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Objectives. The present article is aimed to study structural-group and chemical com-
position of seeds of red industrial grade of grape Vitis vinifera Lydia  growing in Do-
netsk region (2012, 2013). 

Methods. Separation of fat and ethanol-soluble fractions from grape seeds is carried 
out by extraction method in a Soxhlet apparatus. The seed moisture content, the content of 
extractives are determined by the gravimetric method. Organoleptic, physical and chemi-
cal parameters of fat-soluble fraction are determined with the help of standard techniques 
used in the study of vegetable oil. Qualitative analysis of ethanolic extract is performed us-
ing specific color reactions, as well as by UV-spectroscope. The content of phenolic com-
pounds  by permanganate method. 

Results. It is shown that the  complex of phenol compounds of the grape seeds of 
Vitis vinifera Lydia  growing in Donetsk region contains mainly highly-molecular phenol 
compounds such as tannins with pyrogallic fragment. Seed oil obtained by extraction is 
characterized by low output, the presence of impurities (carotenoids, chlorophyll, phos-
pholipids). The high value of iodine number of oil allows predicting the content of a signif-
icant amount of unsaturated fatty acids, predominantly linoleic acid. 

Scientific originality. For the first time the structural-group and chemical composi-
tion of seeds of red industrial grade of grape Vitis vinifera Lydia  growing in Donetsk 
region is investigated. The qualitative and quantitative composition of the fat and ethanol-
soluble fractions of the studied seeds is defined. 

Practical value. The obtained results are aimed at the development of methods of ef-
ficient use and recycling the waste of food production. 

Key words: grape seeds, extraction, fat-soluble fraction, essential unsaturated acids, 
ethanol-soluble fraction, tannins entitled to hydrolysis. 

  
 


