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To epyaoctripio SNIF-NMR métuxe
xpnupatoddtnon amd to Idpupa
Mpowbnong ‘Epeuvag yia tn peAétn
g aubevtikdtntag tou Kumpiakou
Mapadoociakou Kpaaiou “Koupavéa-

79

pia”.

lNa to okomd autd, cuvepydotnke
otevd pe to Epyactrpio MNMpocBétwv
kai Eidikwv AvaAioswv Tpogipwy Tou
XK, tTnv Opdda Mopwdwv YAikdv
tou Tprjpatog Xnpeiag Tou MNavem-
otnpiou Kumpou kai tov KAddo
Apmeloupyiag-Oivoloyiag tou
Ymoupyeiou ewpyiag. To XupfouAio
Apmielooivikav lMpoidviwv eival o
TeNIkSG XprioTtng Kai oUpBoulog tou
£€pyou Katd Tnv ekmévnor Tou.

2KOTIOG TOU TTPOYPAUHATOG, HTav n
TauToToiNon TV ISICITEPWY XapaKtn-
PICTIKWY TOOO TNG U EVOUVAPWHEVNG
600 Kkal g evéuvapwpévng Koupa-
v&apiag kal n oUyKpIor Toug pe autd
AMwV TapSpoInY YAUKWOV KPAoI®V art
6Mo tov kéopo, yia Ty amddeign tng
auBevuikéTNTag G-

Ta amoteAéopata £tuxav oTATIOTIKAG
enegepyaociag pe ) xprion diapdpwv
XNUEIOPETPIKAV TexVIKWV. H Sidkpion
g Koupavdapiag améd ta dAa yAukd
KPaoid ATav emtuxng, OXI OUWG Kal n
Sidkpion g MaAaiwpévng amo T pPn
maAaiwpévn 1} TG eviuvapwpévng amo
™ pn evéuvapwpévn Koupavdapia.

Aebopévng tng €OvIKrig Kal EPMOPIKAG
a§iag g Koupavdapiag, ivai amapai-
™Tn n Snuioupyia mpotUmou yia TV
mapaywyr Tng, yia Tnv mpootacia tou
TPoidvtog Kal tn dnuioupyia KaAute-
PWV OIKOVOUIK®Y TIPOOTTTIK®Y YId TNV
mepIoXr) Twv |4 mapaywy®v xwpiov.

AUTHENTICITY
OF “COMMANDARIA”

SNIF-NMR lab has successfully
submitted for a research grant from
Cyprus Research Promotion
Foundation for the studying of
authenticity of Cypriot Traditional
Wine “Commandaria”.

The project was carried out by the
closely collaboration with the Food
Additives and Special Analysis of
Foodstuffs of the SGL, the Porous
Solids Group of the Chemistry
Department of Cyprus University and
the Viticulture and Oenology Section
of the Ministry of Agricultural. The
Wine Products Council is the End-
user and very supporting advisor for
the implementation of the program.

The specific target of the project, was
to analyse a lot of different parameters
for both non-fotrified and fortified
Commandaria and compare with them
of similar sweet wines of other
countries, to prove that Commandaria
is geographically unique.

The data optained has been submitted
for statistical analysis by using various
chemometric techniques.
Commandaria could be differentiated
from other sweet wines, but it was
impossible to differentiate aged and
non aged, Fortified and Non-Fortified
Commandaria.

Given the proven national and
commercial value of Commandaria,
it is necessary to persue a set of
standards for its production to support
the authenticity of the traditional
product and the producers from the
14 villages in Commandaria area.

EPEYNHTIKO NMPOrPAMMA «MEAIZXA»

To gpyactripio SNIF-NMR cuppetéxel cav Avdado-
xoG Popéag oe gpeuvnTIKO MPAYpPAPPA TIOU
xpnpatodoteitar ané to 18pupa Mpowbnong
‘Epeuvag, yia tn @acpatookomiky PEAETN TV
ICOTOTMIK®WY XAPAKTNPIOTIKOV TOU KUMPIAKoU PeNIOU.
>Komdg Tou Tpoypdppatog gival n Sidkpion tou
KumplakoU peAioU pe Bdon TG povadikég
yewkAipatikég ouvOrikeg g Kumpou.

