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LBPEAHOCTH HR BUHOTO®

LLivpym cBeTOT BUHOTE MMa penyTalija Ha bnarapofeH nujanax.
Herogara nonyiapHocT €8 AU, Mely AAPYFo10, ¥ Ha MHOIYOPOjHWTE
HaYYHM UCTPaxyBar-a, Ko JoKaxkane JeKka BUHOTO COL0XM rofeM Bpoj
COELMHEHW|3, KaKBW LUTO C&: GHTUOKCUARHCU, MUHERANM U BUTAMUHMN,
KOWM MMAAT MO3UTURHO BAK|AHWE BP3 3LPABJRTO M XKMBOTOT HA NyeTo,
ExcnepryTe c2 geyuaHn AeKa KBanWTETHUTE BrHa, NOPasi cBouTe
KapPaKTEPUCTUKY 1 COCTOJKM, Ce Hem3bexkeH Aen of COBPEMEHKTE
HABOTHU CTMAOBY 1 HABMIKIA, KOW C8 TEMENAT HA 34PaBae NCXpaHa 4
Pu3vyka akTusHocT. Ce pasbupa, nocakysanuTe npuaobusky o
KOHCYMauuja Ha BUHOTO, MOXKaT Ja Ce NOoYYBCTBYBAAT CaMo [OKOMKY Toa
Ce KOHCYMMDE OfIreBOPHO.

Bo MakepoHuja BHOTC MMa CTaTyC Ha HAaUMOHaNHa ropgocT. Toa ce
ALY Ha BEKOBHATa TpaaWiidja 3& NpOM3BOACTEBO Ha 0Boj Bnaropogek
nujanak Bo Halwute Kpaesu. ¥l ToKMy nopagw 108, cocema NpUpogeH &
MHTEPECOT 1 ambuuwmjata Ha , TUKBeW 3@ MHMUMparke Ha
KOMYHUKAUMCKaTa noaTdopMa | BpeasocT Ha BUHOT , Yuja OCHOBHE
LeN € LIMPeHbe HA HAyYHD MNOTBPASHWUTE GaKTK LT NOTBPOYBAAT AeKa
BPBHWTE MakeAOHCKM BUHA COAPXKAT BUCOKM KOHLIEHTPaLMMU Ha OpraHCKu
COEAVHEHM]AE, KOM UMEAT MO3UTUBHO BIIMjEHWE B3 3ADAB]ETO, KAKD U
MHOTYEPO|HW YHNKATHW KGPakTEPMCTUKHK, KOW COBPLUEHO Ce BKOMYBaar
BO COBPCMEHUTE )KUBOTHWA CTMNCBM.

Bao pamkuTe Ha 0Baa KOMYHMKAUNUCKa nnatdopma ke ce peanusnpaal
HM3a PA3AMMHM AKTMBHOCTY, KOM KE |3 NOTBPAAT Y Ke j@ NpoMoBMpaaT
HEpacKMHAUBaTa BPCKa Ha KBaNWTETHOTO BMHO CO 3/1paBj2To, XpaHaTta 1
COKMBOTHWOT cTviL. [natdopmata He camo Wi Ke | 1 1IPpoMuBKpa CHie
BEEOHOCTY Ha BUHOTO TYKY Ke COAPNKM M eQYKaTUBHE KOMNCHEHTa.
AKTIBHOCTUTE Ke CE& peanusnpaaT npeky copabaTka M NapTHEPCTES €O
CUTE OPFaHMIALMK, MHCTUTYLMA W NOELUHUY, KOW UMEAT WTO 4a KaxKal
33 BEPEOHOCTHATE Ha BUHOTO, 0COBEHO 32 MPEAHOCTUTE HA KBANWUTETHOTO
MAKCLOHCKO BMHO, CO LLUTO CUTE 3aeJHC K& MPUAOHECeME 33 HEroRaTa
npoMoumja 4 Beprdukalinia Bo 38MiaTa 4 LIMPYM CBRTOT.
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WINE VALUES

Wine has a worldwide reputation of a noble drink. Among ather things,
its popularity is due to numerous scientific studies that have proven that
wine contains a number of compounds, such as antioxidants. minerals
and vitamins, which have a positive impact on the health and lives of
people. Experts are adamant that quality wines, exactly because of their
features and ingredients, are an inevitable part of modern lifestyles and
hahits that arc based on healthy diet and physical activity. Of course, the
desired benefits from the consumplion of wine can be felt only if
consumed respansibly.

