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Ba MBeha va exppdom TIG gvyaplotieg pov wiaitepa oty Ap. Xpvcodro Apodla,
Emikovpn Kadnyntpuw tov Tpnquotog Tewmovikdv Emommudv, Bloteyvoloylag ot
Emotiung Tpooeipwv tov Teyvoroywkov IMavemommuiov Kompov kor emPrémovia g
TTUYOKNG LoV gpyaciog, Yo T cuvoMkn kabodnynon g kab’ OAn tn Oodpkew g
eKTOVNONG TNG TTLYLOKNG MoV gpyaciag. EmmAéov, éva Beppd evyopiotd oty Ymoynoewo
AdakTopo Zpapdyda Xmwavov yio Ty oAVt fondeta, Kabodnynon Kot vTopovn g, Katd
™V vAomoinon G €QAPUOYNG NG €V AOY® mTuylokng epyociog. TéAoc, Ba Mbeia va
ELVYOPIOTIOM TA OYATNUEVO OV TPOCMTO, TOVG YOVELG LoV, Yio TNV aydmn Kal TV otpi&n

OV LOV TPOGPEPAV KOL LOV TPOGPEPOLV.



ITEPIAHYH

O oK0omOC ™G HEAETNG ALTNG Eivol O TPOGOIOPIGUOC TV QAUPOV-3-0AMV, OMYOUEPDV
TPOaVOOKLAVISIVAV KO TOAVUEPDV TAVVIVAV GTA YIYOPTO KOl TOVG GAOL0VG TNG YNYEVIS
mowidiog Mapabevtiko pe ™ pébodo BSA. Katd v pedét avtn, ypnoipomomonkay
delypota AOIDV Kol YryapTmV TV GTAPLALOV TNG YNYEVNG KUTTPLOKNG £puOpNC TotKiMag
Mopafedtiko. Adym TG movonpiog Tov Kopwvoiol mov EEGTUCE TOYKOGHIMG OV 000NKe
N OLVVATOTNTA Y10, OAOKANP®ON TOL TEPduaToc. EvaAlaktikd, mpaypatonomonke pio
oAoKkANpOUEVT BIPAOYPOQIKT HEAETN Ylo TN GVGTOCT TOV CTUPLAMOV KOl OlVOV GE
QOVOMKE ovoTaTIKG Kot Tovvives kabBdg kot v €£éMEn Tov TovVIivev Katd v
naiaioon tov. EmumAéov, eetdotnke n emidpacn 1060 tOV TOVVIVOV OGO KOl TOV
QOWVOMKOV CLOTATIKOV Kotd Tnv moiaioon tov gpufpov olveav kabdg mwg

emmpedlovtal T OPYOVOANTTIKA YOPOKTNPLOTIKE TOVL.

Atepgoviniav tpeic péBodol mov cvuPdAovy GTOV TPOGIOPICUO TOV TAVVIVAOV: 1)

uébodog BSA, n nébodog Methyl cellulose kar 1 péBodog phloroglucinol.

Me Bdaon ™ BPproypaeia, £xet dwoumotmBel 0t n pébodog BSA kabag xon n péBodog
Methyl cellulose eivar wkovég ko oamoteleouatikéc péBodOL Yoo TOV TOGOTIKO
TPOGIOPIGUO TV ToVVIVOV. OG0 apopd TOV TPOGIOPIGHE TNG CLUTVKVMOUEVNC TOVVIVIG
(mpoavBokvavidivn) ypnolomoleitar TePIGGOTEPO amd TOVG £peLVNTEG M HEBOSOG e
pholorglucinol and 6,11 pe BevQuh pepkomtdvn mhavdg Aoym tov 0Tt gival dooun. H
GLCCMPELCT TOVVIVOV oTa. YiyapTo ivor peyoldtepn and ekeivi) 6GTOVS PAOLOVS OALA O
BaOpoG TOAVUEPIGLOV TOV TOAVUEPDV TAVVIVIG GTOVS PAOLOVE TAY VYNAOTEPOG 0td O,TL
ot ylyopto o€ OA0 T 0TAdWL AvATTLENG TS pdyac. Télog, kaTd TNV TOAOi®OT|, Ot
tavvives eEakoAovBov va moAvpepilovtal dNUIOVPYOVTOS LEYOAOLOPLUKA GOUTAOKCL, TO.
omoio amoteAoVV Bdon Yo TO GYNUOTICUO TOV INUATOV TOV ¥POCTIKOV ovciwv. Etot,
HeldvVETOL I 6TVLPN aicOnom kat ot tavvives palakdvouy. Ot QUIVOMKES EVOGELS KO Ol
Tavviveg £xouv kaBoploTikd poAo otV Yevom TV pLBpdV olvav, givor vevBuveg yuo

TLG OPYOVOANTITIKES WOLOTNTES TOVC.

A&Ea1g KAEWOA: oTapLAe, Mapabevtiko, Tavvives, oivog maiainon



ABSTRACT

The purpose of this study is to determine the oligomeric proanthocyanidines and
polymeric tannins in seeds and skins of grapes belong to the Maratheftiko variety using
the BSA method. In the present study, skins and seeds of the red variety Maratheftiko
were used as samples. However, due to the spread of the coronavirus pandemic the
experiment part could not been completed. Alternatively, a completed bibliographical
research took place for investigation of the composition of grapes and wines in phenolic
ingredients and tannins, as well the effect and evolution of tannins during the wine aging.
Furthermore, the effect of tannins and phenolic components in the aging of red wines as

well as their effect on organoleptic characteristics have been explored.

Investigation showed that three methods have been the most important for the
determination of tannins; the BSA method, the Methyl cellulose method and the
phloroglucinol method.

Based on the literature, it has been found that the BSA method as well as the Methyl
cellulose method are capable and effective methods for quantitative determination of
tannin. Regarding the determination of concentrated tannin (proanthocyanidins and
polymeric tannins), researchers use the pholorglucinol method more than the benzyl
mercaptan one, probably because it is odourless. The accumulation of tannins in the seeds
is greater than that in the skins, but the degree of polymerization of the tannin polymers
in the skins is higher than that in the seeds. Finally, as wine ages, tannins continue to
polymerize forming macromolecular complexes. This reduces the feeling of the wine
astringency and resulting in an organoleptic sensation of round and smooth texture wine
in mouth. Phenolic compounds and tannins play a key role in the taste of red wines, they

are responsible for their organoleptic properties.
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