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Researches of new stabilizing ingredients and their introduction in production of wine Results 
of researches of technological properties of inor-ganic stabilizers are given in this article – bentonites of 
domestic (Cherkassy) and foreign production (Georgian, Gayznkhaym, "Super", Italian). As the stabilizer of 
the organic nature the preparation Melavinol was chosen. The red and white table wine materials made at 
plants of primary winemak-ing of Odessa region were exposed to processing. Processed with studied 
stabilizers wine materials differ by 20-34 % increase of the intensity of coloring, 8-19 % decrease of the 
coloring shade; wine materials are characterized by less intensive, but more fine and mature bouquet and 
easier, mature taste. 

Key words: table wine materials, stability, bentonites, Melavinol, physical and chemical parameters, 
organoleptic assessment. 
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10,0 6,9 295 1,56 0,164 1,8 

 
10,0 6,6 274 2,00 0,150 1,7 

 
10,0 6,7 277 2,09 0,139 1,8 

 
10,0 6,5 280 2,02 0,142 1,7 

 
10,0 6,6 274 1,87 0,132 1,1 

 
10,0 6,6 274 2,00 0, 134 1,6 
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