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INEPIAHYH

2’ oot TN UEAETN OlEPELVIONKE TO AVTIOEEWOMTIKO TEPIEXOUEVO KLTPLOKDOV OlveV, TV
TOWKIMOV Mopabedtiko kot Evviotéptl. 'Eytve o Tposdlopiopog TV OAKOV QOIVOAK®OV OVGLDYV
ue ™ pébodo Folin — Ciocalteu kou g avtio&edotikng kavotntag pe t uébodo DPPH.
EmumAéov, e€etdonke av vrdpyel ouoyEtion HETaE) TOV OMKAV QOIVOAMK®OV OVCIOV Kol TNG
AVTIOEEOMTIKNG KavOTNTOS. Alamotdbnke, 0Tt og eni 10 mAeiotov VIapyel BTk cvoYETIoN
LETAED NG GLYKEVIPMONG TMV OAK®V QUIVOAIK®Y ovoldv ue ™ uébodo Folin — Ciocalteu kot
™G OVTIOEEIOMTIKNG 1KOVOTNTAG. AKOUN, TPOYLOTOTOMONKE TOGOTIKOG TPOGOOPIGUOS TMV
EMUEPOVG PAVOMK®OV cvoTaTikdV pe ) xpnomn g HPLC. Xvoyetiotnkov to oAkd @atvorikd

ovotatikd pe t pébodo Folin — Ciocalteu kot tnv avaivon oty HPLC.

Ta avto&edwtkd opiloviatr og o1 ovcieg o1 omoieg e€ovdetepmdvouy Tig ehevBepec pileg Kot
nailovv onuavtikd poAo yio ToV 0pyoviopo. Ot @aivoMKEG EVOGELS EIVOL PUOTKA OVTIOEEIOWTIKA
kot yopilovrar og eAafovoetdeic poatvoreg (QAaBoavores, KaTeives Kot avOOKLOVIVEG) Kot Gg N
oAaPovoetdeic pavores (Bevioikd o&éa kot Kivvopmvikd oEa).

Amd 1 oTOTIOTIKY avAALoT, dameTtddnke 0Tt ot eEgtalopevol oivor pe Bhorn v moidio
SlPEPOLY MG TPOG TNV CLYKEVIPMOT TOVG GE OAKEG (POIVOMKEG OVLGIE, MG TPOG TNV
AVTIOEEWMTIKY] TOLG KOVOTNTO KOl MG TPOG TNV TEPEKTIKOTNTO TOV EMUEPOVS POLVOAKDV

GLOTUTIK®V TOLC.
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ABSTRACT

In the present study, the antioxidant content of Cypriot wines was explored, especially
the Maratheftiko and Xynisteri varieties. The determination of total phenolics was performed by
the Folin — Ciocalteu method, and the determination of the antioxidant capacity by the DPPH
method. In addition, it was examined whether there is a correlation between total phenolics and
antioxidant capacity. It was found that, in most samples, there is a positive correlation between
the concentration of total phenolic compounds (by the Folin — Ciocalteu method) and the
antioxidant capacity. Also, a quantitative determination of the individual phenolic compounds
was held using HPLC. The total phenolic compounds were correlated by the Folin — Ciocalteu
method and by the HPLC analysis.

Antioxidants are defined as substances that neutralize free radicals and they play an important
role for the human body. Phenolic compounds are natural antioxidants and they separated into
flavonoid phenols (flavanols, catechins and anthocyanins) and non — flavonoid phenols (benzoic

acids and cinnamic acids).

From the statistical analysis, it was found that the examined wines by variety, differ in
their concentration of total phenolic substances, in their antioxidant capacity and their content of

individual phenolic compounds.

Keywords: Cypriot wines, Maratheftiko, Xynisteri, antioxidants



