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SOUHRN

Tato disertacni prace je zaméfena na analyzu fenolickych slouc¢enin v medovinach,

propolisovych tinkturach a ovocnych stavach metodou HPLC s elektrochemickou deteket.

Prvni Cast této prace se zabyva optimalizaci chromatografické separace a detekce
standardnich fenolickych sloucenin. Byla provedena optimalizace pH mobilni féze,
gradientového programu, pritoku mobilni fdze a potencidlu elektrochemickych cel pro
kvantitativni vyhodnoceni. Tyto optimalni podminky byly poté aplikovany na analyzu

redlnych vzorki medovin a na zdklad¢ vlivu matrice vzorku byly déle upraveny.

V druhé¢ casti byla provedena kvalitativni 1 kvantitativni analyza obsahu fenolickych
sloucenin a hydroxymethylfurfuralu ve vzorcich medovin. Aby byla zarucena dostate¢na
statistickd vyznamnost hodnoceni, byly provedeny analyzy padesati vzorkii medovin
od Ctrnacti riznych vyrobct. Bylo provedeno hodnoceni jednotlivych medovin a byl
hledan vliv deklarovaného slozeni na obsah fenolickych slou€enin. Za stejnych podminek
byly provedeny analyzy dvou druhi ovocnych §tav a propolisu, které byly pouzity

k vyrobé medovin.

ZavereCna cast prace se zabyva vlivem tepelné expozice a podminkéach skladovani
na slozeni medoviny. Vzorky tradi¢ni medoviny byly podrobeny riznym reZimim tepelné
expozice (teplota, doba plisobeni) a skladovani (teplota, doba skladovani, vliv denniho
svétla). Byl sledovan vliv aplikovanych podminek na obsah fenolickych sloucenin,
hydroxymethylfurfuralu a hodnotu antioxidacni aktivity. Na zéklad¢ téchto vysledki byl
zjistén vyznamny vliv tepelné expozice i podminek skladovéni a byl hledan jednoznacny

marker k prokazani neSetrné tepelné expozice nebo skladovani medoviny.
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SUMMARY

This thesis is aimed at analysis of phenolic compounds in meads, propolis tinctures

and fruit juices using HPLC method with electrochemical detection.

The first part of this work deals with optimization of chromatographic separation and
detection of standard phenolic compounds. The optimization of mobile phase pH, gradient
programme, flow rate of mobile phase and potential of electrochemical cells used
for quantitative analysis were done. These optimal conditions were applied to analyses

of real mead samples and subsequently modified on the basis of matrix influence.

In the second part, qualitative and quantitative analysis of phenolic compounds
and hydroxymethylfurfural in mead samples is described. Fifty mead samples from
fourthteen producers were analysed with the view to ensure sufficient statistical
significance of evaluation. Relationship between declared composition of meads
and the amount of phenolic compounds was evaluated. Analyses of two types of fruit
juices and propolis tinctures, which were used for mead production, were carried out under

the same conditions.

The final part of this work deals with influence of heat treatment and storage
conditions on mead composition. Samples of traditional mead were kept at various regimes
of heat treatment (temperature, operating time) and storage (temperature, storage life,
influence of daylight). Influence of applied conditions on phenolic compounds content,
hydroxymethylfurfural content and antioxidant activity was evaluated. Significant
influence of heat treatment and storage conditions was confirmed on the basis of obtained
results and unique marker of inconsiderate heat treatment or storage conditions of mead

was found.
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