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∆Ô ÂÚÁ·ÛÙ‹ÚÈÔ SNIF-NMR ¤Ù˘¯Â
¯ÚËÌ·ÙÔ‰fiÙËÛË ·fi ÙÔ ÿ‰Ú˘Ì·
¶ÚÔÒıËÛË˜ ŒÚÂ˘Ó·˜ ÁÈ· ÙË ÌÂÏ¤ÙË
ÙË˜ ·˘ıÂÓÙÈÎfiÙËÙ·˜ ÙÔ˘ ∫˘ÚÈ·ÎÔ‡
¶·Ú·‰ÔÛÈ·ÎÔ‡ ∫Ú·ÛÈÔ‡ “∫Ô˘Ì·Ó‰·-
Ú›·”.

°È· ÙÔ ÛÎÔfi ·˘Ùfi, Û˘ÓÂÚÁ¿ÛÙËÎÂ
ÛÙÂÓ¿ ÌÂ ÙÔ ∂ÚÁ·ÛÙ‹ÚÈÔ ¶ÚÔÛı¤ÙˆÓ
Î·È ∂È‰ÈÎÒÓ ∞Ó·Ï‡ÛÂˆÓ ∆ÚÔÊ›ÌˆÓ ÙÔ˘
°Ã∫, ÙËÓ √Ì¿‰· ¶ÔÚˆ‰ÒÓ ÀÏÈÎÒÓ
ÙÔ˘  ∆Ì‹Ì·ÙÔ˜ ÃËÌÂ›·˜ ÙÔ˘ ¶·ÓÂÈ-
ÛÙËÌ›Ô˘ ∫‡ÚÔ˘ Î·È ÙÔÓ ∫Ï¿‰Ô
∞ÌÂÏÔ˘ÚÁ›·˜-√ÈÓÔÏÔÁ›·˜ ÙÔ˘
ÀÔ˘ÚÁÂ›Ô˘ °ÂˆÚÁ›·˜. ∆Ô ™˘Ì‚Ô‡ÏÈÔ
∞ÌÂÏÔÔÈÓÈÎÒÓ ¶ÚÔ˚fiÓÙˆÓ Â›Ó·È Ô
ÙÂÏÈÎfi˜ ¯Ú‹ÛÙË˜ Î·È Û‡Ì‚Ô˘ÏÔ˜ ÙÔ˘
¤ÚÁÔ˘ Î·Ù¿ ÙËÓ ÂÎfiÓËÛ‹ ÙÔ˘.

™ÎÔfi˜ ÙÔ˘ ÚÔÁÚ¿ÌÌ·ÙÔ˜, ‹Ù·Ó Ë
Ù·˘ÙÔÔ›ËÛË ÙˆÓ È‰È·›ÙÂÚˆÓ ¯·Ú·ÎÙË-
ÚÈÛÙÈÎÒÓ ÙfiÛÔ ÙË˜ ÌË ÂÓ‰˘Ó·ÌˆÌ¤ÓË˜
fiÛÔ Î·È ÙË˜ ÂÓ‰˘Ó·ÌˆÌ¤ÓË˜ ∫Ô˘Ì·-
Ó‰·Ú›·˜ Î·È Ë Û‡ÁÎÚÈÛ‹ ÙÔ˘˜ ÌÂ ·˘Ù¿
¿ÏÏˆÓ ·ÚfiÌÔÈˆÓ ÁÏ˘ÎÒÓ ÎÚ·ÛÈÒÓ ·ã
fiÏÔ ÙÔÓ ÎfiÛÌÔ, ÁÈ· ÙËÓ ·fi‰ÂÈÍË ÙË˜
·˘ıÂÓÙÈÎfiÙËÙ¿˜ ÙË˜.

