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Ba MBeha va evyoplotnom Wwitepa TV kaOnynTpie pov Ko emPAémovoa, Ap.
Xpvcsovia Apovla, yio v kafodnynon g, Kabmg Kot TG AUETPNTES KoL OVEKTIUNTES

oLUPOVAEG TNC.

Emiong 6a n0ela va evyaptotiom v Zuapdydo Zmavov, yio v Yo v fondeia oto

EPYOOTNPLOKO HEPOG TNG LEAETNG, atd TO omoio Paciotnke kot To BEpa ™G epyaciog.

Evyopiotieg Ba nBelo va ddowm kot otovg @ikovg pov, v tnv Ponbelo ko

GUUTOPAGTACT] TTOV LLOV TOPELYOV KATA TNV TEPI0O0 GLYYPAPNS AVTNG TNG LEAETNC.

Téhog Ba NOeha va ELYOPIGTCM TNV OIKOYEVELX OV, KO TEPICCOTEPO TNV UNTEPO OV,
GTNV 07Ol KO APIEPMV® TNV SUTAMUATIKNY LTY], Y10 TNV oTNPLEN oL Lov Ttapeiye Kab’
OA TV JbpKEIDL TNG OMAMUOTIKNG €PYOCIOG, TMOV GTOLOMV KOl YEVIKOTEPAL TNG

QKOO LLOAKN G LoV TTopeiag.



HEPIAHYH

2V mopovoo LEAETN YIVETOL O1EPEVVIOT TOV TAVVIVOV KOl PUIVOMK®OV GUGTATIKOV GE
ota@OA kot ofvoue. I'vetar apnynomn tng 16Topiag Tov KPAclov Kol OVomoinong ot
Kompo amd ta maid ypdvia péypt onpepa. [eprypdoovrtar ot diepyacie g otvomoinong
TOV KUTPLOIKDOV YNYEVOV Kol EEVOV TOIKIMAOV OUTEAOL TOV YPNGLLOTOI0VVTAL UEXPL KO
GNUEPQ Y10, TNV TAPAYMYN KPUGLOV, KOl OVOADOVTOL TO CTULAVTIKOTEPO GTAO0 TNG AEVKNG
owvomoinong, 66o Kot g epvdpng owomnoinong. IHapovsialoviol Ta LAKPOCLOTUTIKA
TOV GTOPLAOV KOl TOV 0ivov KaOMDC Kol 0 TPOTOG EUTAOKNG TOVS GTO. OTASLN TNG
aAkooAlKN g COpwone. EmumAéov mapovsialovior ot KuploTtePES POVOAIKES 0VGIES TOV
AMOVIAOVTOL GTO KPAGi, e ELPAOT) OTIG TAVVIVES (TPOoavOOKLOVISIVES KOl GUUTVKVOUEVES
TOVVIVEG) KO TNV GUUTEPLPOPE TOVS KATA TNV TTodaimon Tov oivov. Apydtepa yivetar pio
avantuén ot Proynpikr cHvOEST TOV PAIVOAKAOV 0VGIAV, OALA Kol TNG ENLOPACNS TOV
GTAPLALOV oV VYeld ToL avOPOTOL HECH TOV OVTIOEEWOTIKOV YOPOKTPIOTIKOV

AVTAOV, UE AVaPOPE 6TO YOAAIKO Tapdooso.

Aepevvorvior ot péBodot TPOoOIOPIGHOD TOV TAVVIVAOV GE QAOOVG Kot yiyapto
oTOPLAMAV pe Kuptotepeg, v néBodo BSA ue yprion aAfoupivig Bosiov opod (Bovine
Serum Albumin - BSA) kot ) pébodo g propoyAvkivoine. Iapovoialetor n pébodog
amopévmong TovVVIVOV omtd  GAO0VG GTAQLAIDV €pLOPAV TOWKIAMMV, Kol yiveton

GLGYETION TNG TEPLEKTIKOTNTAG TOVVIVOV GAA®V TOIKIAM®V artd T BifAtoypapio.

H Bdon avtg g mruyiakng epyaciog apywd ntav tepopotikny. Ouwg or mepropiopol
TPOSPaoNS OTIG EPYASTNPLOKES VITOJOUES TOL Tunpatog Adym e mavénuiog COVID-19
EMNPEACOV TNV TPOETOLACTN TOV SEIYUATOV Kot TV EKTEAECT] TV TtEpapdtov. Eniong,
atvyeic duoettovpyieg TV opydvav odnyncav oto vo avortuybel n epyacia avtm
neplocdTePo pe Paon t PiPAoypaeia kot Mydtepo mpog v KatevOvvon oeaymyng

OTOTEAECUATOV.
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ABSTRACT

The present study investigates the tannins and phenolic components in grapes and wines.
The history of both the indigenous Cypriot varieties and the winemaking in Cyprus from
the old years until today is presented. The processes of winemaking applied for the
Cypriot indigenous and foreign vine varieties used until today to produce wine are
described, and the most important stages of white and red winemaking are analysed. The
macro-ingredients of grapes and wines are reported, and their involvement in the stages
of alcoholic fermentation are presented. In addition, the main phenolic substances present
in wine are presented, with a focus on tannins (proanthocyanidins and concentrated
tannins) and their behaviour during wine aging. Later there is a description of the
biochemical synthesis of phenolic substances, but also the effect of grapes on human

health through antioxidant properties, with reference to the French paradox.

The methods for the determination of tannins in grape skins and peels are investigated,
mainly the BSA method using bovine serum albumin, and the phloroglucinol method.
The method for tannin isolation from red grape peels is presented, and the tannin content

of other varieties is correlated from bibliography.

The basis of this dissertation was initially experimental. However, the restrictions on
access to the laboratory infrastructure of the Department, due to the COVID-19 pandemic,
affected the preparation of samples and the performance of the experiments. Also,
unfortunate malfunctions of instruments led to the development of this study to be based
more on bibliography and less in the direction of conducting the results.
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