Quartz Crystal Microbalance with Dissipation monitoring analysis of wine polyphenols
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1.Introduction 4.Detection of polyphenols in aqueous solutions
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approaches. — Figure 6. Detection of polyphenols in aqueous solutions: Af;/3 (mean + SE) vs. sample concentration (Low = 0.02 g L1, Mid =
Figure 1. Polyphenols winemaking process. 0.1 g L7, High = 0.19 g L") in (a) BSA, (b) Gel-A, (c) Ist-5, (d) MP5, N=2 [3]. Regarding the proteins, the functionalization
- protocol mirrors that detailed in experimental procedure section, omitting the blocking step.

Quartz Crystal Microbalance with Dissipation Monitoring (QCM-D) is a gravimetric
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sensor, that uses a piezoelectric resonator to generate acoustic waves at a specific a) 100 ————— —— b) 10— —
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Figure 7. Detection of polyphenols in artificial wines: Af;/3 (mean + SE) observed with different wine samples in (a) proteins,
(b) peptides, N=2 [4]. Regarding the proteins, the functionalization protocol mirrors that detailed in experimental procedure

section, omitting the blocking step.
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; concentration, (b) as a function of measured pH, N=2 [4]. Regarding the proteins, the functionalization protocol mirrors that

detailed in experimental procedure section, omitting the blocking step.

6.Detection of polyphenols in red wines
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Figure 5. Functionalization process and
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Figure 4. Typical A7/3 (Hz) (blue line) and Figure 9. Detection of polyphenols in red wine samples. | N | |
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respectively), N=4.

3.Surface functionalization
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Figure 5. Characterization of the functionalized sensors: a) Af;/3 (Hz); b) AD5; ¢) Molar effect of the different polyphenolic subfamilies in the wine matrix.
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