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AHHoOTanus. B cTarbe NpUBOIATCS JaHHBIC 110 UCCIICIOBAHUIO BIMSHUS YCIOBUI OpOKEHUS Ha
cofiepkaHre OMOJIOTHYECKH aKTHBHBIX BENIECTB (DeHOIHHOTO KOMIUIEKCA B MOJIO/IBIX KPACHBIX BUHAX.

KpacHbie BuHa Oarojapst BLICOKOMY COJIEPYKaHHUIO B HUX BellecTB (DeHOIBHOM MPUPO/IbI 0013 1a-
10T P-BUTaMHHHOI aKTHBHOCTHIO, aHTUTIIMKEMHYECKAM, aHTUTETIATOKCUIECKIM M aHTUMYTareHHBIM
NeCTBUEM, a TaK)Ke aHTUMUKPOOHBIM U IPYTUMH BUJAMU OMOJIOTHYECKON aKTUBHOCTH. MHOTHE 13
(heHOTBHBIX BEIIECTB BHITIOIHSAIOT POJIb IIPUPOIHBIX AHTHOKCHIAHTOB, 001a/IAI0T PaJIuKaI00uHIIIa0-
el cnocoOHOCTRIO, CIIOCOOCTBYIOT CHIDKEHHIO YPOBHS XOJIECTEpUHA B KPOBH. braromapst 1aHHBIM
CBOICTBaM KpacHbIE BHHA CHOCOOCTBYIOT MPO(QMIAKTHKE MHOTHX 3a00JeBaHUN M KOPPEKTHPYIOT
AHTUOKCHUJIAHTHBIN CTaTyC YeJI0BEKa.

OOBeKTaMu UCCIEOBAHUKM CIY)KWJIM BHHOMATEpUalbl, TOIYYeHHbIE W3 BHHOTpaga copTa
MonoBa criocoOoM YIIIEKUCIIOTHON Mariepalyy, Ipy JUIMTETLHOCTH Npotiecca 4 CyTOK HITH 7 CYTOK.
Bo BTOpOM ciydae ¢ JONOTHUTEIHHBIM BBEICHUEM YIJIEKHCIIOTO Ta3a SK30I€HHOTO TIPOUCXOKICHHS.
B kauectBe KOHTPOJIBHOT'O MCII0JIB30BaJIM BUHOMATEpHaJl, HOHy‘IeHHBIfI 110 TpaHHHHOHHOﬁ TEXHOJIO-
THH B pe3yJibTare OpOXKeHHS Cyciia Ha Me3Te ¢ TUTaBaIoIIeH MIarKoM.

HccenenoBaHo BIUsIHUE YCIOBUH OpOXKeHHs Ha 0OIee CoAepKaHMe MOHOMEPHBIX U MOJUMEp-
HBIX (DEHOJIEHBIX COENIMHEHHH, a TaK)Ke Ha MACCOBYHO KOHIIEHTPAIIUIO OTAETHHBIX (DEHOJOKHCIIOT H
(h11aBOHOU/IOB.

YCTaHOBIIEHO, UTO YBEIHYSHHE MTPOIOIKUTEIHLHOCTH Mallepaiiid BUHOTPATHON TPOo3Iu 10 7 Cy-
TOK, & TAKXKe J0NOJHUTENIbHOE BBeIeHHE CO, 9K30r€HHOTO MPOUCXOKIEHUS CIIOCOOCTBOBAIIO UHTEH-
CUUKAIIH SKCTPAKIIMOHHBIX TIPOIIECCOB U MPUBEIIO K 3aKOHOMEPHOMY YBEITHUSHHUIO KOHIICHT AN
BelIEeCTB ()EHOIBLHOTO KOMILIIEKCA.

