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sample, the introduction of vegetable powders significantly influenced the increase of the maximum pressure, 

P, or toughness of the dough and led to the formation of the dough with maximum resistance to deformation. 

This phenomenon is due to ascorbic acid in berries, which in the presence of oxygen included in the dough to knead 

oxidizes the sulfhydryl groups –SH, which belonging to two protein molecules form disulfide bridges –S-S- 

strengthening the gluten in wheat flour. The increase in dough toughness can also be influenced by the presence of 

berries. The increase in the L value of the dough is explained by the fact that pectins from powders in water form a 

strong carcass due to the convergence of hydrophobic methoxyl groups, and free carboxylic groups dissociate into 

ions, which interact with –NH3
+
 groups on the protein surface, thus improving structural and mechanical properties. 

Of the dough. The content of pectin and organic acids had a significant influence on G. The addition of vegetable 

powder to wheat flour leads to an increase in the deformation energy. The sensitivity analysis showed that in 

rosehip powder the greatest influence of the concentration is on W (0.561), and the least on the P / L ratio (0.15). 

For chokeberry powder the greatest influence is on L and P / L (0.561), and the least – on W (0.270). It is also found 

that for chokeberry powder the influence of concentration is generally higher than for rosehip powder. Thus, in the 

rosehip samples the presence of the increased amount of ascorbic acid and organic acids had a predominant effect 

on gluten proteins, leading to an increase in the dough P. In the case of samples with aronia, pectic substances had 

an essential effect, which improved the dough. 
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Red grape grapes are an important source of phenolic compounds, which possess important physiological 

properties. As a result of processing, a certain share of polyphenols passes into wine and contributes 

essentially to the formation of its structure, physico-chemical, microbiological and organoleptic properties. 

However, a considerable part of them remain in the pomace, and the transfer rate depends on the ripening state 

of the grapes and the technological processes applied. In this study, different important groups of polyphenols 

were determined in the wines and pomace resulting from the Rara Neagră and Malbec grapes.  

The extraction of the active components was performed using two solvents: hydro-acetonic, with the addition 

of HCl for acidification (S1, acetone-water-HCl conc. 80:20:1, v/v/v), and hydro-ethanolic (S2, 12% ethanol 

(v/v)), acidified with tartaric acid (5 g/l). The first solvent with lower polarity is preferred for the extraction of 

less polar organic compounds and is used to determine the quantitative potential of grapes skin and seeds, the 

second being a benchmark of the qualitative and quantitative composition of the polyphenolic complex, which 

actually passes into wines under conditions of alcoholic fermentation. 

For both Rara Neagră and Malbec, the extractable contents of phenolic substances and anthocyanins are 

influenced by the harvest season, by the drying temperature of the pomace and by the extractant used. Total 

phenolic substances reach the maximum level for extracts in solvent S2 from Malbec skin dried at 40
o
C, while 

pigments predominate in Malbec extracts dried at 105
o
C. The higher temperature causes an essential 

degradation of the polyphenolic complex: 2.3 times in Malbec and about 3.3 times in Rara Neagră. The 

decrease for natural pigments is inhomogeneous: for Malbec the maximum value is reached in the case of 

grape skins dried at 105
o
C, and is 1.4 times higher than for 40

 o
C, while in Rara Neagră the situation is 

reversed – if drying is done at 40
o
C their content is 1.6 times higher than at 105

o
C. In solvent S1, the 

extraction of polyphenols from the grape skins treated at 105
o
C is favored for Rara Neagră. The content of 

similar products extracted from Malbec is slightly higher in samples dried at 40
o
C. The trend is also observed 
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for Malbec pigments – at 105
o
C their content is 2.2 times higher than at 40

 o
C. Although to a lesser extent (just 

1.2 times), this order is similar for Rara Neagră.  

Both the drying temperature and the solvent influence the extraction of polyphenols from seeds. The total 

content of phenolic compounds extracted in both S1 and S2 is maximal in the case of Rara Neagră seeds, 

harvested late and dried at 40 

o
C. On the contrary, for Malbec the high drying temperature of the seeds contributes to the higher extraction of 

polyphenols in both S1 and S2, the effect being considerable (1.6-2.3 times). 

It has been shown that actual industrial technologies of wines production from Rara Neagră and Malbec grapes 

have contributed to the extraction of only about 10-18% of the polyphenols. The predominant amount of 

phenolic compounds with important biological and nutritional value is still concentrated in pomace, which 

should be treated accordingly for the extraction of the desired bioactive substances. 
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The global wine market is characterized by great competition and the solution to stay in competition, to have a 

name of its own consists of unique products with authentic qualities specific to the area. Thus, the originality 

and typicality of the product is an important decision factor in the consumer‘s choice. The exploitation of local 

selection varieties offers this possibility. The improvement of the assortment of local cultures in order to 

connect them to the consumer‘s requirements results from the strategic development priorities of the wine 

branch. In the Republic of Moldova there are several varieties approved and recommended for the production 

of quality white and red wines. The new selection varieties are interspecific varieties obtained as a result of 

crossbreeding between Vitis Vinifera and other species. Although there are optimal conditions for growing 

grapes, the interest of wineries in the varieties of local selection leaves much to be desired. This fact can be 

explained by the small number of researches on the respective grape varieties, including the technological 

properties and the 153entra-chemical, sensory characteristics of the new selection wines. 

The Legenda presents a medium maturing variety, created within the National Institute of Viticulture and 

Vinification in 1975 by crossing the Royal Vinyard (England) table variety with the pink Traminer variety 

(Austria). The berries are round, pink, medium in size, with a juicy pulp, with a specific taste and original 

aromas when ripe. The juice is colourless. The Legenda variety is intended for the production of quality dry 

white wines, being also used as a raw material for the production of sparkling and blended wines. The wines 

have a rich aroma of flowers, incense, full and fresh taste. The variety is recommended for cultivation in the 

southern and central wine regions of the Republic of Moldova. 

The purpose of this research is to evaluate the technological properties of Legenda grapes, optimizing the 

technological process of winemaking in microvinification conditions, with elucidation of the composition of 

the aromatic complex of wine. 

The raw material wines obtained were analysed organoleptically and in terms of physico-chemical parameters. 

Free and glycosidic monoterpenes were determined by the spectrophotometric method to obtain information 

on the content of compounds. Volatile compounds, including terpenes, alcohols, esters, aldehydes and ketones, 

have been identified by the GC / MS method with solid phase micro extraction. The identification of the peaks 

took place through the mass spectra and the retention time in the mass spectral library. The organoleptic 

profile of the Legenda wine was determined. 


