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ACTIVIDADES DE DIFUSION DEL PROYECTO
1. TRANSFERENCIA DE LOS RESULTADOS: COMUNICACIONES A CONGRESOS

Autores: Pérez-Magarifio, S.; Sampedro-Marigbmez, |.; Cano-Mozo, E.; Albors, C.; L6pez, L.; Navascués, E.
Titulo: Effect of abiotic stress and grape variety on amino acid and polyamine composition of red grape berries
Tipo de participacion: Poster, IVES Conference Series, ICGWS 2023.

Congreso: Il International Congress on Grapevine and Wine Sciences

Lugar celebracién: Logrofio (Espafia), Noviembre 2023

EFFECT OF ABIOTIC STRESS AND GRAPE VARIETY ON C@m,‘%«

AMINO ACID AND POLYAMINE COMPOSITION OF QL

cmumn/
Silvia PEREZ-MAGARIRO 1*, Inéa SAMPEDRO-MARIGOMEZ 1 Estela CANO-MOZO 1,
RED GRAPE BERRIES covizorsz om0z o iaviscves e
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lNTRODUC‘I’ION OBJECTIVE

Vines are expesed to environmental conditions that provoke abiotic strees on the plant. The
metabolic pathways associated with amino acid and polyamine metabolism play fundamental
roles in physiclogical processes, as in plant response to stress. Therefore, it is expected that

+ Study the effect of abiotic stress on
grope’s polyomine and amino acid ";
composition .

stressful conditions alter grape composition. In addition, grape variety can influence the profile « Study the ef of grape variety

and amount of amino acids and polyamines found in grapes.

MATERIALS

« Amino ocids and polyamines —> Reverse phase UPLC - DAD
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Grape variety and abiotic stress influence polyamine and amino acid content in grape berriea. Polyamine concentrafion seems to be more
related to grape variety than to stress. Further studies are needed to assess the evolution of theses compounds during ripening and
fermentation since amino acids are an important source of nitrogen for yeast frowth and they are volatile compound precursors.
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is study was supported by the project 2022/474 from *Rurol Development Program (PDR) of Castilla y Lebn Unidn Evropes
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Autores: Pérez-Magarifio, S.; Sampedro-Marigémez, I.; Cano-Mozo, E.; Albors, C.; Lépez, L.; Navascués, E.
Titulo: Efecto de la afiada y la parcela en la composicién de aminoacidos y poliaminas de uvas tintas

Tipo de participacion: Poster.

Congreso: XVI Congreso Nacional de Investigacién Enolégica (GIENOL)

Lugar celebracién: Zaragoza (Espafia), Mayo 2024

EFECTO DE LA ANADA Y LA PARCELA EN LA COMPOSICION DE
AMINOACIDOS Y POLIAMINAS DE UVAS TINTAS

Sihia PEREZ-MAGARIRD 1*, Inés SAMPEDRO-MARIGOMEZ 1, Estala CARO-MOZC 1, Clara ALBORS 2, Lorena LOPEZ 2, Eva MAVASCUES 2
1lrtiserde: T e jor cl Costilln y Lade, Valodolid, Espefa. *e-mol: pemogsisitocd ey
2 Page de Camasvejai, Felaliel, Valladelid, Espafa.

INTRODUCCIGN METODOLDGIA
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Autores: Pérez-Magarifio, S.; Sampedro-Marigémez, I.; Cano-Mozo, E.; Albors, C.; Lépez, L.; Navascués, E.
Titulo: Factors influencing the amino acid and polyamine composition of red grape berries

Tipo de participacion: Poster.

Congreso: 45° Congreso Mundial de la Vifia y el Vino

Lugar celebracién: Dijon (Francia), Octubre 2024

FACTORS INFLUENCING THE AMINO ACID AND
POLYAMINE COMPOSITION OF RED GRAPE BERRIES

Silvia Pérez-Magarifio1®, Inés Sampedro-Marigomez 1. Estela Cano-Maozo1, Clara Albors2, Lorena Lopez2, Eva

CENTENARY OF THE S0 Navascuss2
b
L MORLD CONCRESS | Instiuto Teenolégico Agrario de Castila y Leén, Cria Burgos Km 118, 47071 Valiadeid, Spain ‘permagsifitsey ex

2 Pago de Camaovejas, Camino de Camraovejas, s/n. 47300 Pefafiel, Valladolid, Spain
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Grape amina acids (AAs): ‘-._"_J":J' * Climatic conditions can influence the concentration of

