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Abstract : The influence of preharvest and postharvest factors on resveratrol, myricetin and quercetin content of wine was
studied during the experiment. The content of cis and trans resveratrol, myricetin and quercetin were analyzed by HPLC. In
frame of experiment, the various factors affecting on wine composition were researched: variety, climate, viticulture practices,
grape maturity, harvesting methods and wine making techniques. The results have shown that varietal potential and amount of
yield play the most important role in formation of antioxidant compounds. Based on achieved results, the usage of medium
roast oak chips protects resveratrol, myricetin, and quercetin from coagulation and precipitation. Compared to the control
samples, the wines, produced by addition of oak chips were approximately four times richer with these antioxidant compounds.
The retention of resveratrol was lowered with 45 % in wines, producing in Qvevri by Georgian traditional technology without
controlling temperature during fermentation. The opposite effects in case of myricetin, quercetin and total phenolics content
were determined. Their concentrations were higher with 56-78%, then in the fermented tank at 22 -25 °C. As the result of the
experiment, the optimal technology scheme of wine was worked out, reached by biologically active compounds: resveratrol,
myricetin, and quercetin.
Keywords : resveratrol, miricetin, quercetin, wine
Conference Title : ICAEPHT 2017 : International Conference on Agricultural Engineering and Post Harvest Treatment
Conference Location : Copenhagen, Denmark
Conference Dates : October 02-03, 2017

World Academy of Science, Engineering and Technology
International Journal of Agricultural and Biosystems Engineering

Vol:11, No:10, 2017

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 A
gr

ic
ul

tu
ra

l a
nd

 B
io

sy
st

em
s 

En
gi

ne
er

in
g 

Vo
l:1

1,
 N

o:
10

, 2
01

7 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/7

63
91

.p
df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 11(10) 2017 1

https://publications.waset.org/abstracts/76391.pdf

