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Abstract 

During winemaking of grape, large quantities of waste are produced. For example, by processing 100 

kilograms of grape-vine approximately 20 - 25 kilograms of grape marc is produced. The placing of the 

enormous amount of waste grape (around 5 - 9 million tons per year) generated in all over the world is 

an increasing environmental problem. In recent years, the growing concern about the environment has 

led authorities to look for economically viable solutions for recycling and/or valorizing grape waste. 

Serbia is one of the major producers and consumers of grapes and wine in the Western Balkans, with 

a grape and wine production 330,070 tonnes and 1,700,000 hl of which remains about 7,000 tons of 

secondary products. Significant amounts of polyphenols found in grape, wine and grape by-products 

and a great interest in their exploitation. In this work, the content of polyphenols and antioxidant activity 

Vranac Vitis vinifera L. grape marc after obtaining red wine were investigated. Our results of analysis of 

grape waste show significant content of polyphenols reflecting their exellant antioxidant activity. It was 

concludes that the grape marc constitutes a very cheap source for the extraction of phenolic 

antioxidants, which can be used in food and pharmaceutical industries, thus providing an important 

economic advantage. 
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Apstrakt 

Pri proizvodnji vina ostaju velike količine otpada od grožđa. Na primer, preradom 100 kilograma grožđa 

ostaje oko 20 - 25 kilograma grožđane komine. Odlaganje ogromne količine otpada grožđa (u svetu se 

generiše oko 5 - 9 miliona tona godišnje) je narastajući ekološki problem. U poslednjih nekoliko godina, 

rastuća zabrinutost za životnu sredinu navela je vlasti da traže ekonomski održiva rešenja za reciklažu 

i / ili iskorišćavanje otpada grožđa. Srbija je jedan od glavnih proizvođača i potrošača grožđa i vina na 

Zapadnom Balkanu. Uz proizvodnju 330.070 tona grožđai 1.700.000 hektolitara vina, ostaje oko 7.000 

tona sekundarnih proizvoda. U grožđu, vinu i sporednih proizvodima grožđa nalaze se značajne količine 

polifenola i izazicaju veliko interesovanje za njihovu eksploataciju. U ovom radu su ispitivani sadržaj 

polifenola i antioksidativna dejstva Vranac Vitis vinifera L. grožđane komine ostale posle dobijanja 

crvenog vina. Naši rezultati analize grožđanog otpada pokazuju značajan sadržaj polifenola koji 

odražavaju njihovo izvanredno antioksidativno delovanje. Zaključeno je da grožđe predstavlja veoma 

jeftin izvor za ekstrakciju fenolnih antioksidanata, koji se može koristiti u hrani i farmaceutskoj industriji, 

čime se obezbeđuje važna ekonomska prednost. 
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