* Source of nitrogen for yeast during fermentation compounds found in grapes. M NHy
* Precursors of important wine aroma compounds o
* Change during the ripening process Objective: study the influence of different factors as grape

Polyamines (PAs) are synthesised by the plant as growth variety, degree of ripeness and vintage on  the

concentrations of aming acids and polyamines.

regulators.
— - S5
METHODOLOGY | I, o B
~ M o - - . 3 - ha 1
55 samples Amino acids (AAs) and polyamines (PAs) were analysed by

= 3 different stages of ripeness

- Sampling 1 (15-20 days before harvest) derivatization and using reverse-phase HPLC-DAD.

e n e ey

- San.'lpling ?('.-'-10 days before harvest) Climatic data Bale,
= Optimum ripeness (harvest) T
* 2 vintages (2022 and 2023) E

* @ vineyard plots groups

3 red . bl k. ]L k'ld
= 3 red grape varieties

- Tempranillo (TF), Cabemnet Sauvignon (CS) and Merot (MT) Data analysis: MANOVA and PCA

RESULTS W

During the ripenegs | Dege=dt ‘ Sarglng1 Sampling 2 Harvest

CONCLUSIONS
* Grape variety and vintage have the greatest influence

aon AA concentrations

process, PA content Spd 279 2135 4A12b
. Spm 0.86a 118a 2430 * PAs are most influenced by ripeness and grape variety
of grapes increased = . S =
Piot Temazas-
PDCCS Valos-MT POCMT  A-TF  E-TF PSTM-TF
Content of most AAs was higher in 2023, specially GABA, Fop | =
P 1857d 1558 1564 11480 3383 4443 4453
glycine and lysine. Years with different rainfall distribution. P 10.8¢ 03¢ 8170 78 2493 1833 175
spm | =23z 0853 252 20%e 0513 125 0.a5a
2 N . ™" 11.23 528 10.33 7.21a  34p .9 426
" Ala 50.7be H.1a 52.4c 3.7ab  63sc 80.9d 515d
. Arg 2330c 55.53 7 130a0 2¢c 3570 4260
L Ey chn | 23t TE.7a 17430 1033 3 363 S27d
. ® o .
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2. NOTAS DE PRENSA/PUBLICACIONES EN WEB

El proyecto se encuentra en la paginaweb del ITACyL, donde se recogen los objetivos, resultados y difusién
gue se ha llevado a cabo hasta el momento.

https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-
lasset_publisher/0eEhRzgwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-
Vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-

microbiota? com liferay asset publisher web portlet AssetPublisherPortlet INSTANCE 0OeEhRzqwHdyF
assetEntryld=3009887& com liferay asset publisher web portlet AssetPublisherPortlet INSTANCE 0Oe
EhRzgwHdyF redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-
alimentaria%2Fproyectos%3Fp p id%3Dcom liferay asset publisher web portlet AssetPublisherPortlet |
NSTANCE 0OeEhRzgwHdyF%26p p lifecycle%3D0%26p p state%3Dnormal%26p p mode%3Dview%26
com_liferay asset publisher web portlet AssetPublisherPortlet INSTANCE 0OeEhRzqwHdyF cur%3D0%2
6p r p resetCur%3Dfalse%26 com liferay asset publisher web portlet AssetPublisherPortlet INSTANC
E 0eEhRzgqwHdyF assetEntryld%3D3009887&showDifusion=0

P!
i By \
I‘b%) Phons Panao

By L

POLIAMINAS COMO INDICADORES DE ESTRES EN VINEDO Y SU RELACION
CON LA MICROBIOTA

El objetivo principal de este proyecto es establecer unos indicadores de estrés en vinedo,
mediante la evaluacidn del contenido de poliaminas en uva y ving, asi como estudiar su relacicon
con diferentes factores de vifedo, elimatologia, suelo vy microbiota de la uva y el vina. 5e lleva a
cabo en cooperacian con las bodegas Pago de Carraovejas y Milsetentayseis.

IMPACTO

Determinar unos indicadores gue sirvan de alerta para evaluar el estado de la vilia, especialmente
el asociado a los efectos del cambio climatico y que repercute en la calidad de la uva y en la del
vino final. El estudio de las poliaminas sobre las condiciones de estrés del vifiedo permitira
mejorar el desarrollo, el crecimiento v el rendimiento de la planta por encima de los limites
optimos. Por otro lade, el estudic de la microbicta permitird optimizar las condiciones de los
diferentes procesos de elaboracion y mejorar la calidad de los vinos.