Wine in Macedonia has the status of national pride, It is due to the
centuries-old tradition of producing Lhis noble drink in our region. And
bacause of this, the interest and ambition of Tikves to initiate the
communication platform "Wine values” is quite natural, as its main
objective is the dissemination of scientifically confirmed facts asserting
that superior Macedanian wines have high concentrations of organic
comnpounds that have a positive impact on health, as well as many
unigue features that perfectly fit into modern lifestyles.

A series of different activities will be realized within this communication
platiorm that will confirm and promote the inseparable bond of quality

wine and health, diet and lifestyte. The platform will not only promole all

wine values, bul will also contain an educational component. Activities
will be implemented through cooperation and partnership with alt
organizations, institutions and individuals who have something to say
about the values of wine, especially the advantages of guality
Macedonian wine, thus we will all contribute to its promotion and
verification in the country and around the world.
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MprcTurkysare ¥ perucTpaumja Ha yuscHULUTE

OtBopake Ha KoHpepeHypjaTa
r-fa CHeskara Chzero3a, uieH bz Y0 va BB Tukeew”

3npascreeHuTe ederTh Ha YMepeHaTa KoHCyMaLWja Ha BMHa
4-p CabuHa Macamonti

BUOAKTUEHH deHONY M AHTUOKCUEAHTHE aKTURHOCT Ha MaKeZOHCKU LipBEHH BUHA
A-p Bucnziz Meanora-Metponyioc

lManudeHaneH noTeHymjan Ha LpeeHUTe coprr rpodje of TuiceewkmoT Pervoy
H-p <remzi Jncjar

Monugeronu 8o Genute BuHA Ha , THKBEW™ M HMBHOTO BAWjaHWe BP2 3gpasjeTo
O-p Aqnpeja Bazo

030~ 14:50 Kaxten

Arrival and registration of participants

P10 -11:79 Conference opening
Ms. Snezana Slavkova, Member cf the Marzgerent Board of Tikves Winery

The healthy effects of moderate wine consumption
Or. Sakina Passamart

Bioactive phenols and antioxidant activity of Macedonian red wines
Jr. Vicleta lvanove - Petrepulas

Polyphenol potential of red grape varieties from Tikves ragion
Cr. Klemen Lisjax

=

Polyphenols in Tikves white wines and their effects on human health
Dr Andrcja Vanzo

14:30 Cocktail
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obnacta Ha eHexemMujaTa u enanorvjata. LoounaoMeky M NoCTAMMNOMCKY CTygun
33BpLYBa Ha Mncruiyios 2a xexuja npy Nprponio-MaTeMaTUYKMOT akynTeT,
Yuusepautet  Ce. Kupvin v Metoawj” so Cionje, Kaag wWTo rv 2aspliysa 1 ceonie
LOKTOPCKI CTY/LAN.

Op 2005 rogumia @ an-axupada Ha 3eMjoacnckmoT KHETUTYT Bo Cranje, Ojuien za
BUHIPCTRD, Ki/E LUTO & BKTMBHO BKAY-CHA BO Peanu3aLm|a Ha

HEYHHD-WC] paRyBavKaTa v anaukaTpiaTa aejroct. 0g 2010 npepasa Ha
Bemjoperckior GakynteT fpy YuupepawTeToT Joue Henuer” 2o llmn, Hajnoso
kako podedr, a of 2015 ropmia Kake BoHpegeH Npodecan no npemMeniTe
CeHsapHa U aHanuTUYKa Coaryauuia Ha euHo, EHonorvia, Xemuja, AHanntuuka
xemia 1 broxewmuia,

