TITAOX : Kvmpiokoi oivol kot yopakTnpIoHog TOKIAM®V He BACT TO QOVOAKA

GLGTOATIKA Kol TNV aVTIOEEWO MTIKT TOV OpAon
INEPIAHYH

2mv Topovco TTUYINKT EPYACIO YOPUKTNPICTKAY Ol KUTTPlokol ofvol kot TowiAieg pe Pdon ta
(QOVOAIKG GLGTATIKA KO TNV aVTIOEEWMTIKY Tovg Opdon. Ta otagOAl Kot ot oivol TepLEyovy
QOIVOAKEG EVAOCELS Ol Oomoieg etval QUOIKA OavVTIOEEWOTIKA. XvyKekpéva ympilovior ce
ehlaPovoedeic @ovoreg (proPavorec, @Aofovoreg, Tovivec Kol 0ovOOKLOVIVEC) Kou U1
ohaPovoeldeis pavoreg (Kivvapovikd oféa kot Pevioikd oféa). H avtio&edmtikny dpdon tov

QOVOL®OV OQEILETOL GTNV 1010TNTO TOVG Vo EE0VOETEPDOVOLV TIS EAeVBePeS pilec.

Ot ovvnBéotepeg pnéBOdOL TTOL YPNOWOTOWOVVTOL YO TOV TPOCOIOPICUO TOV QUIVOAIKODV
ovotatik®v eivor n uébodog DPPH, n pébodoc Folin — Ciocalteu, n puébodog FRAP kot n
néboodog TEAC. T avtég tic peddd0ovg ypnoonoleiton cuvibwg n texvikn g HPLC.
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ABSTRACT

In the present study has characterized the Cypriot wines and varieties based on the phenolic
components and their antioxidant action. Grapes and wines contain phenolic compounds that are
natural antioxidants. In particular, they are divided into flavonoid phenols (flavanols, flavonols,
tannins and anthocyanins) and non-flavonoid phenols (cinnamic acids and benzoic acids). The

antioxidant activity of phenols compounds is due to their ability to neutralize free radicals.

The most common methods used to determine the phenolic components are the DPPH method,

the Folin - Ciocalteu method, the FRAP method and the TEAC method. For these methods, the
HPLC technique is usually used.
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