




5ep6a, 4ysal-be L-I TeXHoflorL-lja npepaAe sana L-I rpo>t<T)a 

KBA1W1TET PAK~JA 0A HOB~X rEHOT~nOBA KOWTW·IABor BOnA A05L.1JEHIo1X 
KOP~WnEI-bEM ABA Y05WMJEHA nOCTynKA nPEPAAE Y CP5~m 

nonosL-ln 5paHKo 1
, HL-IKL-IneSL-In HL-IHOCflaS2

, TewesL-In Befle 3
, YpowesL-In V1saH4

, 

ML-ITpOSL-In Oma\ ML-IfleTL-In HeMal-bas, KOpL-lnaHaLJ, AfleKcaHApa l 

1 V1HCTL-ITYT 3a sonapCTSO, Ya4aK, Cp6L-1ja 

2 nOfbonpL-lSpeAHL-I cjJaKYflTeT, 5eorpaA, Cp6L-1ja 
3 XeML-IjcKL-I cjJaKYflTeT, 5eorpaA, Cp6L-1ja 

4 nOfbonpL-lSpeAHL-I cjJaKYflTeT, 5L-1jeJbL-lHa, 5L-1X 

5 ArpOHOMCKL-I cjJaKYflTeT, Ya4aK, Cp6L-1ja 

E-mail: popovicb@ftn .kg.ac.rs 

HOSOCTsopeHe reHOTL-InOSe sana Tpe6a L-IcnL-lTaTL-I Y norfleAY noroAHocn1 3a 
pa3flL-l4L-1Te Ha4L-1He KOpL-lWnel-ba, L-I3MeT)y OCTaflor L-I 3a np0L-l3S0AI-bY SOnHL-IX paK~ja. 

KaKo 6L-1 ce Ao6L-1fle sonHe paKL-Ije Koje oNosapajy 3aXTeSL-IMa 3aKOHCKe perYflan1Be ~ 

3aAOSOJbasajy yKYC nOTpowa4a, HeonxoAHo je npL-lflarOAL-ITL-I Ha4L-1H npepaAe CBaKOM 

reHOTL-Iny. Y paAY cY npL-lKa3aHL-I pe3YflTaTL-I L-ICnL-lTL-ISal-ba KSaflL-lTeTa SOnHL-IX paK~ja, 

Ao6L-1jeHL-Ix Ha Asa pa3flL-l4L-1Ta Ha4L-1Ha, OA neT HOSL-IX reHOTL-InOSa KOWTL-I4aSOr sana, KOj~ 

cy CTSOpeHL-I Y V1HCTL-ITYTY 3a sonapCTSO, Ya4aK - 3 reHOTL-Ina WJbL-lse (MUfloopa, HaaG, 

xu6puo 22/17/87) L-I 2 reHOTL-Ina sL-Iwl-be (wYMaouHKa L-I cocjJuja). Y Cp6L-1jL-l ce paKl.1je OA 
KOWTL-I4aSOr sana npoL-l3soAe Haj4ewrfe Ha Asa Ha4L-1Ha, KOjL-l nOApa3YMesajy pa3fll.14~ry 

npL-lnpeMY nfloAosa 3a aflKoxoflHY cjJepMeHTaLJ,L-Ijy - MYJbal-be nfloAosa 6e3 oAsajafba 

KOWTL-ILJ,a (TpaAL-ILJ,L-IOHaflHL-I nOCTynaK KOjL-l KOpL-lCTe npseHcTseHo MaflL-l npOL-l3soT)a4~) ~ 
nacL-Ipal-be nfloAosa y3 L-ICTOSpeMeHo oAsajal-be KOwmLJ,a (noCTynaK KOjL-l je yo6l.14ajeH y 

60fbe OnpeMJbeHL-IM AecTL-IflepL-ljaMa) . BonHL-I KJbYKOSL-l CSL-lX neT L-ICnL-lTl.1BaH~X 

reHOTL-InOSa, KOjL-l cy npL-lnpeMJbeHL-I Ha osa Asa Ha4L-1Ha, cy cnOHTaHO cjJepMeHnlcafl~ ~ 
AeCTL-IflL-lCaHL-I cy 0AMax no 3aspweHoj aflKoxoflHoj cjJepMeHTaLJ,L-IjL-l. KOpL-lWneHa je 

