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Summary. Bioflavonoids of grapes and their processed products have valuable biological properties 

that largely determine the biological activity of grape wines. The level of their content in white wines 

depends on many factors, including: the variety and culture of cultivation of grapes, climatic conditions of 

growth and the method of processing. The article presents the practical results of the influence of applying 

the seeds of white grape varieties, which are waste products of the production of white table wines in the 

traditional way "by white", on the phenolic composition of the must, which is at different stages of sugar 

fermentation – 1/3 and full fermentation. The work is aimed at creating a qualitatively new type of wine 

products with increased biological activity, based on more complete application of valuable natural 

compounds of wine waste. The introduction of technologies for bio-valorization of wine waste will make 

it possible to obtain functional food products with added value. 

Key words: phenolic compounds, grape seeds, bioflavonoids, flavan-3-ols, flavones, 

hydroxycinnamic acids, hydroxybenzoic acids 
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