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INTRODUCTION
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Phenolic compounds are cof ainfactors responsible for the quality of grapes,
so, they are specific for dif ""

Itlvars Wine phenolics belong to two main groups:

| hydroxycinnamic acid derivatives, such as
eruloyltartarlc H

acid (Fig. 1). For white wine production,

&t low temperatures (14-18 °C). The juice

npt to analyze Macedonian white
RLC: Smederevka, as typical for
ariety at Macedonian vineyards, and

wines, Smederevka and Chardonnay (Vitis vinifera L.) were subject of

investigation. Winemaking procedures for both varieties inclg ition of two doses of SO, (50 and 100 mg/L) and two yeasts for

solvent A), and acetonitrile/water/formic acid (80:19:1; solvent B)
LCQ Advantage ion trap mass spectrometer) analysis was carried
in negative ion mode.

RESULTS AND DISCUSSION
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Fig. 2. MS and Uv-Vis spectra of Caftaric and'Q

Hydoroxycinnamic acid“deriv:
acid at m/z 311 (fragment ions: n
absorbance at 327.9 nm) and p-coums
at m/z 295 (fragment ion at m/z
absorbance at 313.6 nm) ha
These compounds produce sa
corresponds to loss of tartari
Thus, molecular ion [M-H} ¢ after fragmenta
produces two fragments, [M-H]}= at m/z 179, corresponding to
caffeic acid and [M-H]-at m/z 149, obtained after elimination of
tartaric acid. This compound was identified as trans-
caffeyltartaric acid or trans-caftaric acid.

Molecular ion [M-H]- at m/z 295 giving two fragment ions, [M-
H]- at m/z 162.9 corresponding to the p-coumaric residue and
[M-H]- at m/z 149, corresponding to the tartaric acid residue,
was identified as cis-p-coumaroyltartaric acid or cis-coutaric
acid.
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Compounds Ch-Mac-50 Ch-Mac-100 Ch-Fr-50 Ch-Fr-100
trans-Caftaric acid 57.14 132.18 81.00 142.18
cis=Coutaric acid 25.71 31.37 33.10 32.35

trans-Coutaric acid 30.90 ] 28,08 51.35
Total . i Lo 14248 225.88

tographic method was used for identification and quantification of
Bnts, by direct injection of the wines into HPLC (Waters 2690 system),
at 320 nm. The mobile phase consisted of water/formic acid (99:1;
ion, HPLC-MS (Waters 2690 system equipped with ThermoFinnigan
nfirm the identity of the separated compounds, recording the spectra

Quantification
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v .,. ina yeast, Vinalco, Fr—t yeast, Levuline, 50— 50 mg/L SO,, 70 — 70 mg/L SO,
nnay wines were richer with phenolic acid derivatives
ed to Smederevka wines. The dominant component in
nnay wines was trans-caftaric acid, while, trans-coutaric
ted in Smederevka wines. Reg g:the influence of SO,,
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namic acid
Principal component

to check if the studied

observing separation of the samples
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Statistical analysis
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Principal Component score plot (A) and correlation scatterplot (B) of the variables with PC1
land PC2 based on hydroxycinnamic acids for the analyzed Smederevka and Chardonnay wines
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