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HHEPIAHYH

2V Topovoa Epevva. LEAETHONKE 1 AvTIOEEWOMTIKT IKOVOTNTO KoL 1] TOGOTIKOTOINGoN
TOV OAKAOV QOIVOAMK®OV GUCTATIKOV GE KUTPLUKA KPOGLH KOKKIVOV YNYEVOV Kol EEVOV
TOWKIMAV. Ta eouvoAlkd cuoTtatikd cuUBAAOLY GTO PO, TO XPMUO KOl TV YEVON
TV kpoaowwv. [To ovykekpyéva eEetdotnkav ot moKIAMes papabevTIKo, HOvPO,
690oipo kot Cabernet Sauvingnon. H avtio&edmtikn tkavotnta mpocsdlopictnke pe
v néBodo DPPH’ kat o oAkd @avolikd cvototikd pe thv uébodo Folin — Ciocalteu.
Ta amoteAéopata mov e€ayOnkav amd v €pevva oty NTav To okOAoLOa: Tnv
HEYOADTEPN OVTIOEEOMTIKY KOVOTNTA TNV &Y€l 1 TOKIAlL popafedtiko evad v
pikpotepn n motkidio 0pBaipo. EmmAéov v peyohdtepn oLYKEVIP®OT OAMKOV
(QOVOMK®OV GUGTATIKAOV TNV €xel To popabevtiko kot to Cabernet Sauvingnon eve v
YOLUNAOTEPN GLYKEVIPOGON TNV €X0vv T0 pavpo kot To 0eBaipo. H peyodvtepn
OLYKEVIPMOT] TOV OAIKAOV QPOIVOMK®OV CLOTOTIKOV 0gv TavTileton mhvio pe v
HEYOADTEPN OVTIOEEWMTIKY KAvOTNTO. INUOVTIKO polo mailel kot 1o €id0g TV

(QOVOMK®OV GLUGTATIKAOV TTOL VITAPYOVY GTO KPOGL.

A&Ee1g KAEWOWA: KPOoi, PAIVOMK(O GLOTATIKA, OVTIOEEWMTIKY KOVOTNTO, TOIKIALES,
DPPH, Folin — Ciocalteu



ABSTRACT

This study investigated the antioxidant capacity and the quantification of total phenolic
components in Cypriot wines of red indigenous and foreign varieties. Phenolic
ingredients contribute to aroma, color and taste. Specifically, varieties of maratheftiko,
Mavro, ofthalmo, and Cabernet Sauvingnon were examined. Antioxidant capacity was
determined by the DPPH" method and the total phenolic components by the Folin -
Ciocalteu method. The results obtained from this study were as following: The highest
antioxidant capacity is recorded for the variety maratheftiko and the smallest one for
the variety ofthalmo. In addition, the highest concentration of total phenolic
components is found in maratheftiko and Cabernet Sauvingnon, while the lowest
concentration is in Mavro and ofthalmo. The highest concentration of total phenolic
components is not always the same as the highest antioxidant capacity. Attention is also
given to the type of phenolic ingredients present in wines.
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