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RESEARCH OF AN OPPORTUNITY OF APPLICATION ELECTRODIALYSIE FOR 
BIOLOGICAL STABILIZATION OF GRAPE WINES AND JUICES 

Islamov M.N., Ismailov T.A., Kishkovsky Z.N.* 
The Dagestan state technical university 

*The Moscow state university of food manufactures 
 

Opportunity of application of a method electrodialysie for biological stabilization of grape 
wines and juices for the first time is investigated. Is revealed, that at electrodialysie of drinks 
there is a removal from environment of a part mineral and nitric substances, up to limits ensur-
ing stability of products to microbiologic damage. The optimum parameters of process electro-
dialysie are determined. Is shown, that at electrodialysie to processing at above limiting mean-
ings of density of a current temperature of a processable product is increased till 40-70 ° , thus 
the productivity of process grows in 2-2,5 times. The offered way of biological stabilization dif-
fers by high adaptability to manufacture and is ecologically safe. 



 


