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Summary

Prospects of use of hygienic and medical properties of polyphenols by development of new

biologically valuable grapes products

Avidzba A.M., Ogaj J.A., Zagorujko V.A.

The polyphenols of a grapes located in seeds and crests of an uva, have complex biological

activity. In Ukraine the technological stock  of total grapes polyphenols exceeds 500 tons per

year. One of opportunities of expansion on the market of biologically active foods containing

water dissolved grapes polyphenols consists in the organization of manufacture of drinks with

the low maintenance  of alcohol and the big maintenance of totalgrapes polyphenols.
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1 24,6 54,2 16,0

2 26,8 74,4 15,4

3 22,6 45,8 12,7

4 23,9 51,4 16,0

5 22,1 51,4 15,0

24,0 55,4 15,0
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