Studii şi Cercetări Ştiinţifice
Chimie şi Inginerie Chimică, Biotehnologii, Industrie Alimentară

2019, 20 (4), pp. 533 – 539

Scientific Study & Research
Chemistry & Chemical Engineering, Biotechnology, Food Industry

ISSN 1582-540X
ORIGINAL RESEARCH PAPER

INFLUENCE OF PATHOGENIC ATTACK ON VINE
VARIETIES OF CABERNET SAUVIGNON ON THE
CONTENT OF TRANS-RESVERATROL IN WINE
Dimitar R. Dimitrov1*, Emil B. Balashkov2,
Dushko D. Nedelkovski3, Yordanka G. Belberova2
1

Institute of Viticulture and Enology, Department of Selection, Enology and
Chemistry, 1 Kala Tepe str. 5800, Pleven, Bulgaria
2
Institute of Viticulture and Enology, Department of Technologies and
Plant Protection, 1 Kala Tepe str. 5800, Pleven, Bulgaria
3
Institute of Agriculture, Department of Viticulture,
Aleksandar Makedonski bb. 1000, Skopje, North Macedonia
*Corresponding author: dimitar_robertov@abv.bg
Received: November, 02, 2018
Accepted: October, 23, 2019
Abstract:
A study of the impact of pathogenic attack on vine varieties of
Cabernet Sauvignon on the content of trans-resveratrol in wine was carried
out. Some of the vines were attacked by two pathogens: Botrytis cinerea - a
cause of "gray mold"; Phyllosticta ampelicida (asexual phase from
Guignardia bidwellii) - the causer of "black rot". It was found that when
Botrytis cinerea attacked the vines with high degree (93 %) and index (50.33)
(variant V1), this reflected in lower levels of established trans-resveratrol in
wine (3.23 mg∙dm-3), in compared to control pathogen-free V2 variant (3.74
mg∙dm-3). The same trend was observed in the attack of the other pathogen.
Phyllosticta ampelicida (asexual phase from Guignardia bidwellii), even in
low attack degree (10 %) (variant V4) and index (2.5), resulted in lower levels
of trans-resveratrol in wine (2.34 mg∙dm-3), compared to control pathogenfree variant V3 (2.56 mg∙dm-3). The study found a lower content of transresveratrol in wine produced from grapes of organically grown vines
compared to that of conventionally grown.
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INTRODUCTION
Trans-resveratrol (trans-3,4,5-trihydroxy-stilbene) is a phenolic compound of the
stilbenes group [1]. Now, it is well known that Vitis vinifera L. has a significant ability
to synthesize it. The most important factors influencing the formation of this substance
in the vine include: the genetic ability of the variety for active synthesis of resveratrol
[2, 3], the impact of climate - significant differences between the daily and nightly
temperatures [4]; the attack of the vine from different pathogens - Botrytis cinerea [5],
Plasmospora viticola [6], Rhizopus stolonifer [7] and others. The largest amounts of
trans-resveratrol are synthesized from the vine as a protective response to a pathogenic
attack [2].
Resveratrol was found in wine for the first time in 1992 [8]. Since the stilbenes have a
predominantly presence in grape skin, the amount of resveratrol in red wines is higher
than white wines by technological reasons [9].
A large number of studies were concentrated on the health benefits of this compound its high antioxidant activity [10], a preventive effect against cardiovascular diseases
[11], anticancerogenic effect [12, 13].
The quantitative presence of trans-resveratrol in red wines ranges from 0.30 to 2.10
mg∙dm-3 [1]. It is claimed that the influence of the vine genotype for high synthesis of
resveratrol is most pronounced in the Pinot Noir variety - genetically determined to
synthesize this substance in higher amounts [14].
Due to the increased research interest about this compound, there has been a large
number of studies for its presence in wines and grapes of different varieties. It was
found in red wines (0.352 – 1.99 mg∙dm-3) produced from Greek varieties [15] in
Romanian red wines (0.025 - 10.23 mg∙dm-3) [16] in red wines from Portugal (2.64
mg∙dm-3) [17], in Serbian red wines (0.11 - 1.69 mg∙dm-3) [18], in Bulgarian wines [19]
and others.
The aim of this study was to determine the impact of pathogenic attack on vine varieties
of Cabernet Sauvignon on the content of trans-resveratrol in wine obtained from them.
MATERIALS AND METHODS
Sample variants and attack degree
Part of the experimental variants were attacked by two pathogens - Phyllosticta
ampelicida (asexual phase from Guignardia bidwellii) [20] and Botrytis cinerea [21].
The first pathogen causes the disease named "black rot" on the vines. The disease
induced by the second is known as "gray mold".
The development of the diseases (degree and index of attack) in the four variants of the
vines of Cabernet Sauvignon varieties is presented in Table 1.
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Table 1. Development of black rot and gray mold on the vines of
Cabernet Sauvignon variety
Disease
Vine variety