ASOCTpYKa AeCTL-IflaLJ,L-Ija y aflaM6L-1KY TpaAL-ILJ,L-IOHaflHe KOHCTpYKLJ,L-Ije . Cse npOL-l3Sep,eHe 

paKL-Ije 3aAosOJbaSafle cy 3aXTese 3aKOHCKe perYflaTL-ISe, a no ceH30pHOM KSafll.1TeTY cy 
KflaCL-IcjJL-IKOSaHe y rpyny KSaflL-lTeTHL-IX paKL-Ija . Pa3flL-l4L-1TL-I Ha4L-1HL-I npepaAe nflop,osa 
L-ICTOr reHOTL-Ina YCflOSL-lflL-l cy nojasy pa3flL-lKa y caAP>t<ajy nojeAL-IHL-Ix KOMnOHeHaTa 

paKL-Ija, Kao L-I nojasy cjJL-IHL-IX pa3flL-lKa y ceH30pHL-IM KapaKTepL-lCTL-IKaMa. Y nopeT)el-by ca 

paKL-IjaMa Ao6L-1jeHL-IM TpaAL-ILJ,L-IOHaflHL-IM nocTynKoM, sonHe paKL-Ije OA L-IcnaCl.1paHOr 
KJbYKa 6e3 KOWTL-ILJ,a caAp>t<afle cy sL-lwe MeTaHOfla, aLJ,eTaflAeXL-IAa, l -nponaHofla ~ 1· 
xeKcaHOfla, a Mal-be KOHLJ,eHTpaLJ,L-Ije eTL-IflaLJ,eTaTa L-I 6eH3aflAexL-IAa. npepaAa nfloAoBa ca 

KOWTL-ILJ,aMa (TpaAL-ILJ,L-IOHaflHL-I nocTynaK) Aafla je HeWTO 6oJbL-l ceH30pHL-I KSam1TeT 

paKL-Ija OA copTe WJbL-lse Haoa L-I copaTa sL-lwl-be wYMaouHKa L-I cocjJuja, AOK je KOA 
OCTaflL-lX L-ICnL-lTL-ISaHL-IX reHOTL-InOSa WJbL-lse YTSpT)eHo cynpoTHo. 
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Newly created fruit genotypes should be examined for suitability for different uses, 
including fruit spirit production. In order to obtain fruit spirits that meet the 
requirements of legislation and satisfy consumers' taste, the method of processing 
should be adapted to each genotype. This paper presents the results of analysis of 
quality parameters of stone fruit spirits, from five new genotypes created at the Fruit 
Research Institute, Cacak - three plum genotypes ('MUdora', 'Nada', 'Hybrid 22/17/87') 
and two sour cherry genotypes ('Sumadinka' and 'Sofija'), obtained in two different 
ways. In Serbia, stone fruit spirits are usually produced in two ways, which include 
different ways of preparing fruits for alcoholic fermentation - fruit crushing without 
removing the stones (traditional process used by small producers) and fruit pulping with 
simultaneous separation of stones (process used in better equipped distilleries) . Fruit 
mashes of all five examined genotypes, prepared in these two ways, were 
spontaneously fermented and distilled immediately after the completion of alcoholic 
fermentation . Double distillation in alambic of traditional construction was used. All 
produced fruit spirits met the requirements of legislation and, according to sensory 
quality, were classified in the group of quality fruit spirits. Different ways of processing 
fruits of the same genotype caused the differences in the content of individual 
components of spirits, as well as the fine differences in sensory characteristics. 
Compared to fruit spirits obtained by the traditional method, fruit spirits made from 
pulped fruit mashes without stones contained more methanol, acetaldehyde, 1-
propanol and 1-hexanol, and less ethyl acetate and benzaldehyde. If the stones were not 
removed during processing (traditional process), a slightly better sensory qualities were 
obtained in fruit spirits of 'Nada' plum cultivar and 'Sumadinka' and 'Sofija' sour cherry 
cultivars, while the opposite was found in fruit spirits from other examined plum 
genotypes ('Mildora' and 'Hybryd 22/17/87'). 
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