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INFLUENCE OF YEAST STRAINS ON PHENOLIC
CONMPOSLLION AND ANTTOXTIDANT ACTIVITY OF ¥YRANLEC
WINLS
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The phenciic compasition of len eatechthonons monosarielal Viznes el
wines produced wilth dillures weast strains was deteomined by HPLO-DAD
amilvsis, Vrianee wines wore Fomented  with the fallewingg Seechermmnyes
cersviviae vensl stimng: Glos, KOZNZ 1SS BRX (Trom Dallemand), and sia
Winsloo yessts dzoalacd From the Dikved wine tepinn (Repubiic of Mecedonia), A
toal of 19 phenolic compounds were ideniified el quastiBed inowines and amang,
e e malvidin-3-gloeosids and i demealves were the mgjor coampouwnds,
Wines terrmented wilh Yinaleo veast presested hizher ameount of anthocwaming as
well as phenolic avids {hedronyermane cd dydreaybanozaic comaared 2o the
wimes farmented with Lallomand venss. The contend ol malvidin-3=zloows de
Vrsneo wmes fermentad with Vinales vensiz tamgmed bebween 235 37 mpfl,
Aoreds Vrdnee wenes feeented with _allemand veasts contained 335 1o 3543
1zl The callarie goid, the main clwennic geld derivative eall wines, was fond
i concentration between [TH307 T, ol omed by coulane and [20ans acics
(TA=8G moed P1=10 mgd] L wespecivalyt Winee shiowred relatively high wahoe of the
amtionidant actvity that ranged belesen 949117 et Trolox equovalents,
rivrarcdless the vessl sirain ussd For fermentativn,
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“Cioee Deléew™  Sop for e projeer titted "Helyohenole and arome profile of Veares wines
fermented with fsolated wossts fromn Tikved wind area™ 5 gralelally acknosledoed.
Aiditonally this work wes Faamcially suppeels] by the FRASMUS Murdus Aetion 2
Frojecl covering e slody sbiv ol Violats leances-PPervopulos af the Liniveraitr of Bolooma,

Itels:




