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biologickych metéd.

Zodpovedny rieSitel RNDr. Lubica Piknova, PhD.

Prijemca Narodné polnohospodarske a potravinarske centrum

Nazov pracoviska, na ktorom bol projekt rieSeny

1. Narodné pofnohospodarske a potravinarske centrum, Vyskumny ustav potravinarsky,
Bratislava

2. Ustav molekularnej biolégie SAV, Bratislava
3.
4,
5.

Nazov a stat zahraniéného pracoviska, ktoré spolupracovalo pri rieSeni
1.
2.
3.

Udelené patenty/podané patentové prihlasky, vynalezy alebo uzitkové vzory, ktoré su
vysledkami projektu

1.
2.
3.

Najvyznamnejsie publikacie (knihy, élanky, prednasky, spravy a pod.) zhriiujuce
vysledky projektu — uvedte aj publikacie prijaté do tlace
1. Publikacia v SCI karentovanom ¢asopise:

Godalova, Z., Krakova, L., Puskarova, A., Buckova, M., Kuchta, T., Piknova, L., Pangallo, D.
Bacterial consortia at different wine fermentation phases of two typical Central European
grape varieties: Blaufrankisch (Frankovka modra) and Gruner Veltliner (Veltlinske zelené)

(2016) International Journal of Food Microbiology, 217, 110-116.

2. Prednaska na zahrani¢nej konferencii

Podujatie: 322. OMICS medzinarodna konferencia Food Processing and Technology, 4th Int.
Conference and Exhibition.



Miesto konania: Londyn, Velka Britania

Datum: 10.-12.8.2015

Kuchta, T. - Pangallo, D. - Godalova, Z. - PuSkarova, A. — Buckova, M. — Zeni$ova, K. -
Krakova, L. (2015) Nazov: Molecular identification of bacteria on grapes and in must from
Small Carpathian wine-producing region (Slovakia). Proceedings of 4th International
Conference on Food Processing and Technology, s. 120, ISSN: 2157-7110JFPT. (dostupné
na: http://www.omicsonline.org/2157-7110/2157-7110.51.023-054.pdf)

3. Poster na zahrani¢nej konferencii

Poduijatie: 3rd International Conference on Microbial Diversity. The challenge of Complexity.
Miesto konania: Perugia, Taliansko

Datum: 27.-29.10.2015

Organizator podujatia: SIMTREA, Societa Italiana di Microbiologia Agraria-Alimentare e
Ambientale, San Casciano Val di Pesa, Firenze, Italy

Godalova, Z. - Krakova,L. — PuSkarova, A. — Grivalsky, T. — Bu€kova, M - Kuchta, T. -
Piknova, L. - Pangallo, D. (2015) Bacterial diversity during the wine production with two
Central European grape varieties: Blaufrankisch (Frankovka modra) and Griuner Veltliner
(Veltlinské zelené). Microbial Diversity 2015. The challenge of Complexity. s. 309. ISBN 979-
12-200-0499-2. (dostupné na: http://www.md2015.org/)

4. Poster na zahrani¢nej konferencii:

Podujatie: Food Micro 2016

Miesto konania: Dublin, irsko

Datum: 19. - 22.7.2016

Organizator podujatia: The International Committee on Food Microbiology and Hygiene

Piknova, L. — Zeni$ova, K. — Janska, V. — Kuchta, T. —Pangallo, D. — PuSkarova, A. —
Buckova, M. — Krakova, L. Bacterial diversity in the production of ice-wine Griner Veltliner
(Veltlinske zelené). Food Micro 2016, Abstract Book 25; medzinarodna vedecka konferencia

Dublin, irsko; The International Committee on Food Microbiology and Hygiene; 2016; s. 340.
Publikacia v SCI karentovanom ¢asopise:

Zeni$ova, K. — Buc¢kova, M. — Puskarova, A. — Krakova, L. — Piknova, L. — Pangallo, D.
Culturable microorganisms during the fermentation of Veltlinské zelené (Gruner Veltliner) ice
wine. Journal of Food and Nutrition Research (v tlagi).

5. Publikacia v SCI karentovanom &asopise:

Zenisova, K. — Bugkova, M. — Pugkarova, A. — Krakova, L. — Piknova, L. — Pangallo, D.

Culturable microorganisms during the fermentation of Veltlinské zelené (Gruner Veltliner) ice
wine. Journal of Food and Nutrition Research (v tlaci).