∆· ·ÔÙÂÏ¤ÛÌ·Ù· ¤Ù˘¯·Ó ÛÙ·ÙÈÛÙÈÎ‹˜
ÂÂÍÂÚÁ·Û›·˜ ÌÂ ÙË ¯Ú‹ÛË ‰È·ÊfiÚˆÓ
¯ËÌÂÈÔÌÂÙÚÈÎÒÓ ÙÂ¯ÓÈÎÒÓ. ∏ ‰È¿ÎÚÈÛË
ÙË˜ ∫Ô˘Ì·Ó‰·Ú›·˜ ·fi Ù· ¿ÏÏ· ÁÏ˘Î¿
ÎÚ·ÛÈ¿ ‹Ù·Ó ÂÈÙ˘¯‹˜, fi¯È fiÌˆ˜ Î·È Ë
‰È¿ÎÚÈÛË ÙË˜ ·Ï·ÈˆÌ¤ÓË˜ ·fi ÙË ÌË
·Ï·ÈˆÌ¤ÓË ‹ ÙË˜ ÂÓ‰˘Ó·ÌˆÌ¤ÓË˜ ·fi
ÙË ÌË ÂÓ‰˘Ó·ÌˆÌ¤ÓË ∫Ô˘Ì·Ó‰·Ú›·.

¢Â‰ÔÌ¤ÓË˜ ÙË˜ ÂıÓÈÎ‹˜ Î·È ÂÌÔÚÈÎ‹˜
·Í›·˜ ÙË˜ ∫Ô˘Ì·Ó‰·Ú›·˜, Â›Ó·È ··Ú·›-
ÙËÙË Ë ‰ËÌÈÔ˘ÚÁ›· ÚÔÙ‡Ô˘ ÁÈ· ÙËÓ
·Ú·ÁˆÁ‹ ÙË˜, ÁÈ· ÙËÓ ÚÔÛÙ·Û›· ÙÔ˘
ÚÔ˚fiÓÙÔ˜ Î·È ÙË ‰ËÌÈÔ˘ÚÁ›· Î·Ï‡ÙÂ-
ÚˆÓ ÔÈÎÔÓÔÌÈÎÒÓ ÚÔÔÙÈÎÒÓ ÁÈ· ÙËÓ
ÂÚÈÔ¯‹ ÙˆÓ 14 ·Ú·ÁˆÁÒÓ ¯ˆÚÈÒÓ.

AUTHENTICITY
OF “COMMANDARIA”
SNIF-NMR lab has successfully
submitted for a research grant from
Cyprus Research Promot ion
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.

