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RESUMO

O conhecimento de que os vinhos tintos apresentam efeitos benéficos a
saude devido a presenga de polifendis, cujo teor é influenciado pelas condi¢des
edafo-climaticas, sobretudo de luz solar, motivou este estudo, com vistas a avaliar
vinhos produzidos na regido do Vale do Sao Francisco com uvas Cabernet
Sauvignon, Petit Syrah e Pinot Noir. As amostras provenientes de cinco vinicolas
foram analisadas em triplicata, por HPLC em fase reversa, com injecao direta e de
modo isocratico. A variabilidade dos resultados obtidos ( 3,0 a 13,1 mg/L para
quercetina, 2,2 a 57,4 mg/L para rutina e 1,08 a 3,53 mg/L para trans-resveratrol)
indica a influéncia da varietal e sua interagdo com o ambiente e do processo de
vinificagdo sobre a concentragdo destes compostos. Destes, destaca-se a rutina,
principalmente nos vinhos produzidos com Petit Syrah, pelo teor detectado. De um
modo geral, os resultados sao comparaveis e até superiores aos relatados em
vinhos produzidos na Califérnia, Australia e Africa do Sul, cujas condicdes climaticas
sao similares as do Sertdo nordestino, demonstrando o potencial destes vinhos,

especialmente os de Petit Syrah, como fonte de compostos bioativos.



ABSTRACT

Knowing that red wines present beneficial effects to the health due to the
polyphenols presence, whose content/proportion and class are influenced by the
edafo-climatic conditions, and, above, by the solar light, motivated this study that aim
at evaluating wines produced in the area of the San Francisco valley with Cabernet
Sauvignon, Petit Syrah and Pinot Noir grapes. The samples coming from five
vinicultures were analyzed in three copies through HPLC in reversed phase, with
direct injection and isocratic mode. The variability of the obtained results (3,0 to 13,1
mg/L for quercetin; 2,2 to 57,4 for rutin and 1,08 to 3,53 mg/L for trans-resveratrol)
indicate the influence of the varietal and its interaction with the environment and the
vinification/wine making process of these composed concentration. The rutin result is
highlighted because of its proportion/content detected, mainly in wines produce with
Petit Syrah grapes. In a general way, the results are comparable and even superior
to the ones reported in wines produced in California, Australia and South Africa,
whose climatic conditions are similar to the one of the Northeastem arid interior,
demonstrating the potential of these wines, especially the Petit Syrah ones as a

source of bioactive compounds.
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