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side), and  the  cabbage color (green and  red). The  spring-
sown cabbages contained significantly higher glucosinolates 
compared to the  counterparts by 2.3~4.3 times. The  inner 
section of  cabbages contained more glucosinolates than 
the outer one by 1.1~1.8 times. These results suggested that 
the  increase temperature induced glucosinolate production. 
The green cabbages contained significantly higher glucosino-
lates synthesized from homo-methionine whereas the  red 
ones synthesized from dihomo-methionine, suggesting that 
the  red ones had the  activated enzyme producing dihomo-
methionine from homo-methionine. The  fall-sown red cab-
bages also contained significantly higher glucosinolates 
synthesized from tryptophan by two to three fold compared 
to the counterparts.
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Strawberries are one of  the most popular berries cultivated 
and broadly consumed all over the world. These fruits are 
characterised by a high content of polyphenolic compounds, 
mainly anthocyanins, flavonols, flavanols as well as deriva-
tives of hydroxycinnamic and ellagic acid. Due to the compo-
sition of bioactive compounds, consumption of strawberries 
is linked to a risk reduction of many chronic diseases. How-
ever, composition of bioactives could differ in terms of straw-
berry variety, growing conditions, cultivation, and  degree 
of ripeness. It is known that other parts of these fruits as rhi-
zomes and  leaves are also rich in polyphenolic compounds. 
Nevertheless, thorough data regarding the  link between 
content of bioactive compounds present in strawberry fruits 
and leaves is still limited. 

Therefore, in  the  present study extracts obtained by 
accelerated solvent extractor (ASE) of  strawberry fruits 
and leaves originating from early stage of development of six 
strawberry cultivars (Lucy, Z6-T2–3 (Clery x Darselect) Sel-
vik, Darselect, Diana, Clery) were analysed. Content of  to-
tal polyphenolic compounds and  total anthocyanins has 
been determined spectrophotometrically. Characterization 
and comparison of UV profile of polyphenolic compounds 

of  respective samples has been performed by HPLC. Also, 
analysis of antioxidant capacity measured by TEAC ABTS 
has been performed. 

Assessment and  comparison of  bioactive compounds 
present in early stage development leaves could possibly give 
helpful and valuable information for breeders for appropriate 
selection of strawberries rich in bioactive compounds of par-
ticular interest. 
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Vineyards cover more than 8.000.000 ha worldwide, charac-
teristically defining the landscape. There is scientific research 
on ingredients, at molecular biological levels and applied re-
search on the crop itself and all kinds of outside influences. 

For the  concern of  this study, influences on resveratrol 
concentration in vines, were of specific interest.

Trans-resveratrol (trans-3,5,4’-trihydroxystilbene) is 
a phytoalexine present in vines, peanuts and  japanese knot-
weed (Polygonum cuspidatum) produced in plants under stress 
conditions. It is one of the most well-known stilbenes with its 
various oligomer components, the so called viniferins. These 
stilbenes are one of the most potent natural antioxidants. Re-
cent research work shows the ability of  trans-resveratrol to 
inhibit or delay a wide variety of diseases, including cardio-
vascular disease and cancer. Lipid peroxidation can be sup-
pressed and  stress resistance increased. The viniferins have 
hepatoprotective properties and can inhibit cytochrome P450 
enzymes as well as monoamine oxidase activity.

Viniferins are well known in wine, but only little knowl-
edge is available about their concentration inside the  rest 
of  the  plant. A  comparison of  shoots, leaves and  stems 
in the four main Austrian vine cultivars Blaufränkisch, Grüner 
Veltliner, Rheinriesling and Zweigelt was taken out. Great dif-
ferences can be observed in  the various parts of  the plants 
showing the  lowest amounts in  leaves and  the  highest 
in stems. 

The  idea could be to produce a  preserved extract 
of the stems stored in the dark and applied as an aid in or-
ganic farming as a anti-phytopathogenic agent with a broad 
spectrum against bacteria and fungi. There is a high potential 
in optimizing viticulture considering all aspects of a sustain-
able circular flow management followed by a decisive impact 
on health benefits of consumers.
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