Taxum 00pa3om, ycTaHOBIIEHA BO3MOKHOCTh UCIIOIB30BAHUS YIIEKHCIOTHOW Marepanuu, o0e-
CTIEYHBAIONICH ONTHMaIbHOE HAKOTUIEHHE BellecTB (PeHOILHOTO KOMITIEKCa, ISl TPOU3BOJICTBA MO-
JIOJIBIX KPACHBIX CTOJIOBBIX BHH, 0COOCHHO TpH MepepaboTKe BHICOKOKUCIOTHBIX COPTOB BUHOTPAIa
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¢ OOJIBIIUM COMIEPIKAHMEM AaHTOIMAHOB M TaHWHA. [IpoBeieHNEe YITICKUCIIOTHON Malepaiyy [elIbiX
rpo3zieil BUHOTPa/ia B yCIOBHIX aHA3POOM03a CIOCOOCTBOBAIIO COXPAHEHHIO B BUHE OHOJIIOTHYECKH
AKTHBHBIX BEIIECTB, B TOM YHCJI€ BATAMHHOB, CTHIBOCHOB, ()eHOIKAPOOHOBBIX KHUCIIOT.
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INVESTIGATION OF THE INFLUENCE OF FERMENTATION
CONDITIONS ON THE CONTENT OF BIOLOGICALLY
ACTIVE SUBSTANCES OF THE PHENOLIC COMPLEX
IN YOUNG RED WINES

Lyudmila V. Gnetko, Liliya P. Nerovnykh*,
Khazret R. Siyukhov, Gayane Y. Arutyunova

FSBEI HE «Maikop State Technological University»,
191 Pervomayskaya str., Maikop, 385000, the Russian Federation

Abstract. The article presents data on the study of the influence of fermentation conditions on the
content of biologically active substances of the phenolic complex in young red wines.

Red wines, due to the high content of phenolic substances in them, have P-vitamin activity, an-
tiglycemic, antihepatoxic and antimutagenic effects, as well as antimicrobial and other types of bio-
logical activity. Many of the phenolic substances act as natural antioxidants, have a radical-cleansing
ability, and help reduce blood cholesterol levels. Thanks to these properties, red wines contribute to
the prevention of many diseases and correct the antioxidant status of a person.

The objects of the research are wine materials obtained from grapes of the Moldova variety by
the method of carbon dioxide maceration, with a process duration of 4 days or 7 days. In the second
case, additional introduction of carbon dioxide of exogenous origin hasa been used. As a control one,
wine material obtained by traditional technology has been used, as a result of must fermentation on
pulp with a floating cap.

The influence of fermentation conditions on the total content of monomeric and polymeric phe-
nolic compounds, as well as on the mass concentration of individual phenolic acids and flavonoids,
has been studied.

It has been established that an increase in the duration of maceration of a bunch of grapes up
to 7 days, as well as the additional introduction of CO, of exogenous origin, have contributed to the
intensification of extraction processes and led to a natural increase in the concentration of substances
of the phenolic complex.

Thus, the possibility of using carbon dioxide maceration, which ensures the optimal accumu-
lation of substances of the phenolic complex, has been established for the production of young red
table wines, especially when processing high-acid grape varieties with a high content of anthocyanins
and tannin. Carrying out carbon dioxide maceration of whole bunches of grapes under conditions of
anaerobiosis has contributed to the preservation of biologically active substances in wine, including
vitamins, stilbenes, phenolcarboxylic acids.

Keywords: carbonic acid maceration, red wines, extraction, phenolic substances, phenolic acids,
flavonoids, biological activity
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Bo3spocmuii B Mupe HHTEpeC K KpaCHbIM
CTOJIOBBIM BHHaM OOBSCHSETCS HE TOJBKO
MX OPraHOJENTUYECKUMHU CBOMCTBAMU, HO U
BBICOKOM OHMOJIOTMUECKONM IIEHHOCTHIO BHHA
KaK MUIIEBOro MPOAYyKTa.

