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Abstract

Qualitative properties- polyphenol compounds(total phenolics, anthocyanin, flavonoids, tannins), color parameters and anti-

oxidant activities- of wild grape wine having different aging periods were studied. The contents of total phenolics and

anthocyanin decreased significantly in accordance with aging terms(p<0.05). The total phenolics and anthocyanin of the

oldest wine(WG3) represented only 43% and 45% of it's related compound in the wine aged for one year(WG1), respectively.

The contents and the degree of polymerization of tannins, including condensed tannins, also decreased but not showed

statistically significant. However, The contents of flavonoids of the 2 year old wine(WG2) decreased significantly related

to that of WGI1, remaining, then, almost constant at that levels during aging. The L* values, b(yellow) values and the hue

(ha) values were increased in long aged wines(WG2, WG3), while the intensity of color(CI) and, the a(red) parameter value

decreased. The antiradical activity of wild grape wines was shown to be high(87 EDA%) in WGI. The corresponding coefficient

of tannin concentrations with antiradical activity(r2=0.9189) suggests that the tannin content may be strongly related to the

antioxidant properties of wild grape wines.
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Table 1. Physiochemical parameters of aged wild grape

wines
WGl WG2 WG3 CS
Alcohol(%) 118 118 118 12.0
Total acidity" 1125 10.25 10.15 5.60
pH 3.63 3.58 3.61 3.65
Reducing sugar”  26.6 15.0 13.0 18.0

WGI1, WG2 and WG3 expressed wild grape wines aged for one
year, 2 years and 3 years, respectively. CS as reference expressed
Cabernet Sauvignon wine aged for 3 years,

" Expressed as g/ { of tartaric acid,  Expressed as g/ { of glucose.
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Table 2. Influence of aging period on the total phenolics,
flavonoids, anthocyanin and tannin of wild grape wines

HEA 551

il

Table 3. Influence of aging period on the color parameters
of wild grape wines

WGl WG2 WG3 Cs WGl WG2 WG3 Cs

Total phenolics . b a b L* 19.5 41.2 38.6 53.7
. 4,817 3,567 2,100 3,133

(mg gallic acid/ {) a 46.3 43.0 442 334
Flavonoids 1092 567° 597° 607" b 13.6 22.5 16.7 18.1
(mg catechin/ £) ’ (o 482 48.6 473 38.0
Anthocyanin 175¢ 0 200 50! h® 18.2 30.7 22.9 31.6
(mg/ £, 520 nm) cr 2.96° 1.40° 1.38° 0.82"
Tannin 3460 209" Lo® 28 pp(%) 57.0° 57.8° 56.0" 73.4°
(g/ ¢, 550 nm) WGI1, WG2 and WG3 expressed wild grape wines aged for one
Tci(%) 9.7" 7.5 4T 143" year, 2 years and 3 years, respectively. CS as reference expressed
Lgetatin(%0) 29.1° 9.6" 164" 47.9° Cabernet Sauvignon wine aged for 3 years. All values are the

WGI1, WG2 and WG3 expressed wild grape wines aged for one
year, 2 years and 3 years, respectively. CS as reference expressed
Cabernet Sauvignon wine aged for 3 years. All values are the
average of three replicates. Different superscript letters between
columns indicate significant difference(p<0.05).
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average of three replicates,
" Values represents the unit of absorbance. Different superscript letters
between columns indicate significant difference(p<0.05).
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Fig. 1 Antioxidant activities of aged wild grape wines.
WGI1, WG2 and WG3 expressed wild grape wines aged
for one year, 2 years and 3 years, respectively. CS as re-
ference expressed Cabernet Sauvignon wine aged with 3 years.
BHA and Quercetin tested at a concentration of 1 mg/m.
The data are displayed with meantstandard deviation(n=3).
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