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Abstract

In the process of creating grape varieties are analyzed not only volatile esters of grape processing products, but
also their content in juice berries selection of new varieties obtained by inter- and intra the grapevine. These
investigations are aimed at the scientific characterization of new varieties of vine varieties compared to classical
group Vitis vinifera L. In the study conducted was monitored in order to verify the content of volatile esters of
interspecific hybrids juice berries vine V. vinifera L. x M. rotundifolia Michx. (DRX-M3-3-1; DRX-M4-502, -512, -
571, -578, -580, 609, -640) is in amounts similar to those classic Vitis vinifera L. (Feteasca Alba, Feteasca Neagra,
Rara neagra). Determining the concentration of volatile esters of interspecific hybrids juice berries vine V. vinifera
L. x M. rotundifolia Michx. BC3 and by comparison with conventional varieties berries juice concentrations of
native vine of V. vinifera L. ssp. Sativa D.C. We conclude that these constituents are in narrow ranges intervals.
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INTRODUCTION

Odorous substances from the grapes are
located in the largest amount in epicarp
(epidermis). They belong to several categories
of chemical compounds.

The volatile compounds are chemicals that
can be immediately notified bodies olfactory
smelling or tasting the grapes, grape must or
wine, and are best represented in flavored
varieties [7, 8; 11; 14; 15].

The esters are chemical compounds that
characterize the stage of maturation (aging) of
the wines. They are formed as a result of the
reaction between acids and alcohols in the
process of fermentation of the must, by
enzymatic esterification.

Only in the maturation and aging of wine is
produced mainly by esterification chemical
mechanism [10; 12; 17].

The reactions are slow and time consuming
storage / maturation (aging) of wine.

During the process of creating new varieties
of vines are volatile esters studied not only

from grape processing products, but also their
content in juice berries selection of new
varieties obtained by inter- and intra-vine to
vine.

These investigations aimed at scientific
characterization of new varieties of grape-vine
varieties compared to classical group Vitis
vinifera L. [7; 9; 12; 15]

The purpose of the study was conducted to
verify the content of volatile esters of the
juice berries of the interspecific hybrids of
vine Vitis vinifera L. x Muscadinia
rotundifolia Michx.

MATERIALS AND METHODS

As object of the study have served
interspecific hybrids of vines Vitis vinifera L.
x Muscadinia rotundifolia Michx. DRX-M3-
3-1; DRX-M4-502, -512, -571, -578, -580,
609, -640) and varieties of group Vitis vinifera
L. (Feteasca Alba, Feteasca Neagra si Rara
Neagrd) [1; 2].
The determination of volatile esters was
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carried out according to the gas phase interspecific hybrids of vine Vitis vinifera L. X

chromatographic method. [3; 6; 8; 15; 19; 20]. Muscadinia rotundifolia Michx are in amounts
similar to those varieties of aboriginal group of

RESULTS AND DISCUSSIONS the Vitis vinifera L. (Table 1).

The volatile esters of the juice berries of the

Table 1. The content of volatile esters

Volatile esters, mg/dm’
Etila- Izoamil- Xecsil- Xeptil- Etil-lactat | Etil- Etil- B-fenil-
acetat acetat acetat acetat octanoat decanoat | acetat
Interspecific hybrids to the vine Vitis vinifera L. x Muscadinia rotundifolia Michx. BC3

DRX-M3- 41 21 0.44 44 2,9 13.50 3.71 0.34
3-1

DRX-M4- 39 28 0.39 4.0 3,3 11.60 4.13 0.39
502

DRX-M4- 21 31 0.51 51 4,1 12.47 4.09 0.31
512

DRX-M4- 23 36 0.57 6.3 5,2 13.45 3.16 0.29
571

DRX-M4- 27 19 0.61 4.9 3,0 15.59 391 0.26
578

DRX-M4- 19 22 0.43 6.0 4,9 16.11 4.49 0.33
580

DRX-M4- 26 29 0.69 5.9 6,1 9.90 4.88 0.27
609

DRX-M4- 22 34 0.27 4.7 5,5 15.60 3.17 0.29
640

Vine varieties indigenous Vitis vinifera L. ssp. sativa D.C.

Feteasca 48 37 0.77 5.6 5.1 17.04 6.47 0.43
Alba

Feteasca 39 28 0.59 4.8 4.3 13.95 541 0.37

neagra
Rard 33 17 0.37 4.1 3.7 9.73 3.37 0.25
neagra

The perception threshold volatile ester, mg/dm®
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Fig. 1. The concentration of volatile esters in berry of the interspecific hybrids of vines (Vitis vinifera L. X
Muscadinia rotundifolia Michx.)

P.p. - the perception threshold volatile esters, mg/dm®.

M.e.v. — the average concentration of volatile esters from the juice interspecific hybrides, mg/dm?®.
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Determining the concentration of volatile
esters of interspecific hybrids juice berries
vine Vitis vinifera L. x Muscadinia
rotundifolia Michx. BC3 and comparing the
concentrations of the juice berries indigenous
varieties of vine Vitis vinifera L. ssp. sativa
D.C., we conclude that these constituents are
in narrow ranges intervals (Table 1. Fig. 1).