∂ƒ∂À¡∏∆π∫√ ¶ƒ√°ƒ∞ªª∞ «ª∂§π™™∞»
∆Ô ÂÚÁ·ÛÙ‹ÚÈÔ SNIF-NMR Û˘ÌÌÂÙ¤¯ÂÈ Û·Ó ∞Ó¿‰Ô-
¯Ô˜ ºÔÚ¤·˜ ÛÂ ÂÚÂ˘ÓËÙÈÎfi ÚfiÁÚ·ÌÌ· Ô˘
¯ÚËÌ·ÙÔ‰ÔÙÂ›Ù·È ·fi ÙÔ ÿ‰Ú˘Ì· ¶ÚÔÒıËÛË˜
ŒÚÂ˘Ó·˜, ÁÈ· ÙË Ê·ÛÌ·ÙÔÛÎÔÈÎ‹ ÌÂÏ¤ÙË ÙˆÓ
ÈÛÔÙÔÈÎÒÓ ¯·Ú·ÎÙËÚÈÛÙÈÎÒÓ ÙÔ˘ Î˘ÚÈ·ÎÔ‡ ÌÂÏÈÔ‡.
™ÎÔfi˜ ÙÔ˘ ÚÔÁÚ¿ÌÌ·ÙÔ˜ Â›Ó·È Ë ‰È¿ÎÚÈÛË ÙÔ˘
Î˘ÚÈ·ÎÔ‡ ÌÂÏÈÔ‡ ÌÂ ‚¿ÛË ÙÈ˜ ÌÔÓ·‰ÈÎ¤˜
ÁÂˆÎÏÈÌ·ÙÈÎ¤˜ Û˘Óı‹ÎÂ˜ ÙË˜ ∫‡ÚÔ˘.
™ÙÔ ÚfiÁÚ·ÌÌ· ·˘Ùfi Û˘ÌÌÂÙ¤¯Ô˘Ó ÙÔ ∂ÚÁ·ÛÙ‹ÚÈÔ
™‡ÛÙ·ÛË˜, ¶ÔÈfiÙËÙ·˜ Î·È £ÚÂÙÈÎ‹˜ ∞Í›·˜
∆ÚÔÊ›ÌˆÓ ÙÔ˘ °Ã∫, Ë √Ì¿‰· ¶ÔÚˆ‰ÒÓ ÀÏÈÎÒÓ
ÙÔ˘  ∆Ì‹Ì·ÙÔ˜ ÃËÌÂ›·˜ ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∫‡ÚÔ˘,
ÔÈ ÀÁÂÈÔÓÔÌÈÎ¤˜ ÀËÚÂÛ›Â˜ ÙÔ˘ ÀÔ˘ÚÁÂ›Ô˘ ÀÁÂ›·˜
Î·È Ô ∫Ï¿‰Ô˜ ªÂÏÈÛÛÔÎÔÌ›·˜ ÙÔ˘ ÀÔ˘ÚÁÂ›Ô˘
°ÂˆÚÁ›·˜. √ ™‡Ó‰ÂÛÌÔ˜ ªÂÏÈÛÛÔÎfiÌˆÓ ∫‡ÚÔ˘
Â›Ó·È Ô ÙÂÏÈÎfi˜ ¯Ú‹ÛÙË˜ ÙÔ˘.
∆· ÚÔÎ·Ù·ÚÎÙÈÎ¿ ·ÔÙÂÏ¤ÛÌ·Ù· Â›Ó·È ÔÏ‡
˘ÔÛ¯fiÌÂÓ· Î·È Ô‰ËÁÔ‡Ó ÛÙË ‰È¿ÎÚÈÛË ÙÔ˘
Î˘ÚÈ·ÎÔ‡ ÌÂÏÈÔ‡ ·fi Ù· ˘fiÏÔÈ· ‰Â›ÁÌ·Ù·.

∂ƒ∂À¡∏∆π∫√ ¶ƒ√°ƒ∞ªª∞
«∞§∫√√§»
∆Ô ÂÚÁ·ÛÙ‹ÚÈÔ ¤Ù˘¯Â ¯ÚËÌ·ÙÔ‰fiÙËÛË ÙÔ˘ π¶∂ ÁÈ·
·Ó·‚¿ıÌÈÛË ÙÔ˘ ÂÚÁ·ÛÙËÚÈ·ÎÔ‡ ÙÔ˘ ÂÍÔÏÈÛÌÔ‡ Î·È
ÌÂÏ¤ÙË ÙË˜ ·˘ıÂÓÙÈÎfiÙËÙ·˜ ÙˆÓ ·ÏÎÔÔÏÔ‡¯ˆÓ ÔÙÒÓ.
∆Ô ÚfiÁÚ·ÌÌ· ·˘Ùfi ‰›ÓÂÈ ÙËÓ Â˘Î·ÈÚ›· ÁÈ· ÂÁÎ·Ù¿-
ÛÙ·ÛË ÙÔ˘ Ê·ÛÌ·ÙÔÛÎÔ›Ô˘ 18O-IRMS, ÁÈ·
ÂÍÂÈ‰ÈÎÂ˘Ì¤ÓÔ˘˜ ÔÛÔÙÔÈÎÔ‡˜ ÚÔÛ‰ÈÔÚÈÛÌÔ‡˜.

