== TeXVOAOYKO ‘ TyoM Teorteyvikdv

][ [MTavemotno Emotuov kot Atoyeipiong
Kunpou [Tep1parrovtog

IITYXIAKH EPI'AXIA

AZEIOAOI'HXEH METABOAQN THX ®AINOAIKHX
YXYXTAXHY KAI ANTIOZEEIAQTIKHY IKANOTHTAX
EZI HHOIKIAIQN AMITEAO®PYAAQN KATA TO
MAT'EIPEMA TOYX

IMPACT OF COOKING ON PHENOLIC COMPOSITION
AND ANTIOXIDANT POTENCY IN SIX GRAPEVINE
LEAF VARIETY

KOQNXTANTINOX KQNXTANTINOY

AEMEXOX, MAIOX 2019



TEXNOAOT'IKO ITANEIIXTHMIO KYITPOY

2XOAH I'EQTEXNIKOQN EIIXTHMQN KAI AIAXEIPHEHX
[TEPIBAAAONTOZXZ

TMHMA I'EQITONIKQN EINIETHMON, BIOTEXNOAOI'TAY KAI
EIIXTHMHX2 TPO®PIMQN

[Truyokn epyocio

AEIOAOI'HEH METABOAQN THX GAINOAIKHE 2Y2XTAXHY KAI
ANTIOZEEIAQTIKHY IKANOTHTAZY EEI [TOIKIAIQN
AMIIEAO®YAAQN KATA TO MATEIPEMA TOYX

TOVL

Kovotavtivoc Kovotavtivov

EmBrénov Kadnyntig

Ap. Bhaong I'oviag

Agpecdc, Maog 2019



HEPIAHYH

Eitvon mAéov eppavég ta tedevtaia ypovia, mmg €xel avEndel 1dwitepo T0
EVOLOPEPOV OO TOVG EPEVVNTEG YL TIG TOAVPOLVOAEG, AOY®D TOV OVTIOEEWMTIKOV
WtV Tov gueavifovy, g apboviag Tovg e SIAPOPES TPOPEG KOl TOV GTUAVTIKOD
POLOL TOL £YOoLV OTNV TPOANYM ¥POVIOV acOEVEI®V 0T eival 01 KopOloyyELOKES
madnoelc ko o kapkivoc. H moAv@atvollkn] c0oTOGN TOV GTAPVAOD Kol TOV KPOGLoD
&xovv pehetnBel Oefodikd evd 1M avtiotoyn TV  AUTEAOPUAADV  TOPOUEVEL
avegepeuvntn av Kot o OUTeEAOPLAAN givol cvoTtatikd ¢ MecoyElKNG ATPOPTS.
2KOTOG TNG OWTNG TNG HEAETNG NTOV 1 AEOAOYNON TNG POIVOAIKTG GUGTOCNG KOl TMV

AvVTIOEEWOTIKAOV 1O10TNTOV VOTOV OUTEAOPUAA®Y 0ALY KOl LETA TO poyelpepd TOVC.

2V Topovoa TP LEAETNONKE N TEPLEKTIKOTNTA GE OAKES POLVOLES, OMKAL
eAaPovoeldn kot 1 in Vitro avtio&edmtiky wovotra €€ TOKIMOV apmeAOPLAL®Y, TOV
kaAlepyovvtal oty Kompo. To amoteléopata €6eiov Ott m mowkidior kobopilet
ONUAVTIKA TNV GLYKEVIPMON TOV QOIVOAMK®OV GLGTATIKOV KOl TNG OVTIOEEWMTIKNG
KovOTNTa TOV aUTEAOQUAA®Y. TTi0 avoivTikd, ot 0AKES @atvores kopaivovtot amd 571
mg yoadlkov ofgog 100 gt E.B émg 950 mg yodikod oféog 100 gt £ kot To oAikd
pAaPovosidy amd 64 mg katexivig 100 gt EB fwc 150 mg wotexivnc 100 gt E.B.
AvaLoyeg OOKVLUAVGEIS KOTAYPAEONKOY KOl GTNV OVTIOEEWMTIKY KOVOTNTA OGS
petprOnkav pe tig doxpég DPPH kot FRAP. Znpoavtikég petaforéc oty meplekTikdtTTa
TOV QPUVOAMKAOV GUOTOTIKOV Katoypdenkov Hetd tnv Oeppukn enelepyocio, pe Tig
anOAEEG VO, KLpovovtot armd 22% £wg 67% avAaAoyo TNV LETPOVUEVT TAPAUETPO KOL TNV
mowiMa. A&iler va onuelwBel 0Tl 01 ammAglES TNV AVTIOEEWMTIKN KOVOTNTO £ivot
ONUOVTIKE YOUNAOTEPES OMO TIG OVTICTOWES TMV OAKMOV QOVOADY KOl OAK®V
QeAoPavosddv  vTodnAmvovtog OTL Kol AL QUTOYNUIKE TOV  OUTEAOPUAAW®V

GUVEICPEPOVY GTNV OVTIOEELOMTIKY] IKOVOTNTAL.

Ev kataxAeidl, n datpin avt) mopovstdlel yioo TpdTN GOPE TO QOVOAKE
avTIOEEWMTIKA TV TOKIAM®V QUTEAOPLVALOV, TOL KOAALEpYOUVTOL 6TV KVvmtpo kot Tig

UETOPOAEG TOV VPIGTAVTOL KATA TO HOYEIPELA TOVC.

AEEE1S KAEWOWA: TTOAVPOIVOLEG, OUTEAOPUAAL, OMKEC QOIVOAES, PAOPOVOELdN,

avTloEEBMTIKY tKavoTnTa, Oeppukn eneéepyacia, Vitis vinifera L.



ABSTRACT

In recent years, it has become evident, that the polyphenols have attracted the
scientific interest since (i) they are linked with antioxidant potency, (ii) their abundance
in common consumed foods and (iii) their impact on the prevention of chronic diseases
such as cardiovascular diseases and cancer. The phenolic composition in grapes and wine
has been studied widely, whereas the phenolic content of grapevine leaves is almost
unknown although they are an element of Mediterranean diet. The purpose of this wok
was to assess the phenolic composition and antioxidant properties of fresh and cooked

grapevines leaves.

In the present thesis, the total phenol and total flavonoids contents as well as the
in vitro antioxidant activity of six grapevines leaves cultivars grown in Cyprus were
studied. Results showed a significant impact of cultivar on phenolic composition and
antioxidant properties of grapevines leaves. More specific, the total phenolics were
ranged between 571 mg gallic acid 100 g d.m to 950 mg gallic acid 100 g** d.m and total
flavonoids between 64 mg catechin 100 g d.m éwg 150 mg catechin 100 g d.m. Similar
fluctuation were found for antioxidant activity as measured by DPPH and FRAP assays.
The cooking had a significant effect on phenolic antioxidants; the loss of phenolic
contents and antioxidant activity was ranged from 22% to 67%; the cultivar greatly
influences the loss during cooking. Furthermore, results showed the decrease of
antioxidant activity was significant lower than phenolic content highlighting the presence

of other types of natural antioxidants.

Overall, the present study demonstrated for first time the phenolic composition
and antioxidant potency of six grapevine leaves cultivars grown in Cyprus. In addition,

the impact of cooking on phenolic antioxidants is also described.
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