AHanu3 JUTEepaTypHBIX AAHHBIX IO
JAHHOW TeMe MOoKa3all, 4YTO KpacHble BUHA
Oylarogapsi BBICOKOMY COJICPKAHUIO B HUX
BemecTB (EHOIBbHONH MPUPOIBI oOIansa-
0T P-BUTaMUHHOW aKTHUBHOCTBIO, aHTH-
MIUKEMUYECKUM, aHTHUIENaTOKCUYECKUM
U aAHTUMYTareHHBIM JeHCTBHEM, a Tak-
K€ aHTUMHUKPOOHBIM U JAPYTHUMH BUIAMU
Oouosiornveckoi akTuBHOCTH [1]. Ilpuuem
pas3HBIM TpynmnaM (EHOJBHBIX BEIIECTB
COOTBETCTBYIOT pa3HbIC BUJIbI OMOIOTHYE-
CKOMl aKTHMBHOCTHU. Tak, Hampumep, aHTO-
IHaHbl TPOSBISIOT AaHTUTIIMKEMUYECKYIO
aKTUBHOCTb. KaTeXWHBI U MpOLMaHU TUHBI
00JIaIafoT COCYNOYKPETUISIONIUM, aHTH-
MYTareHHBIM JICHCTBHEM U aHTUCENTUYE-
ckuMHu cBoiicTBaMHu. DeHonkapOOHOBBIC
KHCJIOTHl OKa3bIBAIOT AHTHUXOJECTEPUHO-
Boe JneiicTBue. MHorue u3 (EHOJTBHBIX
BEIICCTB BBIMOJIHSAIOT POJb MPUPOIHBIX
AHTUOKCUJIAHTOB, XUMHUYECKHU CBS3BIBAIOT
CBOOOJIHBIE paJHMKalibl, AKTHUBU3UPYIOT
MpOIECcChl ATepUPUKAIUN KUPHBIX KHUC-
JIOT U XOJIECTEPUHA, CHUXAsl €r0 YPOBEHb
B KPOBH.

bnarogapsi naHHBIM CBOMCTBaM Kpac-
HbIE BHMHAa CIOCOOCTBYIOT MPO(UIAKTUKE
MHOTHUX 3a00JI€BaHUI U KOPPEKTUPYIOT aH-
THOKCHJIAHTHBIN CTaTycC yenoBeka [2; 3].

B cBs3u ¢ 3TuUM, uccienoBaHus, Ha-
MpaBJeHHbIE HA W3y4YEHHE COBPEMEHHBIX
TEXHOJIOTMI TPOU3BOJICTBA KPACHBIX BHH,
MPENyCMAaTPUBAIOIINX  TEXHOJIOTUYECKUE
MPUEMBI, UHTCHCU(DUITUPYIOIINE HAKOILJIe-
HUE U COXPAHHOCTH BEIECTB (PEHOIHHOTO
KOMILJIEKCA, SBJISIIOTCS aKTYyaJlbHbIMU.

Lenpto paboThl cTano uccieaoBaHUE
BIIUSIHUSL TEXHOJIOTMYECKUX MPHEMOB MPO-
M3BOJICTBA MOJIOJIBIX KPAaCHBIX BHH Ha Ka-
YECTBEHHBI W KOJWYECTBEHHBI COCTaB

(EHOTBHBIX COCTUHEHUH, B TOM YHCIe ¢e-
HOJIKAPOOHOBBIX KHUCIIOT.

Br1n mpoBenieH dKCepUMEHT JIJIsl yCTa-
HOBJICHHUSI U COMNOCTABJICHUS Kaue€CTBEHHO-
ro M KOJMYECTBEHHOI'O COCTaBa BEIIECTB
(EHOTBPHOrO KOMILIEKCA KPACHBIX BHHO-
MaTepuanioB. OObekTaMu HCCIeT0BaHUN
CIyXUJM BHHOMAaTepHUalbl, TOJyYCHHBIC
13 BUHOrpaaa copta MomnjoBa. IlepBbie n1Ba
BapHaHTAa OMBITHBIX 00PA3IOB OBLIM TOJY-
YeHBl CMOCOOOM YTJIEKUCIOTHOM Marepa-
WU, T.e. COpaXMBaHHEM UENBIX Tpo3Jei
BUHOT'PaJa B yCIOBUSAX €CTECTBEHHO 00Opa-
3YIOIIEroCsl YIVIEKUCIIOro ra3a B pe3yJbTa-
T€ BHYTPHUKJIETOYHOT'O 3a0pa’kKMBaHUS TIPU
JUIATENIBHOCTHU Tponecca 4 CyToK (BapuaHT
No 1) w7 cytok (Bapuant Ne 2). Bropoit
OTBITHBIA 0Opa3er] ObLT MONyYeH C WHTEH-
cudukanuen mporecca yrieKHuCcIOTHON Ma-
Lepanuu myTeM HE TOJIBKO YBEIUYCHUS €€
MPOJIOJKUTENBHOCTH, HO U B PE3yJbTare
JIOTIOJIHUTENILHOTO BBEJIEHUS YTJIEKUCIIOrO
rasza 3K30r€HHOI'0 IPOUCXOXKIeHUs (U3 pac-
yera 15 mr/nm®). B kagecTBe KOHTPOIBHOTO
UCIOJb30BAJM BUHOMAaTepHas, IOJy4eH-
HbI 1O TPaJWLIMOHHON TEXHOJOIMU B pe-
3ynbTaTe OpO’KeHUs cycja Ha Me3re C Iia-
BAIOLLEH [IAIKOM.

