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Ba NBera va gvyaploTom Waitepa Vv emiPrémov kabnyntpa pov Ap. Xpucovia
Apovla, n omoia pov avébecse v mapovoa TTuylaky epyacio. Me kaBodnynoe kot pov
€0woe v ToAOTIUN Pondeld g Omote TV YpelalOHOVV Yo TNV OAOKANPMOT NG
TTUYLOKNG LoV EPELVAG OVTMG MGTE VO TNV ATOOMC® WE TOV KOADTEPO dvvatd TPOTO.
Eniong Ba 0eha va evyopiotion v vroyneo dwdktopa EAévn MiyyanAidov yua v
moAbTun Ponfela mov pov mapelye katd TV Odpkew Mg deEaymyng ToV
TEPOLATIKOV dtadkactdv. Téhog, Ba NBeda va gvyaplotnom W1oiTEPA TNV OIKOYEVELN
pov, tov @iko pov Xpioto ko v @iAn pov Avipn mov PBpiokovtav mavto dimho pov

Kot e onpiov OA0 avTd TO SIUCTNLO CLYYPOPTG TNG TTVYLOKNG LOV EPEVLVG.



ITEPIAHYH

2V Tapovca HEAETN TPAYUATOTOMONKE avAAVOT TOV TTNTIKOV GUOTUTIKOV
OV TEPLEYOVTOL OTU KPS TPocdidovtag to dpwpa tovs. Ot oivol anaptifovtor amd
avOpPYOVO GLUCTOTIKG, QUIVOMKG  GULOTOTIKA Kol OPOUOTIKEG EVAOCELS TO OmOoio
OMUoVPYOLV T0 EEAPETIKO AMOTEAEGLO TG YEVOTIKNG KO OPOUATIKNG TOAVTAOKOTNTOG
mov 1o amoptiCovv. Ot apoUaTIKEG ovoieg amotelobv €vo eEapeTiKO UEPOC TV
KPOGLOV KOl ONLOVPYOVVTOL KOTE TNV @piloven Kot TaAlaimon Toug, TpoépyovTol eite
amd TV 7oAl oTapLAov, gite and v (opwon. H dnovpyio umovkétov ko
OPOUATOC TOV KPOCSUDV OmOdIOETAL GTOVG E0TEPEC, OTIC AVAOTEPES OAKOOAEG KOl GE
dAlec apopatikég evooelg (aAkodres, mupalives, aldedoes, tepmévia, KeTOVES, 0&éa,

QaVOLeG, BE00YEG EVDTELS) OTMG TOPOVGIALOVTOL GTNV TOPOVGO LEAETY).

Ta kpacid to omoio peretnOnkov eivor amd ynyevelg Aevkég molKiAieg Kot
Eevikég epubpéc ek TV omoiwv eivar 10 Zmovptko, N [Ipopdpa, to Evvictépt Kot
Cabernet Sauvignon ovtiotoyo. H pedétn vAomomnke pe v €@appoyn tov aéplov
Ypopatoypaeov-eacuatopetpio palog (GCMS) kot pe v omoia €yve tavtomoinon

TOV TINTIKOV GUOTATIKOV TOV KPOGLOV.

A&Ea1g KAeWOLE: AAooAKN LOU®GT, TTNTIKA GUGTATIKE, 0EPLOG YPOUATOYPAPOG-

eoacpotopeTpio palogs.
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ABSTRACT

In the present study we analyzed the volatile components contained in the wines
by imparting their aroma. The wines are made up of inorganic ingredients, phenolic
ingredients and aromatic compounds which create the extraordinary result of the flavor
and aromatic complexity of wine. The bouget is consisted by the components of the
volatile fraction of the wines and are created when matured and aged. The creation of
bouquet and aroma of wines is attributed to esters, higher alcohols and other aromatic
compounds (alcohols, pyrazines, aldehydes, terpenes, ketones, acid phenols, sulfur
compounds) as is presented in this study.

The wines studied are of indigenous white and imported red varieties of which
are Spourtico, the Promara, the Xinisteri, as well Cabernet Sauvignon, respectively. The
study was carried out with the application of the gas chromatography - mass
spectrometry (GCMS), identifying the volatile components of the wines.

Keywords: Wine fermentation, volatile components, Gas Chromatograph - Mass
Spectrometry.
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