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Abstrakt

Pérbérjet fenolike konsiderohen aktualisht si njé nga mundésité mé té favorshme pér té larguar ose
té paktén minimizuar pérdorimin e SOz né industriné e verés. Estaan njé pérbérés fenolik gé éshté
vlerésuar pér vetité e tij antioksiduese dhe antimikrobike éshté pérdorur né studimin toné pér té
gjetur pérgéndrimin gé mund t'i shtohet verés pa ndryshuar vetité organoleptike. Pragjet e zbulimit
té Estaan-it pérmes analizave senzorike u realizuan né verérat Riesling 2021 dhe Pinot Noir 2021

té cilat u prodhuan né Universitetin Hochschule pa i’u nénshtruar asnjé lloj trajtimi paraprak.

Gjithashtu dhe vlerésimi i ngjyrés éshté béré pérmes matjeve spektrofotometrike. Hapésira e
ngjyrave CIELab (Kordinatat a*b* dhe L*) u pérdor pér té ilustruar dallimet e gjetura né ngjyré
ndérmjet mostrave. Sipas rezultateve té kétij studimi, Estaan mund té rrisé intensitetin e ngjyrés
né té dy llojet e verés, por né asnjé nga mostrat Riesling nuk u konstatua se dallimet e ngjyrave né
krahasim me mostrén e kontrollit mund té dalloheshin nga syri i njeriut, ndérsa né Pinot Noir,
ndryshimet e ngjyrés mund té zbulohen nga syri i njeriut nga mostra e treté e cila kishte té shtuar
30 ul Estaan. N€ t€ dy llojet e verérave, rezultatet e analizave senzorike tregojné se zbulimi ka
filluar nga mostra gé kishte té shtuar 1 ml/L Estaan, ndérsa njohja filloi nga mostra gé pérmbante
3 ml/L Estaan. Gjithsesi éshté e nevojshme té kryhen mé shumé analiza edhe né tretésira hidro-
alkoolike dhe mé shumeé lloje té verérave reale pér t'u marré parasysh nése Estaan mund té pérdoret
pa ndryshuar vetité organoleptike té verérave.
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Abstract

Phenolic compounds are currently considered one of the most favorable possibilities to reduce or
at least minimize the use of SO> in the wine industry. Estaan, a phenolic compound that has been
evaluated for its antioxidant and antimicrobial properties has been used in our study to find the
concentration that can be added to wine without altering organoleptic properties. Detection
thresholds of Estaan through sensory analysis were done in Riesling 2021 and Pinot Noir 2021

wines which were produced at Hochschule University without any type of treatment.

Also the evaluation of the color was done through spectrophotometric measurements. CIELab
color space (a*b* and L* planes) was used to illustrate the color differences found. According to
the results of this study, Estaan can increase the color intensity in both types of wine but in none
of the Riesling samples it was found that the color differences compared to the control sample
could be distinguished by the human eye, while in the Pinot Noir samples, the color changes can
be detected by the human eye from the third sample which had 30 pl of Estaan added. In both types
of wines, the results of the sensory analysis show that the detection started from the sample that
had 1 ml/L Estaan added, while the recognition started from the sample that contained 3 ml/L
Estaan. Anyhow more tests are needed to be carried out also in hydro-alcoholic solutions and more
types of real wines to be able to consider if Estaan can be used without altering the organoleptic

properties of wines.
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