Black rot
(causer – Phyllosticta
ampelicida (asexual phase
from Guignardia bidwellii)
Attack Degree
Attack Index
[%]

Cabernet Sauvignon
V1
Cabernet Sauvignon
V2
Cabernet Sauvignon
V3
Cabernet Sauvignon
V4

Gray mold
(causer – Botrytis cinerea)
Attack Degree
[%]

Attack Index

0

0

93

50.33

0

0

0

0

0

0

0

0

10

2.5

0

0

The variants of the vines of which the red wines have been produced were as follows:
V1 - Cabernet Sauvignon, clone ILV 1/11 [22]; Degree of attack with Botrytis cinerea –
93 %; Attack Index - 50.33. The vine was not attacked by Phyllosticta ampelicida
(asexual phase from Guignardia bidwellii);
V2 - Cabernet Sauvignon, conventionally grown; the vine was not attacked by the two
pathogens;
V3 - Cabernet Sauvignon, conventionally grown; the vine was not attacked by the two
pathogens;
V4 - Cabernet Sauvignon, organically grown; Degree of attack with Phyllosticta
ampelicida (asexual phase from Guignardia bidwellii) – 10 %; Attack Index - 2.5; The
vine was not attacked by Botrytis cinerea.
The grape harvest for variants V3 and V4 was done on 20 October 2015, whereas for
variants V1 and V2 were carried out a week later (26 October 2015).
For determination of Cabernet Sauvignon response to the diseases “gray mold”
(Botrytis cinerea) and “black rot” (Phyllosticta ampelicida - asexual phase from
Guignardia bidwellii), an evaluation of 100 grapes (for each variant) was performed by
seven rate scale for evaluation of diseases:
Rate 0 - no attack;
Rate 1 - up to 5 % of the cluster was affected by the disease;
Rate 2 - 6 to 15 % of the cluster was affected;
Rate 3 - 16 to 25 % of the cluster was affected;
Rate 4 - 26 to 50 % of the cluster was affected;
Rate 5 - 51 to 75 % of the cluster was affected;
Rate 6 - 76 to 100 % of the cluster was affected by the disease;
The attack index was calculated using Mc Kinney's formula [23].
Vinification
Experimental vineyards were grown at the Experimental Base of Institute of Viticulture
and Enology (IVE). The varieties were located on an area of 0.2 ha.
The grapes (vintage 2015) were harvested and vinified at the Experimental Wine Cellar
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of IVE. A classic scheme for the production of dry red wines [24] was applied –
crushing and destemming, sulphitation (50 mg∙kg-1 SO2), inoculating with pure culture
dry yeasts Saccharomyces cerevisiae Vitilevure CSM - 20 g∙hL-1, temperature of
fermentation – 28 °C, separation from solids, further sulphitation, storage.
Determination of trans-resveratrol content in wines
High-performance liquid chromatography (HPLC) was used for determination of the
trans-resveratrol content of the wines. The determination was carried out by a modified
method of Anli et al. (2006) [25].
RESULTS AND DISCUSSION
The data about the content of trans-resveratrol in the wines from the four variants of
Cabernet Sauvignon varieties attacked by various pathogenic forms are presented in
Figure 1.
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Figure 1. Trans-resveratrol content in wines produced from grape vines attacked by
pathogens
The four experimental variants of the study provided information about the impact of
the pathogens Phyllosticta ampelicida (asexual phase from Guignardia bidwellii) and
Botrytis cinerea on the synthesis of trans-resveratrol in vines cultivated by different
technologies - conventional (with all plant protection measures) and organic. The
highest content of stilbene trans-resveratrol was found in the wine from variant V2
(3.74 mg∙dm-3). This variant was conventionally grown. There was not detected
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pathogenic attack in it. Immediately after wine from this variant, according to the
