Role of modern biotechnology in increase the content of active biological compounds in wine composition
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Encyclopedia of Bioanalytical Methods for Bioavailability and Bioequivalence Studies of Foods obtained by using extracts of vegetable raw materials with high content in polyphenolic compounds will reduce the accumulation of chemicals in the human body. New food can be obtained without chemical synthesis additives. By eating these foods will increase the intake of antioxidants in the human body, reducing the risk of cardiovascular disease, vascular accidents and degenerative diseases. Mostly the polyphenolic compounds are water soluble. As a result, the polyphenolic compound extracts can be used on the one hand to replace the nitrites used to preserve the red color of the meat in the injection solutions, and on the other, by creating barriers to the surface of foods with high sensitivity to oxidation. By their nature, variety stores anthocyanins in the skin of black grapes from which are extracted during maceration-fermentation. But tannin extraction is carried out differently. Thus, the tannins of the skins are removed rapidly during the first 2-3 days of fermentation, maceration, the bunches up to 7 days, and the continuously increasing seed. If wine making of grapes with lower anthocyanin content (such as Pinot Noir), the presence bunches during maceration-fermentation positively influence the color and its stability over time. During fermentation-maceration of the solid parts of grape polyphenols are extracted along with other constituents that red wines rich in extract and minerals, making them corpulence, fullness and increased food hygienic value.
This study proposes to present a method to increase the active biological compounds from red wines composition by biotechnological methods. 
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