[locnie 3aBepuieHHs mpouecca CIUpTo-
BOTO OpOKEHHUSI B TIOTYYEHHBIX BHHOMATE-
puanax ObLI ONpeAeNieH KaueCTBEHHBIH U
KOJIMYECTBEHHBIM COCTAB Pa3JIMYHBIX KOM-
MOHEHTOB (PEHOIBHOTO KOMILJIEKCA.

[Tomydennble TaHHBIC TIPEACTABICHBI B
tabnure 1.

CornacHo NpeaCTaBICHHBIM JaHHBIM
MaKCHMAaJbHBIM HAaKOIUICHHEM (EeHOIb-
HBIX COCIMHEHHH MOHOMEpHOW (pak-
MU OTJIMYAJICA KOHTPOJIBHBIA 00paserl,
MOJIy4YeHHBIH OpOKeHHEeM cycja Ha Me3-
re. MUHUMaIpHOE KOJHWYECTBO BEIIECTB
ATOM rpynnbl OTMEUEHO B onbiTe Ne 1, uTo
CBHUJIETEIBCTBYET O HEIOCTATOYHOM 3KC-
TPaKIIM¥d MOHOMEPHBIX COCTUHEHUU U3 KO-
JKUIbl BUHOTPAJa B XOJ€ YTJIEKUCIOTHOMN
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BuiusiHMe T€XHOJOTHH MPOU3BOCTBA KPACHOI'0 CTOJIOBOTO BUHA HA cojlepikaHHe (PeHOJIbHBIX ZZZZZTLIBI

Table 1
Influence of red table wine production technology on the content of phenolic substances
MaccoBasi KOHIIEHTPAIHs, MT/AM>
Bapuant Monomepnas ppakuus HoaumepHnas Oobmas cymma
Bcero Antonmansl | Karexmubl $paxunus penoaLHbIX BelecTs

KonTpons 1410 450 368 2230 3640

Ne 1 1080 230 226 1810 2890

Ne 2 1260 360 326 2890 3250

Marepanuu. BmecTe ¢ TeM, B KOHTPOJIBHOM
o0Opa3sie BBISBICHO MEHbINEE CONEpKAHUE
MOJIUMEPHBIX (PEHOJOB B CpPaBHEHUHU CO
BTOPBIM BapHaHTOM OITbITa, YTO BBI3BA-
HO YaCTHYHOW aJcopOIrueld MOIMMEpPHBIX
(eHOJIOB Ha TBEPABIX YacTAX Me3ru. M3-
BECTHO, YTO MOHOMEpPHBIE (PEHOJBHBIE CO-
eIMHEHUs UTPaloT Ba)XKHYIO POJb B OKpa-
CKE MOJIOJIBIX BHH, TI0 MEPEe UX BBLICPKKHU
(dbeHoNbHBIC BEUIECTBA MOJIUMEPHUIYIOTCS U
KOHJICHCHUPYIOTCS, 9acTh KOHJICHCHPOBAH-
HbIX (OpM BBIMAAAET B OCAJOK, OITOMY
B (OPMUPOBAHUHU OKPACKH BBIICPKAHHBIX
BUH TJIABHAS POJIb MPUHAICKUT MOTU(E-
HOJIaM. YBEJIIMYEHHE MPOJOJKUTEILHOCTH
Mauepalnuy BUHOTPAAHOM T'po3au A0 7 Cy-
TOK, a TaK)e JOMOJHHUTEIbHOE BBEICHUE
CO, 9K30r€HHOr0 MPOMCXOKAEHUS (OIBIT
Ne 2) cmocoGcTBOBai0 MHTEHCHUPUKAIIUU
HKCTPAKLUOHHBIX MPOLECCOB U MPHUBEIO K
3aKOHOMEPHOMY yBEIMUYEHUIO KOHIICHTpA-
[[MU BenlecTB (EeHONBHOT0 KoMILiekca. Tak,
CyMMa TOJU(EHOJIOB, 00€CIeUnBAONIAX
AHTHOKCUJIAaHTHBIE CBOMCTBA BUHA, BO3POC-
7a Ha 360 Mr/aM*, KOHIIEHTpAIlUsI aHTOIHU-
anoB Ha 130 mr/nM’, karexuna ma 100 mr/
JIM®, MaccoBasi KOHICHTpAaIUs MOHOMEp-
HOM (pakuuu Ha 180 Mr/nm*, moauMepHOH
bpakuuu Ha 1080 Mr/mm>.