Bo ceojata nnogHa HaydHo-ucTpasysatka paboia ji-p Weanose-TleTponynoc nva
objaBeHs 34 HayuHu TPYAA, of kKou 21 co umriak: hakTop, npu wTo 17 04 1iis B0
NOCREQHUTE NET reambi, JCBeH aKTUBHOTD YUECTRO K2KO INaBeH VCTPIKYBEY K
VCTPEKYBAUKM YHECHMK BO MOBEKE [OMALHN Y BO MEYHAPOAHYW UCTPasKyBaUKA
NpoeKIV, Taa & SBTOP W HA NOTMABIA BO MHTEPHALMOHANH 1Y0MKaLYMH, K3KO M Ha
PP MOHOTPEGWY Ha GHITMCKK j23KK. Ce JaByBa BO yIl0Id Ha DELIEH3EHT Ha 0KONY
200 Tpynosi4 NOBHECEHM 30 NYDAMKYSake? B0 QBaECe1NHA MefyHapoaHi cincamia
0 UMAakT GAKTOP W YneH & Ha YoedyBaskMoT HaydeH oubop Ha MefyHapoaNiTe
cnvcanuja .Food Research International” v, Journal of Food Science”

DR VIHLETH IVHNMH—PETRDPULHS abtained her PhD in chemical

sciznces i the field of wine chemistry and oenology She completed her
undergraduate and graduate studies at the Institute of Chemislry at the Faculty of
MNatural Sciences and Mathematics, University Ss. Cyril and Methodius in Skopje,
where he she alsc finished her doctoral studies.

Sirce 2005 she workes at the Agricuttural Institute in Skopje, Department of
Oenolagy, where she is actively involved in the implementation of scientific
research and application. Since 2010, she teaches at the Faculty of Agriculture at
the University Goce Jelchev in Shtip, lirst as an associate prefessor, and since
2015 as an associate professor of Sensory end analytical evaluation of wine,
Denclogy. Chemistry, Analytical Chamistry and Biochomistry,

In her fruitful scientific research, Dr lvanova  Petropulos has published 34
scientific papers, 21 of which with impact factor, with 17 of them in the last five
years. Besides active participation as principal researcher and research
participant in many national and international research projects, she s also the
author ol chaplers in international publications, as well as three menographs in
Fnglish. She also appeared as the reviewer of some 200 papers submitted for

publication in a dozen international jeurnals with impact factor and is & memnber of

the editorial board of the international scientific magasines Food Research
International and Journal of Food Science.
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DHORKTUBHA OERONM W AHTHOKCMARHTHA RKTUBHOCT HA
MRKELOHCKMTE UPBEWK BWHA

