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Pulsed electric field: An emerging pretreatment technology in a biogas production, Waste Management,
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MHN ko Oivog

BeAtiwpévn ekxUALon cuotatikwv: H texvoloyia MHM
HUtopel va evioxUoeL TNV ekxUALoN moAudaLlvoAwvy,
avBokuavwy Kol AAAWV BLoSPaCTIKWY EVWOEWV.

Meiwon touv xpovou Upwong: Me tn dteukoAuvon tng
dLdomaoNnNG TWV KUTTAPLKWY TolwHATtwy, N MHM
Sduvartal emtayvvel tn LVpwon.

AU&non ¢ otaBepotntag tov KpoooL: H MHM
Hrtopel va BeATwoel T HLKpoPLakn otabspotnta Tou
olvou, epmnodifovtac tnv avamntuén avermntBuunTwv
LLKPOOPYOLVIOLLWV.
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RESOLUTION OIV-OENO 634-2020

of Vine and Wine

Tou oTtadUALoU.
Melwon tou Xpovou ekxUALONG.
o Enegepyacio AeUKwV oTadUALWV OTIACHEVWY Kol artoBooTpuXwHEVWYV e MHMN yua:
e AleukoAuvon kot avénon tng ekXUALONC TIOAUTILWY OUCLWY, OTIWC To SLaBEoLpo alwTo yLa

TIC (UEC, Ol APWATLKEC EVWOELC KoL AAAEC ouoiec ou Bplokovial 0TO ECWTEPLKO TWV
KUTTAPWV Tou otaduAlov.
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Fig. 1. Evolution of the colour intensity along maceration time during
vinification of untreated samples (control) and PEF treated samples at 5 and
10 kV/em.(C) Control. (O) 5 kV/em (A) 10 kV/em.

EkxUALon

1500

1000

Aglypa eAéyxou
5004

Total anthocyanins (mg/L)

L] L] L 1
0 50 100 150 200 250
Time (hours)

Fig. 2. Evolution of the anthocyanins along maceration time during vinification
of untreated samples (control) and PEF treated samples at 5 and 10 kV/em. (L)
Control, (Q) 5 kV/em (A) 10 kV/cm.

Edbappoyn twv MHM otnv Owonoinon-
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Fig. 3. Evolution of the index of total polyphenols along maceration time during
vinification of untreated samples (control) and PEF treated samples at 5 and
10 kV/em. (['l) Control, (O) 5 kV/em (A) 10 kV/em.

Mnyn:Lépez, N., Puértolas, E., Conddn, S., Alvarez, I., & Raso, J. (2008). Effects of pulsed electric fields on the extraction of phenolic compounds during the fermentation of must of

Tempranillo grapes. Innovative Food Science & Emerging Technologies, 9(4), 477-482. doi:10.1016/j.ifset.2007.11.001
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Aslyparta enefepyaopeva pe NMHM og 2, 5 kot 10 kV/cm,
ano Garnacha. Mepdrto tetpaywvo: Selypoa eAéyxou,
QVOLYTO TeTpAywVOo: 2 kV/cm, OKLOOPEVO TETPAYWVO: 5
kV/cm, tTetpaywvo pe ypappéc: 10 kV/cm.

Time (hours)

Mnyn:Lépez, N., Puértolas, E., Conddn, S., Alvarez, I., & Raso, J. (2008). Application of pulsed electric fields for improving the maceration process during vinification of red wine:
influence of grape variety. European Food Research and Technology, 227(4), 1099-1107. doi:10.1007/s00217-008-0825-y



AN 5 S Edappoyn twv MHMN otnv Owvonoinon-

N
AN EkXUAwON
q‘:“~‘$
Control 1 kV/em 3 kV/em 5 kV/em 7 kV/em SSSe
| Omtikny 6Yn tou povotou S
Garnacha petd and 1 wpa -
He=E ekxUAonG pe otaduMa tou Sev. = = %

4,1 kJ/kg).

