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INTRODUCTION - MATERIALS AND METHODS

Color of wine is associated with the presence off@Wine samples: Red wine samples from Vranec V. vinifera

anthocyanins, derived from the red grape berries. The main@Vvarety (vintages: 2006, 2007 and 2008) were kindly provided by

anthocyanins in wines are 3-O-glucosides, 3-O-acetylglucosides, l Tikves Winery, Kavadarci.

3-0O-p-coumroylglucosides of delphinidin, cyanidin, petunidin, ® HPLC-DAD-ESI-MS" analysis: Column Zorbax Eclipse XDB-

peonidin and malvidin. During aging -anthocyanins react with # C18 (250 X 4.6mm; 5 pm particle size).

other wine moleculs, by means of cycloaddition to the O-5 and C- §§ Mobile phase: water/aggtonitrile/formic acid (87:3:10, VIVIV,

4 positiOnS of the anthocyanins and new anthocyanin_derived solvent A) and water/acetonitrile/formic acid (405010, VIVIV,

stable pigments, namely pyranoanthocyanins are formed. solvent B) at flow rate of 0.63 mL/min. Proportions of solvent B: 0
The am of the work was identification and min, 6%,15 min, 30%: 30 min, 50%: 35 min, 60%: 38 min, 60%o;

guantification of individual anthocyanins and anthocyanin-| {46 min, 6%. ESI was operated In positive ionization mode.

derivatives, in_Vranec wines, applying HPLC-DAD-ESI-MS| |Statisticaltanalysis: means, standard deviation and relative
(lon Trap). standard deviation, ANOVA.

RESULTS AND DISSCUSION
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v" Malvidin-3-glucoside and its 3-acetylglucoside and 3-p-coumar, de derivatives were the major compounds.

v Vitisin A, pinotin A (10-DHP-pyranomalvidin-3- gluc:05|de an oyranemalvidin-3-glucoside were the dominant pyranoanthocyanins and
hydroxyphenyl-pyranoanthocyanins.

v' Anthocyanins were the dominant pigments in all"wines,
hydroxyphenyl-pyranoanthocyanins.

gardless the aqinc

year of production, followed by pyranoanthocyanins and
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