKMBadiB, a TaKOX OTJIS
Cy4YaCHUX TCHJICHIII Y BUPOOHHMIITBI AJIKOTOJIbBHUX HAIO1B.

OcHoOBHa yBara TPHUAUIAETBCS TEXHOJIOTIYHUM aclieKTaM BUPOOHUIITBA
MEJOBUX BHH, BKJIIOYAIOYM TMiA0ip CHPOBUMHU (Me€I, BOJA, IPLKIKI), MpOIEcH
OponinHa Ta ¢depMmeHTalii B yMoBax (epMepCchKOro rocmoaapcTBa. Y poOoOTi
PO3TIIIHYTO KJIACHYHUU PEIenT MEAOBOr0 BHHA.

Kpim Toro, B po0OTI TpOBEACHO EKCIEpUMEHTaIbHI JIOCTIIHKEHHS, SKi
HiATBEP/UKYIOTh BIUIMB PI3HUX (aKTOpiB Ha SKICTh MEIAOBUX BHH. PesymbpraTn
eKCTIICPUMEHTIB CBIAYaTh IPO T, IO MPaBWIHHUN BHUOIp CHPOBHHH Ta KOHTPOJb
TEXHOJIOT1YHUX TapaMeTpPIiB € BUPIMAIBHUMH JUISI OTPUMaHHS BHCOKOSIKICHOTO
MPOIYKTY.

VY 3akmouHii yacTHHI POOOTH PO3TISIAIOTHCS TEPCIIEKTUBU PO3BUTKY PUHKY
MEIOBUX BHH B VYKpaiHi. Pobora MICTUTH peKoMeHAaIlii MO0 BIOCKOHAJCHHS
TEXHOJIOTIYHUX TPOIECIB Ta MApKETUHTOBUX CTpPATETrid i BUPOOHUKIB MEJOBUX
BUH.

Kiro4uoBi cjoBa: Me0oBI BMHA, TEXHOJIOTIS BHPOOHMIITBA, OpOMIHHS, SIKICThH

MPOAYKTY, PUHOK aJIKOTOJIbHUX HAaIMoIB.



ANNOTATION

Babiy Taras Mykolaevich
“Analysis and improvement of technology of production of beekeeping
products and its processing in the conditions of the farm of Bilotserkivskyi

district of Kyiv region”

In the master's work the technology of honey wine production is investigated,
which is an important part of traditional Ukrainian cookery and has a significant
potential for development in the modern market. The work contains a theoretical
analysis of the history of mead, its importance in culture and for consumers, as well
as a review of modern trends in the production of alcoholic beverages.

The main attention is paid to the technological aspects of honey wine
production, including the selection of raw materials (honey, water, yeast),
fermentation and fermentation processes in farm conditions. The paper considers the
classical recipe of honey wine.

In addition, the work contains experimental studies that confirm the influence
of various factors on the quality of honey wines. The results of experiments show that
the correct choice of raw materials and control of technological parameters are
crucial for obtaining a high-quality product.

In the final part of the work the prospects of development of the honey wine
market in Ukraine are considered. The work contains recommendations on
improvement of technological processes and marketing strategies for producers of
honey wines.

Key words: honey wines, production technology, fermentation, product

quality, alcoholic beverages market.
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