∞§§∂™ ¢ƒ∞™∆∏ƒπ√∆∏∆∂™
√ÏÔÎÏËÚÒıËÎÂ ÌÂ ÂÈÙ˘¯›· ÙÔ ÚfiÁÚ·ÌÌ·
‰È‰˘ÌÔÔ›ËÛË˜ ÙÔ˘ ÂÚÁ·ÛÙËÚ›Ô˘ ÌÂ ÙÔ “Central
Science Laboratory” ∞ÁÁÏ›·˜ ÁÈ· ÙËÓ ÂÊ·ÚÌÔÁ‹ ÙÔ˘
∫ÔÈÓÔÙÈÎÔ‡ ∫ÂÎÙËÌ¤ÓÔ˘ ÛÙÔÓ ÙÔÌ¤· ÙˆÓ
ÎÚ·ÛÈÒÓ Î·È ÙˆÓ ·ÏÎÔÔÏÔ‡¯ˆÓ ÔÙÒÓ.
∂ÈÏ¤ÔÓ, ÛÙ· Ï·›ÛÈ· ÙË˜ ‰È·ÎÚ·ÙÈÎ‹˜ Û˘ÓÂÚÁ·-
Û›·˜ ∫‡ÚÔ˘-™ÏÔ‚ÂÓ›·˜, ÚÔÛ‰ÈÔÚ›˙ÔÓÙ·È Ù·
Ê·ÛÌ·ÙÔÛÎÔÈÎ¿ Î·È ̄ ËÌÂÈÔÌÂÙÚÈÎ¿ ̄ ·Ú·ÎÙËÚÈÛÙÈÎ¿
Î˘ÚÈ·ÎÒÓ Î·È ÛÏÔ‚ÂÓÈÎÒÓ ¯˘ÌÒÓ.

™À¡∂ƒ°∞™π∂™
™Ù· Ï·›ÛÈ· ÙˆÓ ·ÚÌÔ‰ÈÔÙ‹ÙˆÓ ÙÔ˘, ÙÔ ÂÚÁ·ÛÙ‹ÚÈÔ
Û˘ÓÂÚÁ¿˙ÂÙ·È ÌÂ ¿ÏÏ· ÂÚÁ·ÛÙ‹ÚÈ· ÙÔ˘ °ÂÓÈÎÔ‡
ÃËÌÂ›Ô˘ ÙÔ˘ ∫Ú¿ÙÔ˘˜, ÙÔ˘ ¶·ÓÂÈÛÙËÌ›Ô˘ ∫‡ÚÔ˘,
ÙÔ˘ ÀÔ˘ÚÁÂ›Ô˘ °ÂˆÚÁ›·˜ Î·È ¿ÏÏÔ˘˜ ÊÔÚÂ›˜ ÛÙËÓ
∫‡ÚÔ Î·È ÙÔ ÂÍˆÙÂÚÈÎfi.

THE STUDY OF FOOD AUTHENTICITY
IN THE SNIF-NMR Lab OF THE STATE
GENERAL LABORATORY

RESEARCH PROJECT «ª∂LISSA»
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
18O-IRMS spectroscopy for specific isotopic
measurements.

