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Examination of the nutritional values of the technological by-products remaining from red grape processing, and their possible application in food technology 

Introduction: Nutrition status of the Hungarian population can be characterised by inadequate antioxidant and unsatturated fatty acid intake. As wine making has got tradition in our country, the by-products formed during the technological processes maybe usefull for the prevention of diseases related to inadequate nutrition. Our aim was to characterise the health promoting components of the by-products, and assess the palatability of pastas enriched with different percentages of grape seed flour.
Materials:Our samples derive from the grape seed processing of a winery from Egerszalók. In the order of formation while the production process these are: grape pomace, grape seed, grape seed flour, grape seed oil. As a control sample we used extra virgin olive oil. To analyse applicability in food matrixes we used dough enriched with 0%, 5%, 10% of grape seed flour. We examined antioxidant activity with the aid of DPPH-assay, the whole poliphenol-content with Folin-Denis process, and the unsaturated fatty acid content with Winkler method. The investigate the edibility of the beneficated product, besides the traditional dough, we created muffin pastas containing 5% and 10% red and white grape seed flour. We analysed our data by using GraphPad Prism version 5.00 for Windows (GraphPad Software, San Diego California USA).
Results:The best substance to absorb free radicals, and the highes polyphenol content were observed in the red and the controll white grape seed, pomace and flour. Pastas enriched with red grape seed flour proved to be the best among the investigated samples. Unsatturated fatty acid content of the red grape seed oil was compareable to the extra virgin olive oil, while the white seed oil showed significantly lower values.
Conclusion: Based on our pilot study, application of by-products poses a good source of health promoting substances, and the practical application is possible. Further investigations can be perdformed on grape seed derivatives obtained from wine making in different wine regions.



