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INTRODUCTION

The cultivation of grapes and fruits has a long tradition In
Macedonia, and this also imposes the production of grape and fruit
brandies. In recent years, the tradition has been moving to small
local distilleries, and this has also entailed the development of
related stories for the creation of unique drinks Iin limited quantities.

The aim of this research was to determine the main aromatic
compounds In domestic grape and fruit brandies, distilled under
traditional conditions and to try to find the main factors that
distinguish the samples according to their origin. Additionally,
samples of Mastika and Gin were included in the study.

Analysis of the aromatic compounds was performed using the GC-
FID technique.

MATERIALS AND METHODS

» 67 Dbrandies analyzed: 52 grapes brandies (Vranec,
Temjanika, Muscat Hamburg, Rkachitel, Smederevka, Afus
Ali, Plovdina, Prokupec, Traminets, Riesling and Pinot Noir)
and 15 fruit brandies (plum, apricot, peach, Red Delicious
apple, Dzhanka plum and Ohrid cherry)

Production: All grape brandy samples were produced under

domestic and traditional distillation conditions.

GC-FID instrument: HP 6890 N gas chromatograph (Agilent

Technologies, Palo Alto, CA, USA).

Column: ZB WAX (30 m x 320 um x 1 um)

Temperature program: 40 °C 1 min., ramp 4 °C/min., final

temperature 184 °C, total time 37 min.

RESULTS AND DISCUSSION

Table. 1. Aroma compounds in fruit brandies
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According to eur-lex/regulation 2019/787 all samples are below the maximum permitted concentrations