O-p Buonerta UBanoBa-lMerponynoc

3eMjorenckn gakynTer,
YrawveepauteT foLe Henver”, Lmun

LipperoTo BUHG & 507aT K3Bop Ha BUOaKTUBHU U LYTPUTUBHY heHonHY
COSOMHEHW[, KO MMAaT AHTHOKCMASHTHO J8{CTEC, BUCOKS SKTHBHOCT NPOTHE
c1oB0aHW PAAWKANK, ZaLLTHTHA Y10Ta NPY APTEDUOCKNSD033 U KOPOHAPHE
CpUERa BofecT, Kaks W MHXMONPaYKo A8JCTED HA PALTOT Ha KAHLEPDI BRIl
KAETKW. Bo NCTPaMyBAHETO [JeTANHO € ONDEBNEH K3AHTH 12 IMBHKDT COCIaE HE
MEHDIHATE CORIIMHEHN]S, KSKO U ARIVOKCHIEHT HATE AKIMEHOCT Ha BURATA Of,
(_‘.f)p'l'lﬁ'l"?. RP.’%H!—!I I, M(-‘.F)JI{} A ka(}r’prﬂ»’ CUBWAROH HOOGUIBEEHEHW BU BMHE&;JCKH"{E!
Bazla Tukeeni”, Kasajapiv. 34 1aa uen Dewe npumeaedera cofuctudupadarta
FEXHINKE BUCOKCedMKacHa TeyHa xpoMaTorpadivja Nusp3ana co enekrpocnpe]
macer pekrop [HPLC-DAD-ESI-MS and MS/MS] 3a onpepenysarke Ha
WHLOWBUEYANHWUTE HYTPUTHBHYK GeHonW BO UZBEHWTE SMHa. YTBPAEH @
KoMIexceH deHoneH noodian Ha crTe BUHE COCTZBSH of 2UTOLW|aNK,
BUTUCKHI, XMADCKCMDoHUA-NMDatoal Tou,mutm GAATOHOMY, NEPUBETU HA
KMAPOKCHLMMOTHW KUceAniy, Gaanal-3-ory W cTunbenu.
CuTe allanvaupanu grHa bea boraty co noandeHonu, & BYHATa of copTaT
BpaHeL COAPKea HajBUCOKE COApyKyHa HE CHTe rpynu GeHonM, ocobeHo
a=TOUK|aHK LTS 71 NPaBaT BUHATA MHTEH3UEHO olosHK 1 cTabunHu, norogHk
3a NPpOMEBOACTEBO Ha BUCOKOKBANWTETHY UpEern suHz. Bubata og coptvTe
kabepHe COBUIGOH M MEPAD CE KBPAKTEPU3HLAaT CC BHUCOKA COAPMKHID Hia
$nasoHoNM 1 $AIBSH-3-001, KOW WCTO TaKa NPUACHECYBSaT 2a cTabunHOCT Ha
BuraTa. Cute al ANU3HPIIIK D113 NOKIPKAT DYCCKA AHTUOKCUAIHTHA AKTUEHOCT
o rpadmum og 10,3 go 13,3 mM/L TL [ekersaneHTy Ha Tponioke), wo
NOTEpAYEA AEKa BAHATA NOCEAYBAAT NO3WMTWEHK ehekTi 38 HOBEKDBOTS
sapzaele. Moo Taka, peIynTaTUTe NOKAMES J6Ka COAPMUHATA Ha QEHOINTE
33BMCH 0F COPTATE, KNWMATCKUTE YCAOBW, TEXHONOTMWTE Ha NPOMIBOATTSO0 M
YCNOBWTE H3 HYBaH:E Ha BUHATS.




BLORCTIVE PHENOLS AND ANTIOXIDANT RCTIVITY
0F MRCEDONTRN RED WINES

Dr. Violeta lvanova - Petropulos
Faculty of Agricullure, University Goce Delcheyv, Shtip

Red wine is a rich source of binactive and nutritive phenaolic compounds, which
have antioxidant activity, high activity against free radicals, protective role in
atherosclerosis and coronary hearl dissase, as well s an inhikiting effect on
the growth of cancar cells. The resesrch detailed the quantitative compositicn
of phenolic compounds and the anlinxidant activity of wines from the verieties
vranec, merlot and cahernet sauvignen produced in Tikves Winery, Kavadarci.
High-performance liquid chromatography coupled with diode array detector
and on line mass speclromeiry was used [HPLC-DAD-ESI-MS and M5/MS] to
determine the individual nutritive phenols in red wines. Complex phenolic
orofile of all winzs was determined, composed of anthocyaning, vitisins,
nydrasyphenyl-pyrancanthocyanins, flavorols, hydroxycinnamic acid
derivatives, flavan-3-ols and stilbenes [43.9 mg/L.

All analyzed wines were rich in polyphenals, while wines from the variely
yranec contained the hignest content of all groups of phenols, especially
anthocyanins that make wines infensety colored and robust, suilable for the
production of Aigh-quality red wines. Wines from the varielies cabernel
sauvignon and merlot are characterized by a high content of [lavonols and
flavan 3-ols, which also contribute fo the robustness of wines. All wines
araiyzed showed high antioxidant activity in the range of 10.3 to *3,3 mM/L TE
(trolox equivalen], confirming that the wires possess beneficial effects for
hurman health. Algo, the results showed that content of phenols depends on the
variety, climate, technolagy of production and storage conditions.
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