content of the stilbene, was the wine from variant V1, where trans-resveratrol was
found in the amount of 3.23 mg∙dm-3. This variant was conventionally grown, too.
However, there was a strong attack in it from one of the pathogens - Botrytis cinerea.
The pathogen attacked the vines with a very high attack degree (93 %) with an attack
index of 50.33.
From the compare of variants V1 and V2 (harvested at the same time), it was clear that
Botrytis cinerea vine attack resulted in a lower level of stilbene trans-resveratrol found
in the wine. Bavaresco et al. (2007) [26] concluded that the strong pressure of
pathogenic fungi on the vine displaces the balance between phytoalexins produced by
the vine (one of them is trans-resveratrol) and degraded (degraded from the pathogens)
to degraded, i.e. the pathogens causes a reduction in phytoalexins level in the fruit of the
vine. This explains the difference between the established content of trans-resveratrol in
wines from not attacked and attacked vines. The content of trans-resveratrol in the wine
produced from vines strongly attacked by Botrytis cinerea (V1) was with 0.51 mg∙dm-3
lower.
The samples V3 and V4 reported the result and differences in the content of transresveratrol in wine produced from grape vines attacked by the other pathogen Phyllosticta ampelicida (asexual phase from Guignardia bidwellii). The pathogen attack
was carried out on variant V4. Compared to the Botrytis, it was much weaker, with an
established attack degree of 10 % at index 2.5. However, the same trend was again
observed - lower trans-resveratrol levels in the attacked variant V4 (2.34 mg∙dm-3),
compared to non attacked V3 (2.56 mg∙dm-3). The grapes of the two variants were
harvested at the same time. Again the pathogen attack was contributed to reducing the
level of phytoalexin trans-resveratrol in the grapes, which reflected on its lower content
in wine (0.22 mg∙dm-3 less trans-resveratrol).
From the present study, a result can also be obtained for the differences in the synthesis
of stilbene trans-resveratrol between conventional and organic grown vines. It was
evident from the results obtained that the organic approach of grown (variant V4), even
with low pathogenic attack, resulted in lower levels of trans-resveratrol in the grapes
that reflected in the wine. The lowest content of trans-resveratrol compared to all other
variants was found in variant V4.
The content of trans-resveratrol in wine as a quantitative indicator ranged from 2.56 to
3.74 mg∙dm-3. The quantitative levels observed corresponded to variations in transresveratrol content established in other studies [17, 16].
CONCLUSION
A conducted study on the impact of a pathogenic attack on vines of Cabernet Sauvignon
varieties on the content of trans-resveratrol in wine revealed:
• Botrytis cinerea pathogenic attack (gray mold) resulted in a decrease of transresveratrol levels in wine produced from grapes of the attacked vines;
• Even a mild, weak attack of Phyllosticta ampelicida (asexual phase from Guignardia
bidwellii) on the vines (black rot) led to the same effect as Botrytis cinerea - a reduction
in trans-resveratrol levels in wine produced from the grapes of the attacked vines;
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• The organic vine growing led to a probable lower trans-resveratrol synthesis, because
in the wine obtained from the grapes of these vines, the lowest concentrations of
stilbene were established, as compared to all other samples;
• The tested variants contained quantities of trans-resveratrol typical for red wines.
REFERENCES
1.
2.
3.
4.
5.
6.
7.
8.
9.