210 MPAypappa autd cuppetéxouy To Epyaotripio
YUotaong, Moidtntag kai Opentikig Agiag
Tpogipwv tou MNXK, n Opdda MNopwdwv YAikdv
Tou Tprpatog Xnueiag tou MNMavemotnpiou Kumpou,
ol Yyelovopikég Ymmnpeoieg Tou Yroupyeiou Yyeiag
kal o KAadog MeAlicookopiag tou Ymoupyeiou
lewpyiag. O XUvdeopog Mehiocokdpwy Kumpou
gival o TeNIk6G XprioTng Tou.

Ta mpokatapktikd amoteAécpata gival mMoAU
ummooxdpeva Kar odnyouv otn Sidkpion Tou
KuTIplakoU peliol amé ta undhoira Seiypata.

EPEYNHTIKO NMPOrPAMMA
«AAKOOA»

To gpyaotripio métuxe xpnuatodétnon tou INE yia
avaBdbpion tou epyactnpiakoul Tou eEomAIcpoU Kal
peAET g auBevukSTNTAG TV AAKOOAOUX®Y TIOTKV.
To mpdypappa autd divel Tnv gukaipia yia eykatd-
otaon tou @acpatookomiou '80-IRMS, yia
e&e1dikeupévoug oooTomKOUG POCdIOPITHOUG.

AAAEX APAXTHPIOTHTEX

OMNokAnpwbnke pe emtuxia to mpdypappa
S1dupomoinong tou epyactnpiou pe to “Central
Science Laboratory” AyyAiag yia tnv epappoyri Tou
Koivotikol Kektnpévou otov topéa twyv
KPACI®Y Kal TwV AAKOOAOUX®WV TTOTWV.

EmmA€ov, ota mAaicia tng Siakpatikig cuvepya-
oiag Kumpou-XAofeviag, mpoaodiopifovtal ta
(PACPATOOKOTTIKA KAl XNUEIOUETPIKA XAPAKTNPICTIKA
KUTTPIGK®V Kal GAOBEVIK®V XUH®V.

YYNEPrAXIEX

21a TAQicIa TWV apUOSIOTHTWY Tou, TO EPYACTiipIo
ouvepyddetal pe dAa epyactipia tou evikou
Xnpeiou Tou Kpdtoug, tou Mavemotnpiou Kumpou,
Tou Ymoupyeiou Mewpyiag kar GAoug @opeig otnv
Kumpo kai to e§wtepikd.
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RESEARCH PROJECT «MELISSA»

SNIF-NMR lab has submitted successfully and
coordinate a research project financially supported
by the Cyprus Foundation for the Promotion of
Research, for the determination of the spectroscopic
and isotopic characteristics of Cypriot Honey.

The aim of this project is the differentiation of
Cypriot Honey, based of the unique geological and
climatic conditions existing on the island of Cyprus.

The Food Composition and Nutrition Lab of the
SGL, the Porous Solids Group of the Chemistry
Department of Cyprus University, the Health Services
of the Ministry of Health and the Viticulture and
Apiculture Section of the Ministry of Agricultural
participate in this project. The Apiarist association
is the End-user of the program.

The preliminary results are very promising and able
to differentiate the Cypriot Honey from the other
samples.

RESEARCH PROJECT «<ALCOHOL»

The lab has successfully applied for a research grant
from C.R.P.F. for the study of authenticity of alcoholic
drinks.

Within this project, the lab has the opportunity to
upgrade the laboratory equipment and install the
180-IRMS spectroscopy for specific isotopic
measurements.

OTHER ACTIVITIES

The lab has successfully completed a Twinning
project with CS.L. (York, UK) for the implementation
of the EU Acquis in the area of authenticity of wines
and spirits.