OTHER ACTIVITIES
The lab has successfully completed a Twinning
project with C.S.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.
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∂π™∞°ø°∏
∆Ô ˘ÂÚÛ‡Á¯ÚÔÓ· ÂÍÔÏÈÛÌ¤ÓÔ
ÂÚÁ·ÛÙ‹ÚÈÔ ¶˘ÚËÓÈÎÔ‡ ª·ÁÓËÙÈÎÔ‡
™˘ÓÙÔÓÈÛÌÔ‡ (SNIF-NMR) ÙÔ˘ °.Ã.∫.
È‰Ú‡ıËÎÂ ÙÔ 2003, ÂÓ fi„Ë ÙˆÓ Ó¤ˆÓ
··ÈÙ‹ÛÂˆÓ ÙË˜ ∂∂ ÁÈ· ‰ÈÂÚÂ‡ÓËÛË ÙË˜
·˘ıÂÓÙÈÎfiÙËÙ·˜ ÙˆÓ ÎÚ·ÛÈÒÓ Î·È ÙË
‰ËÌÈÔ˘ÚÁ›· ÎÔÈÓ‹˜ ‚¿ÛË˜ ÈÛÔÙÔÈÎÒÓ
‰Â‰ÔÌ¤ÓˆÓ ÛÙÔ ∂ÚÁ·ÛÙ‹ÚÈÔ ∞Ó·ÊÔÚ¿˜
ÙË˜ ∂∂ ÛÙËÓ ISPRA πÙ·Ï›·˜. ∆Ô ÂÚÁ·-
ÛÙ‹ÚÈÔ ‰È·ÈÛÙÂ‡ıËÎÂ ·fi ÙÔ ∂ıÓÈÎfi
™‡ÛÙËÌ· ¢È·›ÛÙÂ˘ÛË˜ ÙË˜ ∂ÏÏ¿‰·˜
(∂™À¢), ÙÔ 2006.

¶∂¢π√ ¢ƒ∞™∆∏ƒπ√∆∏∆ø¡
™ÙÔ ÂÚÁ·ÛÙ‹ÚÈÔ Á›ÓÂÙ·È ¯Ú‹ÛË
Ê·ÛÌ·ÙÔÛÎÔÈÎÒÓ (NMR, FT-IR) Î·È
ÈÛÔÙÔÈÎÒÓ (SNIF-NMR, IR-MS) ÙÂ¯ÓÈ-
ÎÒÓ ÁÈ· ÙÔÓ ¤ÏÂÁ¯Ô ÙË˜ ·˘ıÂÓÙÈ-
ÎfiÙËÙ·˜ ÔÈÓÈÎÒÓ ÚÔ˚fiÓÙˆÓ, ÌÂÏÈÔ‡
Î·È ¯˘ÌÒÓ ÊÚÔ‡ÙˆÓ.

∏ ÙÂ¯ÓÈÎ‹ SNIF-NMR Î·ıÔÚ›˙ÂÙ·È ·fi
ÙÔ ¢ÈÂıÓ¤˜ °Ú·ÊÂ›Ô √›ÓÔ˘ Î·È ÙËÓ
∂˘Úˆ·˚Î‹ ŒÓˆÛË Û·Ó Ë Â›ÛËÌË
Ì¤ıÔ‰Ô˜ ÁÈ· ÙÔÓ ¤ÏÂÁ¯Ô ÙË˜ ÓÔıÂ›·˜
ÛÙÔ ÎÚ·Û›  ÌÂ ÙËÓ ÚÔÛı‹ÎË ˙¿¯·ÚË˜
Î·Ù¿ ÙË ˙‡ÌˆÛË, ÒÛÙÂ Ó· ·˘ÍËıÂ› Ô
ÙÂÏÈÎfi˜ ·ÏÎÔÔÏÈÎfi˜ ‚·ıÌfi˜.

∂Ê·ÚÌfi˙ÂÙ·È Â›ÛË˜ ÁÈ· ÙËÓ ÈÛÙÔ-
Ô›ËÛË ÙË˜ ÁÂˆÁÚ·ÊÈÎ‹˜ ÚÔ¤ÏÂ˘ÛË˜
ÙÚÔÊ›ÌˆÓ. ™ÙËÚ›˙ÂÙ·È ÛÙÔ Ê˘ÛÈÎfi
ÈÛÔÙÔÈÎfi ‰È·¯ˆÚÈÛÌfi ÙÔ˘ ‰Â˘ÙÂÚ›Ô˘
Û·Ó Û˘Ó¿ÚÙËÛË ÙÔ˘ ÌÂÙ·‚ÔÏÈÛÌÔ‡
ÙˆÓ Ê˘ÙÒÓ Î·È ÙÔ˘ ÁÂˆÎÏÈÌ·ÙÈÎÔ‡
ÂÚÈ‚¿ÏÏÔÓÙfi˜ ÙÔ˘˜.
ŸÏ· Ù· ·ÔÙÂÏ¤ÛÌ·Ù· ˘Ô‚¿ÏÏÔÓÙ·È
ÛÂ ÛÙ·ÙÈÛÙÈÎ‹ ·ÍÈÔÏfiÁËÛË Î·È
¯ËÌÂÈÔÌÂÙÚÈÎ‹ ÌÂÏ¤ÙË.