BaxxHoil 3ajmayedl mpu IPOU3BOICTBE
OMOJIOTMYECKU 1IEHHOTO BUHA SIBIISICTCS W3-
BJICUCHUE U coxpaHeHue (eHoakapOoHO-
BBIX KHCJIOT, YaCTh U3 KOTOPBIX SIBJISICTCS
BUTAMUHAMU, a JApyras BUTaMHHOINOI00-
HBIMU BelecTBaMH. B Xoje uccienoBanuit
B TOJYYCHHBIX BHUHOMATEpHaiax ObLIU

UICHTUDUIIUPOBAHBI TPEACTABUTEIN MO-
HOMEpHBIX (GopM (GEHONBHBIX BEIMIECTB
— (eHonkapOOHOBBIE KHUCIOT OEH30HHOTO
(C,—C)) u kopuunoro psga (C—~C,): mporo-
KaTexoBasi, rajjonas, KodeiiHas, xjaopore-
HOBas, HUKOTUHOBAas (BUT. PP) u opoToBas
KHUCIIOTHI (Tabnuma 2).

AHaMU3UPys ONBITHBIC JaHHBIC, MOX-
HO OTMETHUTb, YTO MPU HUICHTUYHOCTHU
KaueCTBEHHOI0 COCTaBa KOHLEHTpaLNU
(hEeHOJIOKUCIIOT B KOHTPOJIBHOM U OIBIT-
HBIX 00pa3lax CyIeCTBEHHO OTIUYAJIUCH.
YuuteiBas, 9TO JaHHBIC KUCIOTHI B BHHO-
rpajze 0OHapyKUBAIOTCA B CJIeaX U TOJIBKO
B CBSI3AHHOM COCTOSIHUU C aHTOIIMAHAMH U
IPYTHMHU COCNMHEHUSMU, MOXKHO TPEATO-
JIOXKHUTh, UYTO YBEJIMYECHHE UX COJCPKaHUS
B BHHOMAarepuajgax OOBICHSETCS BBICBO-
OOXJIEHUEM W3 CBSI3aHHOTO COCTOSIHUS B
pe3ynbraTte TUIPOIUTUUYECKOTO ACHCTBHS
tdbepmenToB [4; 5].

B naumbGonee 3aMeTHBIX KOJIMYECTBaX
BO Bcex o0Opasmax Obuia o0OHapyx)eHa
rajjoBas KHCIIOTa, BXOJsIIasi B COCTaB
TyOWIBHBIX BEIIECTB TBEPABIX dYacTel
BUHOTPAJHON rpo3au (rpedOHH, ceMeHa,
KO’KHI1Ia), HA BTOPOM MeCTe OKazajiach KO-
(eifHast KUCIOTA, YTO BO3MOXKHO SBHUJIOCH
CIEeNCTBUEM THUAPOJIUTUYECKOTO pacma-
Jla TaJJIOKaTeXMHOB M KAaTeXWHTAJJIATOB.
[Ipu »>ToM TMOBBIIIEHHOE COAECPKAHUE KO-
¢eiftHO KHUCIOTH BO BCceXx oOpasmax Kop-
pEIMpPOBAJIO C HEBBICOKOW KOHUEHTpaUe
XJIOPOT€HOBOW KHUCJIOTHI, YTO MOXKET OBITh
Pe3yIbTaTOM €€ YaCTUYHOM AETpajalliu C
oOpasoBaHueM KOGEHHOW KHCIOTHI [4].
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Fig. 1. Mass concentrations of phenolcarboxylic acids and flavonoids, mg/dm’