Uplatnenie vysledkov projektu

Vysledky su publikované v karentovanej vedeckej literature a na vedeckych podujatiach v
zahranici i na Slovensku. Slovenské odrody boli predmetom vyskumu mikrobialnej diverzity
po prvykrat a su tak vychodiskom pre dalSie vyskumné Cinnosti v oblasti vinarstva

a vinohradnictva. V praxi mézu najst Siroké vyuZitie pre producentov vina vzhladom na
oSetrovanie vinia a riadenie vinifikatného procesu.

CHARAKTERISTIKA VYSLEDKOV

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu v slovenskom jazyku
(max. 20 riadkov)

Projekt bol zamerany na vyskum mikrobiologickej diverzity dvoch typickych stredoeurdpskych
odréd vina (Frankovka a Veltlin) a tiez ladového vina (Veltlin). Odoberali sa vzorky

z hroznovych bobul a z troch Stadii vyroby vina. PouZili sa kultivacné metody klasicke;j
mikrobiologie a su€¢asne moderné molekularno-biologické metédy (DGGE, sekvenovanie),
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¢im sa vytvorili podmienky na ziskanie poznatkov aj o nekultivovatelnych mikroorganizmoch.
Zistila sa pritomnost baktérii typickych pre vinifikaCny proces (baktérie mlieCneho a octového
kvasenia), ale aj inych netypickych druhov mikroorganizmov. Vysledky poukazuju na to, Ze
pritomnost urCitych druhov mikroorganizmov bolo mozné zistit’ len pouzitim obidvoch
pristupov (kultivaéného a nekultivaéného). Niektoré mikroorganizmy boli detegované vo
vinifikaénom procese po prvykrat (Amycolatopsis, Hydrogenophilus, Snodgrassella, Telluria,
Gilliamella, Lelliottia, a Lonsdale quercina). Ziskané vysledky su prvé svojho druhu

v Slovenskej republike, ba podla nasich poznatkov aj v strednej Eurépe. Taktiez pouzitie
metdd DGGE a sekvenovania prinieslo nové skiusenosti a umoznilo ziskat vysledky rychlo

a spolahlivo. Sledovala sa tiez aktivita esteraz a B-glukozidaz - enzymov katalyzujucich
rekacie ovplyvriujuce tvorbu chuti vina. Vyskum na paneli vybranych druhov baktérii

a kvasiniek bol uskuto&neny na Slovensku po prvykrat. Projektovy zamer bol nie len splneny,
ale aj prekroCeny. Pévodne sa totiz nepocitalo s analyzou ladového vina, ¢o sa podarilo
vdaka ziskaniu spoluprace s vinohradnikmi ochotnymi poskytnut' vzorky.

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu v anglickom jazyku
(max. 20 riadkov)

Project was directed to the research of microbial diversity of two wine cultivars — one white
and one red (Frankovka and Veltliner) and one ice-wine (Veltliner). The samples of grape
berries and three phases of wine-production were collected and analysed. The classical
cultivation microbiological methods as well as the modern molecular-biological methods
(DGGE, sequencing) were used and gave the possibility to detect also viable but non-
culturable microorganisms. Typical wine-making bacteria (lactic acid and acetic acid ones),
but also other non-typical microbial species were detected. Results refer to the importance of
using both - cultivation and non-cultivation methods - for confirmation several
microorganisms, that couldn’t be detected only by one of them. Several microorganisms
(Amycolatopsis, Hydrogenophilus, Snodgrassella, Telluria, Gilliamella, Lelliottia, a Lonsdale
quercina) were detected for the first time. Gained results are original in Slovak republic and,
by our knowledge, also in Middle Europe wine research area. Using of methods like DGGE
and sequencing facilitated new experiences and enabled promptly gaining of robust results.
Project encompassed also the research of estherase and B-glucosidase activity of
microorganisms, as these enzymes catalyse the wine flavour-making reactions. The enzyme
activity research emerged for the first time in Slovakia. The aims of the project were not only
accomplished, but also exceeded, as analyses of ice-wine were not originally planned. The
intention of ice-wine microbial diversity research succeeded thanks to the cooperation with
winemakers, who offered the samples for the analyses.
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Svojim podpisom potvrdzujem, Ze Udaje uvedené v zaverecnej karte su pravdivé a uplné
a suhlasim s ich zverejnenim.

Zodpovedny riesitel Statutarny zastupca prijemcu
RNDr. Lubica Piknova, PhD. Ing. Mario Schrenkel

V Bratislave 20.04.2017 V LuzZiankach

" podpis zodpovedného riesitela podpis Statutameho zastupcu prijemcu
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