Furthermore, within the context of a bilateral
collaboration between Cyprus and Slovenia, juices
from both countries are analysed for spectroscopic
and chemometric characterizations.

COOPERATIONS

Within the framework of its responsibilities and
activities, SNIF-NMR lab collaborates closely with
other laboratories of the State General Laboratory,
the Cyprus University, the Ministry of Agriculture
and other organizations in Cyprus and abroad.

P.1.O. 000/2007- 0.000
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MEAETH THX AYOENTIKOTHTAX TPOPIMON KAI

MOTQN 2TO EPTAZTHPIO SNIF-NMR TOY TENIKOY

XHMEIOY TOY KPATOYZ

To umepoulyxpova e§omAicpévo
epyaotrpio Mupnvikod Mayvntikou
>uvtoviapou (SNIF-NMR) tou . X.K.
15pUBnke to 2003, ev 6Yn TwWV VEwV
amartrjoewv g EE yia digpelvnon tng
auBevTIKOTNTAG TWV KPACIYV Kal TN
Snpuioupyia Koiviig fdong ICOTOTIKWY
Sedopévwyv oto Epyactrpio Avagopdg
¢ EE otnv ISPRA ItaAiag. To epya-
otrjpio diamotelBnke amd to EBvikd
>yotnua Aiamioteuong tng EAadag
(EXYA), To 2006.

2To epyacthiplo yivetal xpron
paopatookomkwy (NMR, FT-IR) kai
icotomk®v (SNIF-NMR, IR-MS) texvi-
K®V yla Tov €\eyxo tng aubevti-
KOTNTAG OIVIKOV TIPOIOVIWY, PeAIoU
KAl XUPWV QPOoUTwY.

H texvikr} SNIF-NMR kaBopiletal and
to Aiebvég Mpageio Oivou kar tnv
Eupwmnaiki Evwon cav n emionpn
p€Bo&og yia Tov éAeyxo g vobeiag
oTo Kpaoi pe v mpoabrikn {dxapng
Katd tn {Upwon, wote va au§ndei o
TeAIKOG aAkooAikdG BaBpdg.

Eqappddletal emiong yia tnv moto-
moinon TG YEWYPAPIKHG TTPoEAeuong
Tpo@Pipwy. Xtnpifetal oTo QUOIKS
ICOTOTIKG S1axwpIopo Tou Seutepiou
oav ouvdptnon tou petafolicpol
TWV QUTWOV Kal Tou YEWKAIPATIKOU
mepIfdAovtdg Toug.

‘OMa ta anoteAéopata umofdAovtal
ot otatiotiky a§lohdynon Kai
XNMEIOPETPIKY PEAETN.

INTRODUCTION

The Nuclear magnetic Resonance
laboratory, equipped with state-of-
the-art technology, was established in
2003, to meet the demands of EU in
the area of determine the authenticity
of wines. The lab is accredited by the
National Accreditation body of Greece
(ESYD), since 2006.

ACTIVITIES

The use of spectroscopic (NMR, FT-IR)
and other isotopic techniques (SNIF-
NMR, IR-MS) to discriminate authentic
foodstuffs (wine products, honey and
fruit juices).

SNIF-NMR is the official method of
the International Wine Office (OIV)
and the European Commission to
control wine chaptalisation, the
practice of adding sugar to fermenting
grape must during wine production
to increase the final alcohol content.

The determination of isotopic
characterization by SNIF-NMR, can
also provide an insight into the
geographical and/ or botanical origin
of a product.

The results are processed using
different multivariate chemometric
techniques; some of which are used
in this area for the first time.
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THE STUDY OF FOOD AUTHENTICITY
IN THE SNIF-NMR Lab OF THE STATE

GENERAL LABORATORY

To epyactripio SNIF-NMR avémtuge
onpavtkr pactnpidtnta oTtov Topéa
™G auBevtikdTnTag TPOPipwy Kal
TTOTWY, KUPIwG Je Xpnuatoddtnon tou
18pUpatog Mpowbnong Epeuvag.