YcraHoBIIeHO, YTO OpOKEHUE cycia Ha
Mesre (KOHTPOJIb) CHOCOOCTBOBAJIO HaM-
OOJBIIIEMy HAKOIUIEHWIO BCEeX OOHapy-
KCHHBIX (PCHONKAPOOHOBBIX KHCJIOT, 4YTO,
BO3MOXKHO, CTajl0 CJEJICTBUEM Ooliee HH-
TEHCUBHO MPOTEKAOMINX YKCTPAKITHOHHBIX
MPOLIECCOB, a Takke OoJiee BBICOKOW (ep-
MEHTaTUBHOW aKTUBHOCTHU THpPOJa3 B ycC-
JIOBUSIX OpOXKEHUSI Cyclla Ha Me3re.

CpaBHUTEIBHBIN aHAIN3 OMBITHBIX 00-
pas3IoB TAK)KE BBISBIJI JIMHCHHYIO 3aBUCH-
MOCTh MEXJy U3MEHEHHUEM KOHIIEHTpaIuu
(heHoIKapOOHOBBIX KUCIIOT, TPOIOJIKUTEb-
HOCTBIO Mallepalid W JIOTIOJIHUTEIBHBIM
BHECEHHUEM MMHEPAJIbHOU YTJIEKUCIIOTHI
VYBenuuyeHne MNPOJOIKUTEIIBHOCTH Malle-
panuu BUHOTPAJAHON TPo3Au 10 7 CYTOK,
a Takke ponojHutensHoe BBenenune CO,
9K30T€HHOTO MPOUCXOXKJIeHUs (ombIT Ne 2)
MPUBEIO K 3aKOHOMEPHOMY YBEIUYECHHIO
KOHIICHTPAIIMI BceX 0€3 UCKITFOUEHU S UIICH-
tudunrpoBaHHbiX (enomokucnor. Tak, B
JIBa pa3a yBEIMYMJIOCH COAEPIKAHHE XJO-
POTEHOBOI KHUCIOTHI, 0O0Jajaromeil aHTH-
OaKTEepHAIBHBIMH, MPOTUBOBUPYCHBIMH U
MPOTHBOBOCHATUTEIBHBIMA  CBOMCTBAMU;
XapaKTepu3yolencs AHTUMYTareHHOU
AKTHBHOCTBIO W AQHTHUOKCHUJIAHTHBIM JICH-
ctBueM. CoaepkaHue MOHOMEPHBIX IIO-
nudenonoB — HedmaBoHOMAA (TajsioBas

KUCJIOTa) M OKCHKapOOHOBOW KOQeHHOM
KHUCIIOTBI, 00JIaIAIONTUX TAKKE CUIIBHOM aH-
THOKCH/IAHTHOM aKTHBHOCTBIO, BO3POCIIO Ha
16,6 mr/nm® u 9,0 Mr/mM® cOOTBETCTBEHHO.
ConepxaHue OpPOTOBOM U HHMKOTHHOBOM
KHUCIIOT, TPUHAJJICKANUX TPYIIE COCIH-
HEHUH, 3alUIIAIONINX OPTaHU3M YellOBeKa
OT BPEJIHOT0 BO3IEMCTBUS yibTpaduoseTa u
CHOCOOCTBYIOIUX (HOPMUPOBAHUIO YCTOM-
YUBOr0 HMMYHHTETa, YBEJIMUYMUIUCH Ha
7,2 mr/mm® u 5,8 Mr/mM® cOOTBETCTBEHHO.
ConeprkaHue apoMaTHUECKOM MTPOTOKATEXO-
BOW KHMCJIOTHI YBEIHYUIOCH Ha 4,7 MI/am>.
MHOTOUUCICHHBIMUA ~ UCCIIEIOBAHUSMH
[1; 3; 6] ycTaHOBJIEHO, YTO AHTHUOKCHJIAHT-
Has aKTUBHOCTh BHHA OOYyCIIOBIIEHA BCEM
KOMIUIEKCOM TMONHU(EHOIOB BUHOTPAJIHO-
ro pactenus. OmHAKO JOKa3aHO, YTO U3
BcexX (hJIaBOHOMIOB BUHOTPAJa U BUHA BBI-
JIENISIIOTCS pecBepaTpoll, KBEPLUETHH U JU-
TUAPOKBEPIETHH, 0OJaaommue MHOXKe-
CTBOM OMOJIOTMYECKUX d(PPEKTOB, BKIIOUAS
AQHTUOKCHUJIAHTHBIE W  MPOTHUBOPAKOBBIC.
OHu UHTHOUPYIOT MPOLIECCHl MEPEKUCHOTO
OKHCJICHUSI JINTTHJIOB KJICTOYHBIX MEMOpaH,
MOPENsTCTBYIOT — MOBPEXKJAIOMIEMY  JACH-
CTBUIO CBOOOJHBIX PAJUKAJIOB, 3aMEIJISIIOT
IPEXKIEBPEMEHHOE CTapeHUe KIETOK [7],
YTO MOJIOKUTEIBHO CKa3bIBACTCS Ha Kaue-
CTBE U OMOJIOTMYECKON IIEHHOCTH BUHA.
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Fig. 2. The structure of resveratrol