10.

11.
12.

13.
14.
15.
16.

538

Chobanova, D.: Enology. Part I: Composition of wine, Academic Press of University of Food
Technologies (Ed.), Plovdiv, Bulgaria, 2012, 264 (BG);
Bavaresco, L., Fregoni, C.: Physiological role and molecular aspects of grapevine stilbenic
compounds in: Molecular Biology and Biotechnology of the Grapevine (Editors: RoubelakisAngelakis, Kalliopi, A.) Kluwer Academic Publisher, Dordrecht, Netherlands, 2001, 153-182;
Gatto, P., Vrhovsek, U., Muth, J., Segala, C., Romualdi, C., Fontana, P., Pruefer, D., Stefanini, M.,
Moser, C., Mattivi, F., Velasco, R.: Ripening and genotype control stilbene accumulation in
healthy grapes, Journal of Agricultural and Food Chemistry, 2008, 56 (24), 11773-11785;
Pervaiz, S.: Resveratrol: From grapevines to mammalian biology, Federation of American
Societies for Experimental Biology Journal, 2003, 17, 1975-1985;
Bavaresco, L., Petegolli, D., Cantu, E., Fregoni, M., Chiusa, G., Trevisan, M.: Elicitation and
accumulation of stilbene phytoalexins in grapevine berries infected by B. cinerea, Vitis, 1997, 36,
77-83;
Langcake, P.: Disease resistance of Vitis spp. and the production of the stress metabolites
resveratrol, ε-viniferin, α-viniferin and pterostilbene, Physiology and Plant Pathology, 1981, 18,
213-226;
Sarig, P., Zutkhi, Y., Monjauze, A., Lisker, N., Ben-Arie, R.: Phytoalexin elicitation in grape
berries and their susceptibility to Rhizopus stolonifer, Physiological and Molecular Plant
Pathology, 1997, 50, 337-347;
Siemann, E.H., Creasy, L.L.: Concentration of phytoalexin resveratrol in wine, American Journal
of Enology and Viticulture, 1992, 43, 49-52;
Romero-Perez, A.I., Lamuela-Raventos, R.M., Andres-Lacueva, C., Torre-Boronat, M.C.: Method
for the quantitative extraction of resveratrol and piceid isomers in grape berry skins. Effect of
powdery mildew on the stilbene content, Journal of Agricultural and Food Chemistry, 2001, 49,
210-215;
Soares, D.G., Andreazza, A.C., Salvador, M.: Sequestering ability of butylated hydrooxytoluene,
propyl gallate, resveratrol, and vitamin C and E against ABTS, DPPH, and hydroxyl free radicals
in chemical and biological systems, Journal of Agricultural and Food Chemistry, 2003, 51, 10771080;
Wang, H., Yang, Y.J., Qian, H.Y., Zhang, Q., Xu, H., Li, J.J.: Resveratrol in cardiovascular
disease: what is known from current research?, Heart Failure Reviews, 2012, 17 (3), 437-448;
Jang, M., Cai, L., Udeani, G.O., Slowing, K.V., Thomas, C.F., Beecher, C.W., Fong, H.H.,
Farnsworth, N.R., Kinghorn, A.D., Mehta, R.G., Moon, R.C., Pezzuto, J.M.: Cancer
chemopreventive activity of resveratrol, a natural product derived from grapes, Science, 1997, 275,
218-220;
Lu, R., Serrero, G.: Resveratrol, a natural product derived from grape, exhibits antiestrogenic
activity and inhibits the growth of human breast cancer cells, Journal of Cellular Physiology,
1999, 179, 297-304;
Faрtzov, K., Alyakov, M., Onisiforu, D., Pargov, M., Videnova, R., Tochev, D.: The transresveratrol content in red wine and its physiological effects, Dr. Dimitris Onisiforu (Ed.), At Print,
Cyprus, 2013, 155;
Georgiannaki-Christopoulou, M., Athanasopoulos, P., Kyriakidis, N., Georgiannaki, I., Spanos,
M.: Trans-Resveratrol in wines from the major Greek red and white grape varieties, Food Control,
2006, 17 (9), 700-706;
Geana, F., Costinel, D., Marinescu, A., Ionete, R., Bala, C.: Characterization of Wines by TransResveratrol Concentration: A Case Study of Romanian Varieties, Analytical Letters, 2013, 47 (10),
1737-1746;
St. Cerc. St. CICBIA 2019 20 (4)

INFLUENCE OF PATHOGENIC ATTACK ON VINE VARIETIES OF CABERNET SAUVIGNON
ON THE CONTENT OF TRANS-RESVERATROL IN WINE
17.
18.
19.
20.
21.
22.
23.
24.
25.
26.

Ratola, N., Luís Faria, J., Alves, A.: Analysis and Quantification of trans-Resveratrol in Wines
from Alentejo Region (Portugal), Food Technology and Biotechnology, 2004, 42 (2), 125-130;
Cvejic, J.M., Djekic, S.V., Petrovic, A.V., Atanackovic, M.T., Jovic, S.M., Brceski, I.D.,
Gojkovic-Bukarica, L.C.: Determination of trans- and cis-resveratrol in Serbian commercial wines,
Journal of Chromatographic Science, 2010, 48 (3), 229-234;
Fartzov, K., Videnova, R.: Factors that determine the trans-resveratrol content in wines, Viticulture
and Enology, 2012, 2, 25-31;
Ullrich, C., Kleespies, R., Enders, M., Koch, E.: Biology of the black rot pathogen, Guignardia
bidwellii, its development in susceptible leaves of grapevine Vitis vinifera, Journal für
Kulturflanzen, 2009, 61(3), 82-90;
Hong, Y.S., Cilindre C., Liger-Belair, G., Jeandet, P., Hertkorn, N., Schmitt-Kopplin, P.:
Metabolic influence of Botrytis cinerea infection in champagne base wine, Journal of Agricultural
and Food Chemistry, 2011, 59 (13), 7237-7245;
Nakov, Z., Simeonov, I., Ivanov, M., Iliev, A., Ivanov, A.: Сomparative Analyses of the
Characteristics of Yield and Quality of the Grapes in Selected Clones of Cabernet Sauvignon
Variety, Plant Science, 2015, LII (2), 43-47;
Stancheva, I.: General pathology of the plants. Ed. Pensoft, Sofia, Bulgaria, 2004, 325-409;
Yankov, А.: Winemaking Technology, Sofia, Zemizdat, 1992;
Anli, E., Demirey, N., Fzkan, M.: Trans-resveratrol and other Phenolic Compounds in Turkish
Red Wines with HPLC, Journal of Wine Research, 2006, 17 (2), 117-125;
Bavaresco, L., Pezzuto, S., Gatti, M., Mattivi, F.: Role of the variety and some environmental
factors on grape stilbenes, Vitis, 2007, 46 (2), 57-61.

St. Cerc. St. CICBIA 2019 20 (4)

539

