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INTRODUCTION @

(D The tight relationship between nutrition and health has emerged an intense research concerning bioactive compounds in
foods. Wine contains high levels of antioxidants, compounds that provide beneficial health effects, and has been
recoghized to be responsible for health-promoting properties when consumed in moderation. Bioactive constituents are
directly related to the quality of wines and their characteristic profile can be influenced by many factors including grape
variety, geographical origin and type of farming!. Although organic viticulture is a wide-spread form of organic agriculture,
there is a very limited number of studies correlating the wine bioactive constituents’ profile to different agricultural and
winemaking practices?. In this work, white organic wines from Malagouzia, Savatiano and Assyrtiko varieties, were
analyzed using UPLC-QTOF/MS after a rapid sample preparation. Targeted and untargeted screening methods were used
to identify and quantify several wine bioactive constituents, mainly phenolic compounds. These results were compared
with the ones obtained from the analysis of conventional white wines and the effect of the farming type in the metabolic
profile was evaluated. )
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