B wuccrenyembix obpasunax Oblm 00-
Hapy>XeH pecBepaTpoi, OTHOCAIIMUCS K
rpymnmne cruwibOeHoB. PecBeparpo:n-3,5,4-
TPUTUIPOKCUCTUIIBOCH-TIOIU(EHOT  COCTO-
UT U3 JBYX Kouser ()eHoya, COCTMHEHHBIX
JIBOMHOM cBsi3bIO (pHcC. 1).

PecBeparpon mposBisieTcss B 000MX
TpaHc- M IUCH30MepHBIX (Gopmax. Haubo-
Jiee BBICOKOW OMOJIOTMYECKOH aKTHBHOCTBIO
obnamaet TpaHc-pecseparpon [1]. Ero cmo-
COOHOCTB MpeAyIpeKIaTh OKUCICHUE KU-
POB HAMHOTO BBIIIE, Y€M y TAKUX aHTHOKCH-
JTAHTOB, KaK [-KapoTUH 1 BUTaMuH E.

PecBeparpon cocpemoTodeH MpenuMy-
[IECTBEHHO B KOXKHIIE U CEMEHaX BHHO-
rpaja, 3TUM OOBICHSETCS €ro BBICOKOE
COJIEp’)KaHME B KOHTPOILHOM BapHaHTE U B
ombiTe Ne 2 ¢ Gosee NIUTEIbHBIM KOHTAK-
TOM CycJla C TBEPJBIMH YaCTSIMU BUHOTPAJI-
HOW Tpo3au u Oosee aKTHBHO MPOTEKAlo-
MHUMH  (EepMEHTAaTUBHBIMH IPOLIECCAMU,

4yTo coriacyercs ¢ naHHeiMu H.M. Are-
€BOIl MO pachpeneseHuI0 JOJIU BIUSHUSA
pa3IYHBIX (PAaKTOPOB HA KOJIMYECTBO pPeC-
BepaTpojia B CTOJIOBBIX BUHAX: MPOAOIKH-
TEJNbHOCTh KOHTaKTa — 42%; GpepmeHTanus
— 26%; nepememnBanue — 18%; mpoune
tdaxTopsl — 14%.

Takum 006pa3om, ycTaHOBJICHA BO3MOXK-
HOCTbh MCIOJIb30BaHMS YIJICKUCIOTHOM Ma-
nepanuu, o0ecrneynBaroniel OnTUMaaIbHOE
HAKOIJICHHE BEe1eCTB (DEHOTBHOT0 KOMILJICK-
ca, JUIs IPOU3BOJCTBA MOJOJBIX KPACHBIX
CTOJIOBBIX BHMH, OCOOEHHO IpH IepepadoT-
K€ BBICOKOKHCJIOTHBIX COPTOB BHHOIpaja ¢
OOJBIIUM COZIepP’)KaHUEM aHTOIIMAHOB U Ta-
HuHa. [IpoBenieHne yriekucioTHOM Marepa-
IIUY TIETBIX TPO3/IeH BUHOTPaia B YCIOBUSIX
aHa’poOro3a cocoOCTBOBAJIO COXPAHEHUIO
B BUHE OMOJIOTMYECKH AKTUBHBIX BEIIECTB, B
TOM YHCJIC BATAMUHOB, CTHJILOCHOB, )CHOI-
KapOOHOBBIX KUCJIOT.
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