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BENEFICIAL EFFECTS OF WHITE WINES

DRUGS EXPTL. CLIN. RES. XXV((2/3) 121-124 (1999)

LAMUELA-RAVENTOS R.M., DE LA TORRE-BORONAT M.C.

Department of Nutritiomn and Food Science, Faculty of Pharmacy, University of Barcelona, Barcelona, Spain.

Summary:

Wine phenolics have beer reporited to have health bernefits,
White wines are uswually made with the free-runming juices

including protectiorn against cardio-

vascular diseases and anticarcinogenic effects.
without pomace, which has no contact with the grape skins. This is the main reason that the phenolic cor-
S. However, white wine phenols have a comparable or higfi-

tent of white wines is lower tharm that of red wine
er antioxidanmt capacity tharn red wine prhenols.

Therefore,
pounrds are present in white wines and which factors affe

it is important to deterrmine which phernolic corr-
ct phenolic composition. We studied the influence

of several factors, including variety anmnd different technological processes, on phenolic composition. Significant
differences were observed whenr any of these variables were considered. Consequently, if wine makers were
o take these factors into consideration, the prossible beneficial effects of their wines could be increased.

Introduction

Oxygen, although necessary for immediate sur-
vival, may also be hazardous to long-term existence.
Molecular oxygen is a bioradical which, upon single
electron additions, sequentially generates the partial-
ly reduced molecules O_—, H,O,, and -OH which, by
further reactions generate an array of additional reac-
tive oxygen metabolites, causing extensive oxidative
damage to biological macromolecules. The range of
iNntra- and extracellular antioxidants should be ade-
quate to protect against oxidative damage. However,
the antioxidative defenses are not fully efficient and
consequently cells suffer chronic oxidative stress
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because of an imbalance between prooxidants and
antioxidants (1).

This damage manifests itself as the peroxidation of
membrane polyunsaturated fatty acid chains, modifi-
cation of DNA and loss of sulfhydrils in proteins,
among other changes, which may be involved in the
process of atherosclerosis, in cancer and in chronic
iNnflammation (2).

Phytochemical phenolic compounds are food con-
stituents that act by preventing or delaying the pre-
mature onset of chronic diseases. Epidemiological
surveys indicate that dietary phenolic compounds
protect against cardiovascular diseases (3). Due to
the phenolic hydroxyl component, phenolic com-
pounds have antioxidant properties and inhibit blood
platelet aggregation and eicosanoid synthesis (4-6).
Moreover, they may inhibit the initiation and promo-
tion of carcinogenesis (7, 8). The stilbene resveratrol
may act as a phytoestrogen, binding to estrogenic
receptors, thus blocking the mitogenic effect of
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