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of the Republic of Moldova and three red wine varieties were tested for peroxyl 
radical scavenging capacities. The grape extracts and wine were examined in vitro 
using 2,2’-azobis (2-amidinopropane) dihydrochloride as a radical generator. The 
radical scavenging activity was expressed in Gallic acid equivalent (GAE). GAE is 
the concentration (μM) of Gallic acid required to give the same radical inhibition as 
one g of dry residue of grape extract or wine.  

All grape extracts and wines investigated demonstrated direct scavenging 
of peroxyl radical, their activity was dose-dependent. The red grape cultivars 
(Moldova; Isabella and Coarna neagra) exhibited high radical scavenging activities 
(1.61-2.97μM GAE/g) in comparison with white grape cultivars (0.44-0.88μM 
GAE/g). Furthermore, the radical scavenging activity of table grapes is lower 
than that of winemaking drapes in 1.5-2.0 times. The same law it was observed at 
researches of red wines. Red wine obtained from winemaking grapes own activity 
equal with 4.22μM GAE/g, but red wine from table grapes (Moldova) - 1.57μM 
GAE/g. These differences may be explained by the varied total phenolic content 
that is authentically lower in table grapes. Thus, the results confirm that Moldovan 
grapes and red wines are in vitro significant free radical scavengers. These results 
are of interest, as radical scavenging capacity of grapes and wines can be related to 
their health-promoting properties.
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In this work were analysed the bakery products enriched with calcium salts. 
Elaboration of the enrichment procedure of these products, requires the study of 
the mutual influence of the food constituents, of the food aditive (organic and 
nonorganic salts), and the procedure by which these products were made (biphase 
or monophase method). In this study the bioavailability of the calcium in the final 
product by in vitro method was determined.

It was noticed that the enrichment of the bakery products may be efficient 
when 300 mg/% the flour quantity of food aditive is added, because when higher 
concentrations are used the protein digestibility is reduced which means that theyr 
biological value decreases. In the same time when the food aditive is added there is 
a decrease in the fermentation rate  with a  considerable decrease in the amount of 
the soluble calcium. 


