ANALYSIS OF WINE AND GRAPE SAMPLES

WITH MALDI-TOF-MS

Violeta Ivanova 12, Agnes Dornyei 3, Laszl6 Mark 4, Ferenc Kilar 35,

Marina Stefova 1, Traj€e Stafilov 1, Borimir Vojnoski 2

(1) Institute of Chemistry, Faculty of Natural Sciences and Mathematics, University of Skopje
(2) Wine Department, Institute of Agriculture, University of Skopje
(3) Department of Analytical and Environmental Chemistry, Faculty of Sciences, University of Pécs
(4) Department of Biochemistry and Medical Chemistry, Faculty of Medicine, University of Pécs

(5) Institute of Bioanalysis, Faculty of Medicine,University of Pécs
E-mail. _dornyei@gamma.ttk.pte.hu

RESULTS

Important factors for MALDI measurements:

v' selection of an appropriate matrix

v optimal mixing and drying of matrix and sample
v adjustment of laser strength

v" selection of calibration standards

v’ correct interpretation of the spectra

INTRODUCTION

Polyphenols play an important role in the organoleptic characteristics of wine; Iin
particular, tannins confer astringency and structure to the beverage by formation
of complexes with the proteins of saliva. This knowledge is very important to
predict the aging attitude of wine, and to attempt to resolve problems about color
stability — in particular in the case of premium red wine that are destined to long
aging periods. [1] Wine phenolics are divided into two groups: non-flavonoids
(hydroxybenzoic and hydroxycinnamic acids and stilbens) and flavonoids
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v MALDI ,fingerprint” of samples

Grapes and wines from Vranec, Merlot, Smederevka and Chardonnay varieties
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