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HNEPIAHYH

2Komdg TS TaPoVoaG STPIPNG etvat 1 LEAETN TOV POIVOAMK®Y GUGTATIKMY TOVL 01VOV
KOl 1] GLOYETION TOVG UE OQPEAN otV vyela Tov avOpomov. H pebodoroyia mov
aKoAlovOnOnie NTov 1 avalTNON EPELVITIKAOV EPYOCLDV KOl EPYUSIOV PBAOYPUPIKNG
avackomnong otic Pacelg dedopévav Google Scholar kot to Scopus. Ta gotvolikd
OLOTATIKA OlaKpivovTol G OO KVPLEC KOTNYOopies, oTIc PAaPovoeldels patvoreg Kal
OTIG U1 QAOPOVOEIOEC QoVOLES. XTIC QAOPOVOEIONG PUIVOAEG KOTATAGGOVTOL Ol
avBoxvdvec, ot tavviveg, ot @Aafovores, ot @rlafovoveg, ot EAAPOVOVOLES Kot Ot
KOTEYIVES, EVD OTIG U GAAPOVOEIING PAIVOLES OTAVTMVTOL TOL QOIVOAKE 0&€a KOl TaL
oTiABévia. H mapovsio Tov QaivoAK®V EVAOGEDV GTOVS 0Ivoug £XEl CLGYETIOTEL LE
TANOOPa  EVEPYETIKOV  1O10TNTOV  OMMG  OVIIKOPKIVIKEG,  avTOPNTIKES,
OVTUYKPOPLOKES, OVTLYNPAVTIKES, avVTIOEEWMTIKEG Kol Kapdlayyelakés 1010tnteg. H
pecPepatporn, ot mpoavOokvaVIveS, Ot PAABOVOAEG KOl OL TAVVIVES EIVOL TOL POLVOALKA
OLGTATIKA TOL 0ivOoL HE amOdEdEYIEVEG Proroyikég Opdoels. ATd avtég Eexdpioe N
dpdion g pecPepatpOANG AGY® TOV IGXVPADV OVTIOEEIOMTIKMY KOl OVTLPAEYLOVOIDV
wwmtov mg. Eniong, n peoPepatpdéin cuvoébnie 61evd e avOCTOATIKY dpdon
évavil T0v  Kapkivov, TOoL JwPnNTn Ko SPOp®V  KapOloK®V TadNcE®V.
YOUTEPOAGUATIKE, TO KPpaoi amotelel TAOVGIO TNYT] POUVOAIKOV GUGTATIKMOV, TOL Ol
Broroyikéc Tovg Opdoelg Exovv peretnOel oe&odikd Ko €xovv mpotabel cageig

unyovic ol 0pAaceLs TOVG.

AgEerg K eWA: 01vog, PaIVOAIKE cuotatikd, OAAPOVOEdY|, pecPepaTpOrn, XPOVIEG

acBévetec, PloAoyikég OpAGELS.



ABSTRACT

The purpose of this dissertation is the study of the phenolic components of wine and
their association with human health benefits. The methodology followed included
searching for research papers and literature review papers in the databases of Google
Scholar and Scopus. The phenolic components are classified into two main categories:
flavonoid phenols and non-flavonoid phenols. Flavonoid phenols include anthocyanins,
tannins, flavonols, flavanones, flavanonols, and catechins, while non-flavonoid phenols
include phenolic acids and stilbenes. The presence of phenolic compounds in wines has
been associated with a plethora of beneficial properties such as anticancer, antidiabetic,
antimicrobial, anti-aging, antioxidant, and cardiovascular properties. Resveratrol,
proanthocyanidins, flavonols, and tannins are the phenolic components of wine with
proven biological actions. Among these, the action of resveratrol stands out due to its
strong antioxidant and anti-inflammatory properties. Additionally, resveratrol has been
closely linked with inhibitory actions against cancer, diabetes, and various heart
diseases. In conclusion, wine is a rich source of phenolic components, whose biological
actions have been extensively studied, and clear mechanisms of action have been

proposed.
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