PAGD IE CARRAVETAS
rIBTLT EUREES

“ MILSETENTAYSEIS

: = -
@i,_ ., P junsa o r
e Castifa y Liden

Se ha llevado a cabo su difusion a través de las redes sociales del ITACyL:
https://www.facebook.com/itacastillayleon/, https://www.linkedin.com/company/itacyl,
https://twitter.com/itacyl, y a través de la pagina web de las bodegas.

FACEBOOK

https://www.facebook.com/itacastillayleon/photos/a.316645365597572/1092803267981774/
https://m.facebook.com/story.php?story fbid=528172429414899&substory index=528172429414899&id=10
0066664392059&sfnsn=scwspmo

https://m.facebook.com/story.php?story fbid=pfbid02ijgYINHAT1HBcveGowvTKzov9snksGKgEtvCuiFvsUBQ
diAVjUxzBBjKtDD4KB4d|&id=100066664392059

https://m.facebook.com/story.php?story fbid=pfbid0GhxN3QEBbKuPW6xqcvguqj7PdfFKjSE6MGdiqyriKQjAv
Ed6B3S2977k60n8kmkUI&id=100066664392059
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https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
https://www.itacyl.es/en/investigacion-e-innovacion/i-i-alimentaria/proyectos/-/asset_publisher/0eEhRzqwHdyF/content/poliaminas-como-indicadores-de-estr%25C3%2589s-en-vi%25C3%2591edo-y-su-relaci%25C3%2593n-con-la-microbiota?_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId=3009887&_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_redirect=https%3A%2F%2Fwww.itacyl.es%2Fen%2Finvestigacion-e-innovacion%2Fi-i-alimentaria%2Fproyectos%3Fp_p_id%3Dcom_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF%26p_p_lifecycle%3D0%26p_p_state%3Dnormal%26p_p_mode%3Dview%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_cur%3D0%26p_r_p_resetCur%3Dfalse%26_com_liferay_asset_publisher_web_portlet_AssetPublisherPortlet_INSTANCE_0eEhRzqwHdyF_assetEntryId%3D3009887&showDifusion=0
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https://m.facebook.com/story.php?story_fbid=528172429414899&substory_index=528172429414899&id=100066664392059&sfnsn=scwspmo
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Consejeria de Agricultura, Ganaderia
y Desarrollo Rural

https://www.facebook.com/share/p/BmESGfZILYFLJn9qg/

TWITTER-X

https://t.co/ojyl7p50Q16

https://twitter.com/ITACYL/status/1621539263354396680?t=I czyF2UKdFT-zY 2JEjsw&s=03

https://twitter.com/ITACYL/status/1687403331910553601?t=dBW_ VTsd3 czFkgetmbtBO&s=03

https://t.co/r8icD8TPJy

https://t.co/khs3TDoDLD

LINKEDIN

https://www.linkedin.com/feed/update/urn:li:activity:6932027075973292033?update EntityUrn=urn%3Ali%3Af
s _feedUpdate%3A%28V2%2Curn%3Ali%3Aactivity%3A6932027075973292033%29

https://www.linkedin.com/posts/itacyl poliaminas-feader-enologaeda-activity-7092927488154046464-
zQjF/?utm_source=share&utm medium=member android

https://www.linkedin.com/posts/itacyl enologaeda-itacyl-grapevine-activity-7128420185765519360-
BBV5?utm_source=share&utm_ medium=member_android

https://www.linkedin.com/posts/itacyl enologaeda-itacyl-grapevine-activity-7128743427747328000-
asDz?utm_source=share&utm medium=member_android

https://www.linkedin.com/posts/itacyl gienol-enologaeda-itacyl-ugcPost-7196178232461692929-
szGC?utm_source=share&utm medium=member android

WEBS DE LAS BODEGAS

https://www.pagodecarraovejas.com/estudio-de-poliaminas-como-indicadores-de-estres-en-vinedo-y-su-
relacion-con-la-microbiota/

https://lwww.milsetentayseis.com/estudio-de-poliaminas-como-indicadores-de-estres-en-vinedo-y-su-
relacion-con-la-microbiota/

El Coordinador del Proyecto:

Fdo: Silvia Pérez-Magarifio

FECHA: 9 de abril de 2025
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