CONCLUSIONS

The concentration of volatile esters from the
juice berries of interspecific hybrids of vine
Vitis vinifera L. x Muscadinia rotundifolia
Michx. BC3 compared with concentrations of
the juice berries indigenous varieties of vine
Vitis vinifera L. ssp. Sativa D.C. (Feteasca
Alba, Feteasca Neagra, Rara Neagra) we see
that these constituents are in narrow ranges
intervals.

By comparing the spectrum of aromas
interspecific hybrids vine that of local
varieties vine can say with certainty that the
new varieties obtained are close to the classics
and can be accepted and approved as varieties
for table and for industrial processing.

REFERENCES

[1] Alexandrov, E., 2010, Hibridarea distanta la vita de
vie (Vitis vinifera L. x Vitis rotundifolia Michx.).
Chisinau. ,,Print-Cargo” SRL., 192 pag.

[2] Alexandrov, E., 2012, Hibrizii distanti ai vitei de
vie (Vitis vinifera L. x Muscadinia rotundifolia Michx.).
Aspecte biomorfologice si uvologice. Chisindu. Tipogr.
ASM., 140 pag.

[3]Alexandrov, E., 2015, New requirements in the

creation of varieties of vine with the economic and

ecological effect in the conditions of climate change.

In: Scientific Papers Series Management, Economic

in Agriculture and Rural Development, Vol. 15(3):

35-42.

[4]Alexandrov, E.,2016a, The expressiveness of the

characters in the process of creating new varieties of

vines.  Scientific Papers Series Management,

Economic in Agriculture and Rural Development,

Vol. 16(1): 49-52.

[5]Alexandrov, E., 2016b, The concentration of the
chemical compounds and the color of berry to the
varieties of the interspecific hybrids to the vines (Vitis
vinifera L. x Muscadinia rotundifolia Michx.).
Scientific Papers Series Management, Economic in
Agriculture and Rural Development, Vol. 16(1):53-56.

[6]Antoce Oana Arina, 2007, Enologie. Chimie si
analiza senzoriala. Ed. Universitatii Craiova, 808 pag.
[7] Blouin Jacques, 1992, Techniques d’analyses des
mouts et des vins. Paris, 332 pag.

[8]Cotea, V. D., 1985, Tratat de enologie. Vol. 1.
Vinificatia si biochimia vinului. Ed. CERES, Bucuresti,
624 pag.

[9]Cordonnier, R., 1971, Les aromes des vins et des
eaux-de-vie, leur formation et leur evolution. Bull.
OlV, Vol. 44, pag. 1128-1148.

[10]Cordonnier, R., Bayanove, C., 1981, Etude de la
phase prefermantaire de la vinification: extraction e
formasion de certains composes de | arome; cas des
terpenols, des aldehydes e des alcools an Cg Conn.
Vigne Vin. Vol. 15.

[11]Gaina, B., Alexandrov, E., 2015, Pagini din istoria
si actualitatea viticulturii. Chisindu: Lexon-Plus,
(Tipografia Reclama). 260 p.

[12]Gaina, B., Jean-Louis Puech, Perstnev N. et al.,
2006, Uvologie si oenologie. Chiginau: TASM, 444 p.
[13] Hotarirea Guvernului Republicii Moldova nr. 708
din 20.09.2011 cu privire la aprobarea Reglementarii
tehnice ,,Metode de analizd in domeniul fabricarii
vinurilor  Monitorul  Oficial Nr. 164-165 din
04.10.2011.

[14]Jakson Ronald, 2008, Wine Science. Principles and
Aplications. Third Edition. Ontario, Canad, 752 pag.
[15] Peeters Arthur S., 2011, Wine: types, production,
and health. New York, 500 pag.

[16]Pomohaci, N., Stoian, V., Gheorghita, M. si al.,
2000, Enologie. Vol. 1. Prelucrarea strugurilor si
producerea vinurilor. Ed. ,,CERES”, Bucuresti, 367
pag.

[17]Sirghi, C., Zironi, R., 1994, Aspecte inovative ale
oenologiei moderne. Ed. Sigma, Chisinau, 261 pag.
[18]Taran, N., Soldatenco Eugenia, 2011, Tehnologia
vinurilor spumante. Aspecte moderne. Chisindu, 265
pag.

[19]Tirdea, C., 2007, Chimia si analiza vinului. Ed.
lon lonescu de la Brad, Iasi, 1398 pag.

[20]Tirdea, C., Sirbu, G., Tirdea, A., 2010, Tratat de
vinificatie. Ed. Ion Ionescu de la Brad, lasi, 764 pag.
[21]Waterhouse, A. L., 2002, Wine phenolics. Ann.
N.Y. Acad. Sci., 957: 21-36.

25



Scientific Papers Series Management, Economic Engineering in Agriculture and Rural Development
Vol. 16, Issue 4, 2016
PRINT ISSN 2284-7995, E-ISSN 2285-3952

26