2T pelétn g auBevtikdtntag Xpnoi-
porrololvtal SIAPOPEG ICOTOTIKEG Kl
(pACPATOOKOTIIKEG TEXVIKEG Kal YiveTal
oUYKPION TWV XAPAKTNPICTIKYV TWV
KUTTPIAKWY TIPOIOVIWY PE T XAPAKTN-
PIOTIKA TTAPOUOIWY TIPOIOVIWV amod
AN\eg XWPEG.

H e&eibikeuon tng texvikrig SNIF-NMR
mou e@appodletal, otnpidetal oto
(PUOIKO 100TOTIKO S1aXwpPIoPS Tou
Seutepiou otn peBulikr kar pebuleviir
opdda g aiBavoing, wg cuvdptnon
Tou peTaBoAicpoU TWV QUTWV KAl TOU
YewKAIpaTikoU mepIBAdAAovidg Toug.

AIATPAMMA IKEAATHE % Koupavbapia

* Zéva

In képia cuvictdoa

la v a&§loAéynon twv amoteecpdtwy,
yivetal xprion 81a@opwv XnuelopEe-
TPIKWV TEXVIKWY, TIOMEG amod TG omoieg
e@appolovtal yia MpWTn opd otov
TOPEQ TWV TTOTWV.

RESEARCH
ACTIVITY

The laboratory participates in research
programmes in the area of food
authentication, that financially supported
mainly by the Cyprus Foundation for
the Promotion of Research.

Different isotopic and spectroscopic
techniques are used to assess authe-
nticity by comparing the characteristics
of Cypriot products with products of
similar type from other countries.
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The specificity of SNIF-NMR method
depends on deuterium content of
methyl and methylene groups of
ethanol, that can be used as “fingerprint”
of the origin of the molecule that is
influenced by climate and the metabolic
pathways involving the molecules.

The results are processed using
different multivariate chemometric
techniques; some of which are used
in this area for the first time.

MEAETH THX AYOENTIKOTHTAX TPOPIMON KAI
MOTQN 2TO EPTAZTHPIO SNIF-NMR TOY TENIKOY

XHMEIOY TOY KPATOYZ

To gpyactripio SNIF-NMR cuppetéxel
oto Eupwmaiké mpdypappa yia ta
Kpaold, oe ocuvepyacia pe to Koivé
Kévtpo Epeuvav tng EE. Z0pgpwva pe
Tov Kavoviopé 2729/2000, mpoodiopi-
{ovtal ol IcotomKkoi Adyol Tou Aeute-
piou, Tou AvBpaka kai tou O&uydvou
O€ KPaald Kal oIvikd Tpoiévta.

H texvikri SNIF-NMR xpnoipormoieital
yla tov evromopd vobeiag pe tnv
mpocBrikn {dxapng amd SIapopETIKEG
mny£g, mpiv amé tn {Upwon). EmmAgoy,
mapéxel T duvatdtnta moTonoinong
NG YEWYPAPIKAG TTPOEAEUONG TWV
KPACIWV KAl TV OIVIKOV TTPOIOVIWY.

MapdMnAa, Snuioupyeital n Kumpiakr
Bdon Sedopévwv yia ta Kumpiakd
Kpaoid.

EUROPEAN WINE
DATABANK

The SNIF-NMR lab participates in a
European project for establishing a
databank with the coordination of
the Joint Research Centre, for the
isotopic ratios of Deuterium, Carbon
and Oxygen in wines and wines
products, in accordance with EE
Regulation No 2729/2000.

The SNIF-NMR technique is used to
check for adulterations such as the
addition of sugar from diggerent
sources prior to fermentation.
Furthermore, it can provide
information about the geographic
origin of wines and wines products.

At the same time, we great the Cypriot
National Bank of wines.



