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Preliminarni rezultati Studije mlecnokislinskih bakterij povezanih z
vinom Teran

| resultati preliminari dello studio di batteri malico-latici associati
ai vino Terrano

dr. Lorena Butinar in Jelena Topi¢ Bozic¢
Univerza v Novi Gorici
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* Naturally present in grapes, musts and wines )
MS.S. Cappello et al. / International Journal of Food Microbiology 243 (2017) 16-27
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* toisolate, characterize and identify

autochthonous LAB present on grapes and
wines

e to test autochthonous LAB for wine
production
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* tested 227 LAB strains:
— 30 strains thyramin-producers
— 6 strains putrescine-producers
— 9 strains cadaverine-producers
— 6 strains histamine-producers
— 13 strains ethyl phenol-producers
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vispeten  ANALYSIS OF BIOGENIC AMINES

Analysis was focused on the detection of five biogenic amines:

< J/\/ HzN\/\/\NH2

Histamine Putrescine Cadaverine

NH
H,N  OH
\__/
HO

Ethanolamine Tyramine
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vt SAMPLE PREPARATION

12 wine samples analyzed (T1-T12)
* Analysis was performed in duplicates

Additon of:
Wine Filtration Dilution with Borate buffer

sample (0.45 pum filter) methanol 2-mercaptoethanol
o-pthaldehyde

A 4
y

Mixing and Injection

Sample was prepared directly before the injection due to instability of derivates
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ANALYSIS OF BIOGENIC AMINES

HIGH PERFORMANCE LIQUID CHROMATOGRAPHY COUPLED TO

FLUORESCENCE DETECTOR (adapted method from OIV - Resolution OIV-
Oeno 346/2009)

FLDTA, Ex=356, Em=445 (2018_09_05_2SAMPLET3\W001-0101.D)

LW g - ETH
P/ T3 sample > TIME OF ANALYSIS PER SAMPLE: 75 min
BUIT > CALCULATION OF CONCENTRATIONS:
" / external standards of biogenic amines
| > Retention times
\ , VTR o Putrescine (PUT): 16.7 min
N , His o Cadaverine (CAD): 22.0 min
: . o Ethanolamine (ETH): 23.6 min
J8 | & f }E,' : =/ & o Histamine (HIS): 24.8 min
jw R D A o Tyramine (TYR): 49.7 min
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wmes O RESULTS

Presence of biogenic amines in tested wines.

BIOGENIC AMINE
SAMPLE PUT CAD HIS TYR ETH
T1 + - - + +
T2 + - + + +
T3 + - + + +
T4 + - - + +
T5 + - - + +
T6 + - - + +
T7 - - - + +
T8 + - - + +
T9 + - - + +
T10 + - - + +
T11 + - - + +
T12 + - - + +
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Concentration range [mg/L] of the tested biogenic amines.

SAMPLES PUT CAD HIST TYR ETH

T1-T12 14,0 - 114,5 n.d. n.d-10,3 <LOD-5,7 7,7 -16,7

*n.d. = not detected
* <LOD = under limit of detection

* The highest concentration of biogenic amine was found in sample T10 (putrescine — 115
mg/L).

* In general putrescine was present in the highest concentrations in the samples
* In two of the samples (T2 and T3) histamine was presented in concentration 2 and 10 mg/L.

* Average concentration of putrescine was 47.5 mg/L, while ethanolamine had the average
concentration of 12.9 mg/L

AGCROTUR ! S,
= % F ¢ e . /ey UNIVERSITA SEzH ( ot
,‘-_.ﬂ'g‘;_-- 2 Kmetijski intitut Slovenije B9 DeGLrstunt prRiesT '5@; @ lal Sl
Sty Agricultural nstituis of Skovenis e <

L




inicerreg n

ITALIA-SLOVENIIA . Trajnostni razvoj kmetijstva in turizma na cezmejnem Krasu
Sviluppo sostenibile dell’agricoltora e del turismo nel Carso transfrontaliero

Hvala za pozornost.
Grazie per |‘attenzione.
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