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Uplatnenie vysledkov projektu

Rozsirenie poznatkov o chemickom zloZeni ovocnych destilatov, Tokajskych vin, prchavych
organickych zlu€eninach pritomnych v odrodovych a putfiovych vinach a Tokajskych
esenciach. Vyvinuli sa metddy na klasifikaciu slivovic, Tokajskych vin pomocou GCxGC,
fluorescencénej spektrometrie a prvkovej analyzy. Vysledky projektu je mozné pouzit pre
odhalovanie nelegalnych praktik uplatfiovanych pri vyrobe a distribucii potravin, ochrane
spotrebitela alebo pri ochrane pdvodu slovenskych tokajskych vin a ovocnych destilatov.

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

Riesenie projektu bolo zamerané na charakterizaciu chemického zloZenia slovenskych
Tokajskych vin a ovocnych destilatov so Specialnym zameranim na destilaty zo sliviek.
Uvedené tradi¢né slovenské alkoholické napoje sa charakterizovali pokroCilymi
analytickymi technikami ako GC-MS, GCxGC-TOF-MS, GC(MS)-enantioGC-FID, AAS,
HRAAS, ako aj jednoduchymi profilovacimi technikami na baze fluorescenénej spektrometri
HPLC, prietokovych elektrochemickych metdd alebo prvkovej analyzy. Na identifikaciu
autentifikaénych markerov a na klasifikaciu r6znych vlastnosti podla odréd, druhu a pévodu
vzoriek sa aplikovali chemometrické pristupy zaloZzené na analyze mnohorozmernych dat.
PreStudovala sa aj moznost' vyuzitia enantiomérneho zastupenia chiralnych zlu€enin na
urenie pbvodu tokajskych vin a technologického spdsobu pouzitého jeho vyrobe. pomocou
plynovej chromatografie a fluorescenéna spektrometrie sa podarilo odliSit odrodové tokajské
vina od puthovych vin a esencie. PodrobnjeSie rozdelenie putfiovych vin na zaklade poctu
putni vSak nebolo mozné. Identifikovali sa chiralne zlu€eniny a zistilo sa enantiomérne
ZloZenie vybranych prchavych organickych zluc¢enin.

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

The project was aimed on the characterization of the chemical composition of Slovak Tokaj
wines and fruit distillates with a special focus on plum distillates. These traditional Slovak
alcoholic beverages were characterized by advanced analytical techniques such as GC-MS,
GCxGC-TOF-MS, GC (MS) -enantioGC-FID, AAS, HRAAS, as well as simple profiling
techniques based on HPLC, fluorescence spectrometry, flow electrochemical methods or
elemental analysis. Chemometric approaches based on the analysis of multidimensional
data have been applied to identify authentication markers and to classify different properties
according to varieties, types and origins of samples. Furthermore, the possibility to
determine the origin of Tokaj wines, or the technological process used for its production
according to enantiomer representation of chiral compounds was studied. Using gas
chromatography and fluorescence spectrometry it was possible to distinguish varietal Tokaj
wines from specialty wines and essences. However, a more detailed division of specialty
wines based on the number of ,putfa“ was not possible. Chiral compounds were identified
and the enantiomeric composition of selected volatile organic compounds was determined.
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