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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∂Àƒø¶∞´∫∏ ∆ƒ∞¶∂∑∞
∫ƒ∞™πø¡
∆Ô ÂÚÁ·ÛÙ‹ÚÈÔ SNIF-NMR Û˘ÌÌÂÙ¤¯ÂÈ
ÛÙÔ ∂˘Úˆ·˚Îfi ÚfiÁÚ·ÌÌ· ÁÈ· Ù·
ÎÚ·ÛÈ¿, ÛÂ Û˘ÓÂÚÁ·Û›· ÌÂ ÙÔ ∫ÔÈÓfi
∫¤ÓÙÚÔ ∂ÚÂ˘ÓÒÓ ÙË˜ ∂∂. ™‡ÌÊˆÓ· ÌÂ
ÙÔÓ ∫·ÓÔÓÈÛÌfi 2729/2000, ÚÔÛ‰ÈÔÚ›-
˙ÔÓÙ·È ÔÈ ÈÛÔÙÔÈÎÔ› ÏfiÁÔÈ ÙÔ˘ ¢Â˘ÙÂ-
Ú›Ô˘, ÙÔ˘ ÕÓıÚ·Î· Î·È ÙÔ˘ √Í˘ÁfiÓÔ˘
ÛÂ ÎÚ·ÛÈ¿ Î·È ÔÈÓÈÎ¿ ÚÔ˚fiÓÙ·.

∏ ÙÂ¯ÓÈÎ‹ SNIF-NMR ¯ÚËÛÈÌÔÔÈÂ›Ù·È
ÁÈ· ÙÔÓ ÂÓÙÔÈÛÌfi ÓÔıÂ›·˜ ÌÂ ÙËÓ
ÚÔÛı‹ÎË ˙¿¯·ÚË˜ ·fi ‰È·ÊÔÚÂÙÈÎ¤˜
ËÁ¤˜, ÚÈÓ ·fi ÙË ˙‡ÌˆÛË. ∂ÈÏ¤ÔÓ,
·Ú¤¯ÂÈ ÙË ‰˘Ó·ÙfiÙËÙ· ÈÛÙÔÔ›ËÛË˜
ÙË˜ ÁÂˆÁÚ·ÊÈÎ‹˜ ÚÔ¤ÏÂ˘ÛË˜ ÙˆÓ
ÎÚ·ÛÈÒÓ Î·È ÙˆÓ ÔÈÓÈÎÒÓ ÚÔ˚fiÓÙˆÓ.

¶·Ú¿ÏÏËÏ·,  ‰ËÌÈÔ˘ÚÁÂ›Ù·È Ë ∫˘ÚÈ·Î‹
‚¿ÛË ‰Â‰ÔÌ¤ÓˆÓ ÁÈ· Ù· Î˘ÚÈ·Î¿
ÎÚ·ÛÈ¿.

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.

