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'Faculty o:' i\f.;j .c\llr..u'c. Laivcrsiry ":}c(:.:- J )\~l?,::\"', Krstc \1i:.:liriu!'/l:h, !;tip. Ro.::puhli..:or
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~r)~p'"'IIIIC:llt of :\~I it,lll;ul'r~l :~I)dFoot' SCiences. UIHvcrshy of Bolup.ulI, pi;I~;1(i()ici·ltlitlh 60.
(.:er.e,):\( ( ') 47521, .n!"

~It::;tillllt: of .1\~rh':lJh~II\', S:I. CyrillJllli \1t!lilt, lill(. Unlvc r·~i:}'.AICk!OI\dl!.I' tvl:.'lI;o.:(,"Ir.d:ibb~ 10·)t)
Skt>r,.ifl. n\~I:-\,+-oII.~;:oj' r~1'le"cI\'I:'lfl

The obeno'Ic composnion of len u.nochihonou« tnonovanetul \:[,1.11,",' rerl
wines produced wtth (lit1\:r';'ll, y.:.'~1 ~1I',nhl~was determined by I'IPU_;~DA[,)
illluly:,is, vrnncc ....-incs were tcnucnted with the n,ltJ','V/i1l1'~ SI",'(:lllli""nJ'(:/~'"
c{Jr<:'vi,','i(o't' y~(\SI sll('.JJ)S: <'~I,:)sl I<r;'.!,I.!, lYl:>t •• 111'JX ~n')I:1 [..lllllJlI:uJl~l)1 nud si.>..
ViIHIl<:I.' yeasts i~/,)J\lI('d I"'I,UTIIh(' 't ikv(~ '",illt: 1'P.,e.i"11I{Rel'uh'ir. (If ~A"Il.c($rlonin). ;\
1()'ll1 of 19 phenolic compounds VI'l,ll\~l(,.I,~Dlili\:,ll)lld '.Iurl"tij"i~"d ill wines nnd nlul')ng
011,\[1'iue .n.ltJvldil,..:; ..gh~cn:dd:! and il.~dl.!:·i\'Ulh',,:·~ ....V"II\; the Ult.jCl compouuds,
\\:'in:.:s f;;rr(l~nll,;d with Vinalco Yl!'flSI Pl'~st"l\l~d hi~\h(,,;I':lIn~1I1l1 (If nnihocynnins as
well (\fi phenolic acids ihy('h'oxYl.\lnn,llnll,l IUld Ily(Ir'O>.y(,t3lh',,,.oic) comnared to the
wmes fermented with t..~llcl1larld )'I.;II~,~.Til;" <':""ll~HI ot' J.u(llv,<Jlu..J"i~hn;',',,:- d., ill

vrsuce wines IeJ111e"I)tcdwith \lin:ll(,:i.) ytn~~I.~1':\"I.~(~dbetween 235 H::<71I1,W/L·,
\\'h~n:A) VW.Tn:c V.'UH~S(\:I'IIIt,)IlI~d \....hh .,nllen"land yensts contained 335 It) :.S~
mg L. The t:an~\rlc acid, III,,' nmin ciuumuic u\:id dtalv(Jli\~ ju adt W_IIt'1~. I;\':\S r"',:lud
an cencemrauon between 17(, .S:),i mlI!l" tol'owed hy ;:m«,1I'IC nlld r~J'i"flCacres
(ltt-.,~9 {Hid 11-'1:) IJlg:'I" It'''I,It:~':liv~ly) \vill~(~hnv,·t:<i1'~lnriveli' hieh value of the
antioxidan; u..;tivHy th;H l'~Hlg~d between ~)9-117 IJ.lgl', 'J'I'OI()x cqu valcnts,
r-:,;~:_;J'(lIc:\~the Yo:1..,,1strain Ils\:(l nIT 1~I'III';TlhltiUII.,

11skl1f1hlh'd$I!"tl!lt~(,: Fino.llcial SUpPJI't provic.c<J by inc Rc,'sc«l't:b J'lIn,l c,li l':lt: Ijuiverxity
"Goce Dclcev" S:IP fur oc P!OI~":ttilled "Pclyphc:10hc fJul tlJ.'OlUUpru(i11.i:}( Vr.(ll·et~ wines
fermented with isolated yeasts Irom T:k.'ie~ \vinc :In':II'' i.,: ~p"lh:I;llI)' ai:kl,\',\vler.~ed.
AII(liliun~.lly Ihi.; vioyl. wxx I:a:lnl:ill!ry sUpppl'h~1 by the EI~/\S'\·llJS ~'I11n:lu:;Action :!
Proicct covcriug the study :,hlY or Violeta }"('Iuv,<,a-l·f:tJ.<';J\II..,'1 ~I d,('; Imivcraity of Bologna,
U;.I,l.y,


