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IHEPIAHYH

To @awvolkd ovotatik@d tov gpubpodv oivov kabopilovv T OPYAVOANTTIKA TOVG
YOPOKTNPLOTIKA OTMOC TO YPOUA, YEVOT Kot Apopo aAAd eivor vtevBuva Kot Yo, ONUAVTIKEG
EVEPYETIKEG Yoo TNV avOpdmivn vyela Proroyikég Opdoelg. Ta @oavolkd ocuotoTikd
dwkpivovtor og 000 katnyopieg, oTig QAoPovoedels Qovoreg OmwG ot AAPOvVOVEC,
oAoPovoreg,  QAoPavorec-3  (kateyiveg), o@Aapovodtorec-3,4  (AevkoavBokvdvee 1
TPOKLOVIOTVEG) Kol 01 0vOOKLAVES Kol OTIG U1 PAABOVOELDEIG POUVOLES OTIMG TOL POLVOAIKA 0EENL

KoL ToL GTIAPEVIOL.

To @aivoAkd ocvoToTIKA TOL KPaowoh &yovv cuvoedel e OpACELS OVTIKOPKIVIKES,
OVTUPAEYLLOVDOELS, avTIoEEOMTIKES, VIO POGKAN POTIKEG, OVTIOLLLOTIETOALOKEG,
OVTIVTTEPTAGIKEG, VELPOTPOGTOTEVTIKEG, VEQPPOTPOGTATEVTIKEG, aVTIUKPOPLakéc,

AvTIBAKTNPLOKES, OVTIOCTEOTOPMTIKES, OVTIOAAEPYIKES KOl OVTIOOPNTIKES 1O10TNTES.

21 BProypoeia £xovv Tpotadel TPOGLAAEKTIKES KOl LETAGVAAEKTIKES TPOGEYYIOELS Y10 TNV
evioyLOT NG GLYKEVTIPOONS TV TOAVPOIVOADY GTO £pLOPA KPAGLE KOl KOTO ETEKTOCT KoL
Beitiowon tov Proloyik®dv Toug dpdcemv. Xty tapovco datpPn 666nke Wwitepn onpacia
OTIG OWVOTOMTIKES TEYVIKES OTMG TNG EKYVLAIONG, TNG Helmong g mocdTTag TOL YLUOD TOL
amootpayyilel, g Belwong, g ypnong evOOHV ekYOAMONG YPOUOTOS, TNG EMAOYNG
dpopeTik®V €0MV {uumv, e avéopeimong g Beppokpaciog avarloyo pe to €i60¢ TOv
OTOPLALOD KOl TNG OVOTOINOo™MG, TOV EKPAYICHOD TOV GTOPLADV, TNG SPoyng TOL KOTEAOL
KOl TNG OVAOELONG. ZUUTEPUCUOTIKE, T ETIAOYN TOV OWOTOUTIKAOV TEYVIKOV Yo TNV
Topay®yn £puOPOV otvev emnpedlel GNUOVTIKA O)L LLOVO TO. OPYUVOANTTIKA XOPOKTNPLIOTIKE

TOV OAAG KOl TIG EVEPYETIKES 1O1OTNTEG TOL Y1 TNV avOpdmivn vyeia.

A&Eerg KAewda: oivog, parvolikd o&éa, AaPovoeldn), ovomoinon, eKyOAloN



ABSTRACT

The phenolic components of red wines determine their organoleptic characteristics such as
color, taste and aroma, but they are also responsible for important biological actions beneficial
to human health. Phenolic components are divided into two categories, flavonoid phenols such
as flavanones, flavonols, flavanols-3 (catechins), flavanodiols-3,4 (leucoanthocyanins or
procyanidins) and anthocyanins, and non-flavonoid phenols such as phenolic acids and

stilbenes.

The phenolic components of wine have been linked to anti-cancer, anti-inflammatory,
antioxidant,  anti-atherosclerotic,  anti-platelet,  anti-hypertensive, = neuroprotective,
nephroprotective, antimicrobial, antibacterial, anti-osteoporotic, anti-allergic and anti-diabetic

properties.

In the literature, pre-harvest and post-harvest approaches have been proposed to enhance the
concentration of polyphenols in red wines and by extension and improve their biological
actions. In this thesis, particular importance was given to winemaking techniques such as
extraction, reduction of the amount of juice that drains, sulphuration, the use of color extraction
enzymes, the selection of different types of yeasts, temperature fluctuations depending on the
type of grape and vinification, of bursting the grapes, soaking the cap and stirring. In
conclusion, the choice of winemaking techniques for the production of red wines significantly
affects not only its organoleptic characteristics but also its beneficial properties for human

health.
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