ª∂§∂∆∏ ∆∏™ ∞À£∂¡∆π∫√∆∏∆∞™ ∆ƒ√ºπªø¡ ∫∞π
¶√∆øN ™∆√ ∂ƒ°∞™∆∏ƒπO SNIF-NMR ∆√À °∂¡π∫√À
Ã∏ª∂π√Y ∆√À ∫ƒ∞∆√À™

∂ƒ∂À¡∏∆π∫∏
¢ƒ∞™∆∏ƒπ√∆∏∆∞
∆Ô ÂÚÁ·ÛÙ‹ÚÈÔ SNIF-NMR ·Ó¤Ù˘ÍÂ
ÛËÌ·ÓÙÈÎ‹ ‰Ú·ÛÙËÚÈfiÙËÙ· ÛÙÔÓ ÙÔÌ¤·
ÙË˜ ·˘ıÂÓÙÈÎfiÙËÙ·˜ ÙÚÔÊ›ÌˆÓ Î·È
ÔÙÒÓ, Î˘Ú›ˆ˜ ÌÂ ¯ÚËÌ·ÙÔ‰fiÙËÛË ÙÔ˘
π‰Ú‡Ì·ÙÔ˜ ¶ÚÔÒıËÛË˜ ŒÚÂ˘Ó·˜.

™ÙË ÌÂÏ¤ÙË ÙË˜ ·˘ıÂÓÙÈÎfiÙËÙ·˜ ¯ÚËÛÈ-
ÌÔÔÈÔ‡ÓÙ·È ‰È¿ÊÔÚÂ˜ ÈÛÔÙÔÈÎ¤˜ Î·È
Ê·ÛÌ·ÙÔÛÎÔÈÎ¤˜ ÙÂ¯ÓÈÎ¤˜ Î·È Á›ÓÂÙ·È
Û‡ÁÎÚÈÛË ÙˆÓ ¯·Ú·ÎÙËÚÈÛÙÈÎÒÓ ÙˆÓ
Î˘ÚÈ·ÎÒÓ ÚÔ˚fiÓÙˆÓ ÌÂ Ù· ¯·Ú·ÎÙË-
ÚÈÛÙÈÎ¿ ·ÚfiÌÔÈˆÓ ÚÔ˚fiÓÙˆÓ ·fi
¿ÏÏÂ˜ ¯ÒÚÂ˜.

∏ ÂÍÂÈ‰›ÎÂ˘ÛË ÙË˜ ÙÂ¯ÓÈÎ‹˜ SNIF-NMR
Ô˘ ÂÊ·ÚÌfi˙ÂÙ·È, ÛÙËÚ›˙ÂÙ·È ÛÙÔ
Ê˘ÛÈÎfi ÈÛÔÙÔÈÎfi ‰È·¯ˆÚÈÛÌfi ÙÔ˘
‰Â˘ÙÂÚ›Ô˘ ÛÙË ÌÂı˘ÏÈÎ‹ Î·È ÌÂı˘ÏÂÓÈÎ‹
ÔÌ¿‰· ÙË˜ ·Èı·ÓfiÏË˜, ˆ˜ Û˘Ó¿ÚÙËÛË
ÙÔ˘ ÌÂÙ·‚ÔÏÈÛÌÔ‡ ÙˆÓ Ê˘ÙÒÓ Î·È ÙÔ˘
ÁÂˆÎÏÈÌ·ÙÈÎÔ‡ ÂÚÈ‚¿ÏÏÔÓÙfi˜ ÙÔ˘˜.

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.

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.
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°È· ÙËÓ ·ÍÈÔÏfiÁËÛË ÙˆÓ ·ÔÙÂÏÂÛÌ¿ÙˆÓ,
Á›ÓÂÙ·È ¯Ú‹ÛË ‰È·ÊfiÚˆÓ ¯ËÌÂÈÔÌÂ-
ÙÚÈÎÒÓ ÙÂ¯ÓÈÎÒÓ, ÔÏÏ¤˜ ·fi ÙÈ˜ ÔÔ›Â˜
ÂÊ·ÚÌfi˙ÔÓÙ·È ÁÈ· ÚÒÙË ÊÔÚ¿ ÛÙÔÓ
ÙÔÌ¤· ÙˆÓ ÔÙÒÓ.
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