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Introduzione

Polifenoli, Colore e Qualita

‘Appearance is an important feature
of wine, and a wine’s color, along
with clarity, is a good indicator of its
past history, condition, and probable
present and future quality. The
colors of most wines are almost
wholly the result of their content of
various phenolic substances’ (V.
Singleton in “Phenolic Substances in
Grape and Wine, and their
Significance” 1969).
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Introduzione

Assorbanza (AU)
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Introduzione
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Introduzione

Vincitore Premio Morsiani Assoenologi 1992

Fig. 2
Al?ulisi HPLC della frazione degli antociani nel done Colorino Nipozzano 6
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Introduzione
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Introduzione
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Chinnici et al. (2009) Food Chemistry 113, 651-657

Retention times and identification criteria for the anthocyaning found in MOWs

# R Com pound® A Max
1 549 Pri-3-glci e jeate chin 535
2 754 W3- gl ef e Jeatechin 539
3 950 D-3-gle 535 345
4 1150 A-type vitisin of DI-3-gle 511, 357
3 1285 On-3-glhe 519
3 1310 B-type vitisin of DE3-glk 490
7 1560 Pr-3-gie 327, 347
8 1581 A-type vitisin of Cn-3-gle 507, 367
E] 1877 A-type vitisin of Pr-3-gle 518, 371
10 1245 Pr-3-gle 519
11 2082 B-type vitisin of F-3-gle 403
12 2125 Mv-3-gle 327, 345
13 2275 Pe-3-glhe-ethyk e pijeat echin 538 452
14 2345 A-type vitlsin of Pr-3-ghe 503
15 2412 i-3-acetylgle =7
<> 16 2470 Fr-3-ghe-e thyk e pilcat echin
17 2540 A-type vitisin of My-3-gle (Vitidn &) 513, 357
18 2665 Bhv-3-glc-ethyl{epd eatachin 542, 440
D 13 2708 E-typee vitisin of Mv-3-gle (Vitkin &) 400, 356
20 2755 Cn-3-acetylgh 21
21 2780 A-type vitsin of My-3-acetylgle 515, 371
22 2795 W3- gle-ethyl{ep eatachin -
23 2850 Pri-3-ghe-2 thyk epi jeate chin -
24 2857 Pr-3-glhe-ethyk e pijeat echin -
25 2312 Bhv-3-gle-ethyliepl Jeatachin 542
25 2955 Pe-3-acetylgle 528345
27 315 W3- gleethyl{ep Jeatachin 537
8 3020 B-rype vitisin of Myv-3-acetylgle A58
a3 ER L] Acetome dervative of Myv-3-gle 480
30 3265 -3 -coumanoyigh 532
31 3280 Pri-3-scetylgle 521
32 3324 A-type vitisin of My-3-coumaroylgle 518, 357
33 3405 Mhv-3-zcetylgle 531
35 3552 Cn-3-coumanoylgle 520
36 3511 Whe-3-callzoylgle 534
37 3648 A-type vitisin of My-3-coumaroyigle 455
38 3682 Pe-3-coumarnoylgle 533
EL] 3765 W3- gled-vingk eplieatachin 508
40 307 Wv-3-coumaraygle-ethyl{epd jeatachin 551
41 3937 W3- scetylgle-ethyl{epi) catechin 550
az 3998 Pr-3-coumanyl gle 52
43 4053 M-3-coumaraylgle 533
44 4117 Whv-3-gled-vinyleatachol (Pinatin &) 510
45 4155 Bhv-3-gle-d-vingk eplicatachin 505
45 4317 Pr-3-gle-4-vinglphenol 501
47 4381 Bhv-3-zcetylgl c-4-vinylea techol 513
48 4417 Bhv-3-gled-vinylphenal 50, 413
43 4583 W3- gl e-d-vinylgusiscol 514
50 4538 Wv-3-coumaraylgle-d-vinyleatechol S
51 4704 Bhv-3-zcetylgl c-4-vinylphenal 507, 410
52 A%E Pr-3-coumarayl gle-4-vinyl phenol A84
53 4365 Whv-3-coumaraylge-d-vinylphenal 504
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Versari et al. (2008) Food Chemistry 106, 1, 397-402
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ANTOCIANI MONOMERI PIGMENTI POLIMERICI
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Versari et al. (2007) Am. J. Enol. Vitic. 58 (4) 523-525.
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Versari et al. (2006) It. J. Food Sci. 4, 18, 423-432.
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COPIGMENTAZIONE 124 vini rossi
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Red Wine Color:
Revealing the Mysteries

I problemi analitici posti dalle varie
sostanze fenoliche sono numerosi e
non del tutto risolti. Le sostanze
fenoliche sono importanti per la
comprensione delle proprieta e dei
fenomeni che accompagnano la vita
del vino in particolare
l‘ossidazione, linvecchiamento e le
sue caratteristiche sensoriali (L.
Paronetto in "“Polifenoli e Tecnica
Enologica” 1979).
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