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The aim of the Symposium and Summer School

The aim of this CEEPUS Symposium and Summer School is the presentation of new
scientific research results in the field of bioanalysis to bring experienced and well
known central European specialists together with young scientists and PhD students
to promote their work. In addition to bioanalytical research other related key aspects
will be discussed such as nanomaterials for chemical analysis and for new
biotechnologies in medicine, further, computational quantumchemical approaches for
determination and understanding of biological activities of some molecules are
included as well.

The organizers are grateful to CEEPUS office Austria for supporting
participants of the network CllI-HU-0010 at the Summer School 2011.
Organizing and scientific committee:
Chairman of organizing committee and CEEPUS Coordinator:

Assoc Prof Martin Schmid
Members of organizing committee:

Assoc Prof Ernst Lankmayr
Assoc Prof Gerald Gubitz

Assoc Prof Reinhold Wintersteiger

Further acknowledgements

Karl-Franzens-University of Graz

Technical University of Graz

e Das Land
7 Steiermark The Governor of Styria




10" International Symposium and
CEEPUS Summer School on Bioanalysis
Graz, 18-28 September, 2011

L17

PHENOLIC COMPOSITION, COLOUR AND ANTIOXIDANT ACTIVITY OF VRANEC,
MERLOT AND CABERNET SAUVIGNON WINES FROM R. MACEDONIA
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Wine quality largely depends on the phenolic compounds, which contribute to the wine colour,
bitterness and astringency. Furthermore, phenolic compounds demonstrate the antioxidant
potential of wines, which is mainly due to the flavonoids. In this study, phenolic composition, colour
and antioxidant activity of Vitis Vinifera red wines Vranec, Merlot and Cabernet Sauvignon from
three vintages, 2006, 2007 and 2008, produced in the Republic of Macedonia, have been evaluated.
Separation of the individual antioxidant compounds, including monomeric anthocyanins,
pyranoanthocyanins, flavonols, hydroxycinnamic acid derivatives and stilbenes has been performed
using HPLC-DAD-ESI-MS/MS technique [1]. 1,1-diphenyl-2-picrylhydrazyl (DPPH) radical
scavenging assay has been applied for the determination of the antioxidant activity of the wines
and the wine colour was recorded using the CIELab uniform colour space. The major constituents
belonging to the five different families found in the wines from all varieties were malvidin-3-
glucoside, quercetin-3-glucuronide, frans-caftaric acid, resveratrol-3-glucoside and carboxy-pyrano-
malvidin-3-glucoside (vitisin A). Comparing the wines from 2008 vintage, Vranec contained the
highest amount of anthocyanins, pyranoanthocyanins, flavonols, hydroxycinnamic acid derivatives
and stilbenes, followed by Merlot and Cabernet Sauvignon. A correlation of the antioxidant activity
to each of the five groups of phenclic compounds was observed, confirming that the wine
antioxidant potential is due to a complex mixture of phenolics.

Acknowledgements: Resulis presented here are part of the work performed in the Laboratories of
Department of Analytical and Environmental Chemistry, Faculty of Sciences, University of Pécs,
Hungary and Faculty of Agriculture, University of Castilla-La Mancha, Ciudad Real, Spain, within
the CEEPUS Network (HU-0010) Teaching and Learning Bioanalysis, which is gratefully
acknowledged. The work was additionally supported by grants from FP7 Capacities project
CHROMLAB-ANTIOXIDANT (GA No. 204756), GVOP-3.2.1-0168, RET 008/2005, OTKA-NKTH
NI-68863 and OTKA K75717.

References

Castillo-Murioz, N., Fernandez-Gonzalez, M., Gdmez-Alonso, S. Garcia-Romero E., Hermosin-Gutiérrez, |.
2009. Red-Color Related Phenolic Composition of Garnacha Tintorera (Vitis vinifera L.) Grapes and Red
Wines, J. Agric. Food Chem., 57, 7883—-7891.

26




	scan0001.pdf
	scan0002.pdf
	scan0003.pdf