Mnyn:Lépez, N., Puértolas, E., Conddn, S., Alvarez, I., & Raso, J. (2008). Application of pulsed electric fields for improving the maceration process during vinification of red wine:
influence of grape variety. European Food Research and Technology, 227(4), 1099-1107. doi:10.1007/s00217-008-0825-y

- ' : éxouv umootei kauio enegepyacie”, *.
| Kol oTadUALD TTOU €XOUV K :'. "
uTtoPBAnBel oe emetepyaoia pe ‘e,
MHM (50 maApoUcg eKOETIKNAC
| aroocuvBeong 1x107 kV/cm:® 0,4—
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\\\ N Enidpaon tou xpovou enefepyaciag (Us) otnv adpavormoinon tou
\ \ Saccharomyces bayanus (A) 1} tou Brettanomyces bruxellensis (B)

i\ W TIoU Bplokovtal og KOKKIVO Kpaal, o€ SLaPOPETIKEG EVTAOELC
nAektpkoL mediov 10 (V), 15 (A ), 20 (m) kat 25 kV/cm (e). H
adpavomnoinon enteuXONKe APECWE UETA TNV EHAPUOYI TWV
MNaAptkwyv HAektpikwy Mediwv (PEF). OL apBuot kovta ota
onuela umodelkviouv tn Beppokpaacia e€660u ToU emiteLXONKE
KaTad tn SLApKeLa TNG emesepyaoiag.

Edbappoyn twv MHM otnv
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Mnyn: Delso C, Berzosa A, Sanz J, Alvarez | and Raso J (2023) Synergetic effect of combining PEF treatments with sublethal doses of SO, on the inactivation
of Saccharomyces bayanus and Brettanomyces bruxellensis in red wine. Front. Food. Sci. Technol. 3:1209452. doi: 10.3389/frfst.2023.1209452
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Mnyn: Ntourtoglou GV, Drosou F, Enoch Y, et al. Extraction of volatile aroma compounds from toasted oak wood using pulsed electric field. ] Food Process Preserv.
2021;00:e15577. https://doi.org/10.1111/jfpp.15577
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Edappoyn twv MHMN otnv Owomnoinon-Ynonpoiovrta,

Bootpuyot

Table 2. Volafile compounds detected by gas chromatography—mass speciromeiry in PEF
treated and non-ireated samples. Siatistically significant differences (p = 0.03) are denofed

with superscript lefters.

Compounds Control (mgiKg) FPEF (mg/'Kg) % Increase
Phenylethyl Alcohol 0.04 £ 001 = 010+£002¢ 150
Benzene, 1-methomy-d-methyl- MO 007 £ 0L02 -
n-Hexadecanoic acd 0100+ 0.03 2 0.50+£008°% 420
1, 14-Tetradecanadiol MDD 039+ 014 -
4-Dodecanol 0.01 £ 0004 ® 0.Z2+001F5 2100
Hexanedioie acid, bis|2-ethylhesxoyl) estar 0.08 + 0.01 = 048 +0050 716
14-Heptadecensal 0.13 £ 002 ® 0150022 15
18-Heptadecenal 038+ 009" 043 +£005® 10
Total volstile contant 073 244 234

Mnyn: Ntourtoglou, G., Drosou, F., Chatzimitakos, T., Athanasiadis, V., Bozinou, E., Dourtoglou, V. G., Elhakem, A., Sami, R., Ashour, A. A., Shafie, A., & Lalas, S. I.
(2022). Combination of Pulsed Electric Field and Ultrasound in the Extraction of Polyphenols and Volatile Compounds from Grape Stems. Applied Sciences, 12(12),

6219. https://doi.org/10.3390/app12126219
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JUUTEPACHOTA

BeAtiwon ekXUALoLHOTNTOG

Auénon Amodotikotntag kat E§otkovopnon Evépyelog

BeAtiwon MkpoBLaknc Ztabepotntog
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