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Girupe: pulvphenols are charsctenized by a large range of stnsctures diversely disinbuted
in every part of the berry. The knowledge of the phenolic composition of grapes and ifs I
gvolution during ripening is thus of crucial importance in relation 1o food quality, '
Amaong the phenolic compounds, the anthocyanins are responsible for the red color of

the grapes, which sre located in the skins, while flavanols and cateching intervene in

their taste (astiringency ) and bittemness. In this study, the contents of tdal phenolics. total f
flavan-3-ols and 1otal anthocyvaning were determined i the pulp, sking and seeds of two L
red, Vraneo and Merlod, and two white grape vanetes, Smederevka and Churdennuy |
applying standardized spectrophotometric methods. Extraction of phenolic compounds |
wits performed with acetone'water {80V20, wv). The obtained results showed ihat the
concentration of total phenols and flavan-3-ols was highest in the sking and seeds of
Vranec grapes, while the pulp contained low amounts of these compounds. Chardonnay
seeds contmned higher amounts of phenolics and Movan-3-ols compared o Smederevka
rrapes, HPLC-MS analysis was performed in order to identify the phenolic components
present in the grage, applying mobile phase consisting of | % (wi) aeetic acid in water
{solvenl At and 1 % 0w acetic acid m methanol {solvent By The presence of |15 antho-
evaning (monoglucosides, acetylpucosides and coumaroylglucosidest, 7 favomels, 3
phenolic ackds and derivatives and 3 Mavan-3-ols was confirmed i the skins of red

Erapes

Achmnowbedzensenis
The work wos suppanied by the CIEPUS CH-HUSK D305 Serwork schalurship and gronts Trom (he
projects: CHREOMLAB-ANTIOXIDANT (FPTL, GVOP-JL1006H, RET 0082005 and (TR A-NKTHNI:
HBEGT,



