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HEPIAHYH

To 0éua g epyaciog eltvar 1 d1epevvon TOV GTAdI®V TS OVOTOMONG. AVOTTOCCETL 1|
TEYVIKT Y10 TNV TOPOY®YN TOV KPOGIO00 1 0Toio KIVEL TO EVOLUPEPOV OGOV 0GYOAOVVTAL
pe v owvomnoinomn. [vetan pio 16TOPIKN avadpoun e Topaym®YNg TOV KPAclov omd To
apyoio ypdvia PEYPL GUEPO. XTI GLUVEYELD, OVOADOVTOL TO. GLGTATIKO TOL KPOGLOV, LE
EUQOON OTO POIVOAMK(O GLOTATIKG Yoo To. omoio €xel amoderydel OtL €rovv BetiKn
enidpaon otnv ovOpomvn vyeio. Tivetar pio yevik] avoagopd otic pefddovg
TPOGOOPIGHOD TOV OVTIOEEWMTIKMOV GUOTATIK®Y, KOl OVOTTOCCETOL 1) TEYVIKN TNG

Yyprg Xpopatoypapiog Yyning Amoddcemc.

AgEarg khewwa: Koumpuokés mowkidieg oumélov, mTopoymyn KPOGlOV, (OLVOALKA

ovotatikd, HPLC



ABSTRACT

The subject of the project is the investigation of the stages of wine production. The
technique used for wine production is presented, which is a major subject of interest for
people involved in the winemaking process. The history of wine production from
ancient times to the present day is presented. Subsequently, the composition of wines is
explored, with emphasis to the phenolic components, for which a positive effect on
human health has been evidenced. The examination of these benefits and their effects on
the human body is rich and detailed. Methods for the determination of antioxidants are
reported focusing on then the technique of High Performance Liquid Chromatography.
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