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Abstract
Unripe grapes (UGs) are a waste product of grapevine cultivation and an emerging source of several compounds, such as
organic acids, phenolic compounds, vitamins and mineral salts, of great economic importance to the pharmaceutical, cosmetic and food industries. Traditionally, products made from UGs, such as verjuice and sour grape sauces, have been used as
seasoning or acidifying agents. The health effects of grape compounds are described as anti-inﬂammatory, cardioprotective,
anticancer and antidiabetic, as often demonstrated by both in vitro and in vivo studies. Recently, UGs have received renewed attention because of the innovative potential applications of their extracts in food and beverages for purposes of preservation and enrichment with healthy compounds, or for direct use in the human diet. The aim of this article is to review
the composition and properties of UG products and their traditional and innovative application in food and beverages.
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Introduction
The grapevine (Vitis vinifera) is the most cultivated fruit crop
in the world, with more than 75 million tonnes of grapes
produced every year (Food and Agriculture Organization of
the United Nations 2018). Approximately 75% of the grapes
produced in the world are used to make wine (Beres
et al. 2017), while the remainder is used for consumption as
fresh fruit or in the form of juice or raisins (Teixeira
et al. 2014).
The grape juice and wine industry generates a large
amount of organic waste, consisting of industrial waste,
mainly pomace and lees, and vine waste, such as stalks,
leaves, vine canes and unripe grapes (UGs) (Teixeira
et al. 2014, Beres et al. 2017). The exploitation of these
waste products is an important challenge for the sustainability of the wine and juice industry. Indeed, the efﬁcient use
of these raw materials leads to the reduction of waste, hence
minimising the environmental impact and increasing the
proﬁtability of these agro-industrial sectors. These waste
products can be the source of bioactive compounds with the
potential for use as ingredients in the cosmetic, pharmaceutical and nutraceutical industries (Balasundram et al. 2006,
Salvador et al. 2019, Trigo et al. 2020). For these reasons,
many potential solutions have been proposed for the
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extraction of bioactive compounds from waste with the aim
of producing new marketable products (Beres et al. 2017).
Unripe grapes are a waste product derived from thinning, that is, the green pruning practice carried out to
improve the size and composition of both tablegrapes and
grapes for high-quality red wine production (Guidoni
et al. 2008). Normally, the thinned grapes are abandoned in
the ﬁeld and left to rot. Unripe grapes are a promising waste
product, however, because they have not already been
exploited to make wine or juice and therefore still contain
all their endogenous nutrients and biologically active compounds. In general, the composition of grapes varies
according to several factors, such as cultivar, vintage and
ripening stage (Adams 2006, Mattivi et al. 2006). Unripe
grapes contain little simple sugar but are rich in organic
acids, phenolic ﬂavonoids, non-ﬂavonoids, condensed tannins, stilbenes and glutathione (Adams 2006).
This review, in line with others that have recently dealt
with the exploitation of agro-industrial waste and farm sustainability, aims to summarise the composition and properties of UGs, the traditional and potential innovative uses of
this form of viticulture waste, as well as the methods used
for the extraction of the biologically active compounds.

Thinning
To make good wines, the grapes need to be ripe enough
from both the technological and the phenolic points of view.
In regions with poor climatic conditions, however, it can be
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difﬁcult to reach full maturity. In contrast, even where the
climatic conditions are optimal, it is well accepted that high
crop yields delay ripening and reduce fruit and wine quality
(Bravdo et al. 1984). As a result, many production regulations set a limit on the grape yield (tonnes/ha) in order to
guarantee a higher quality product. For these reasons, a
series of cultural practices have been developed to improve
grape ripeness. Factors, such as crop level and the ratio
between leaf area and total fruit mass per plant (source/sink
ratio), are considered essential in controlling and ensuring
the correct development of berries (Kliewer and Dokoozlian 2005). Excessive canopy growth can be controlled by
practices such as leaf removal and/or summer pruning. In
addition, plant yield can be further controlled by winter
pruning and grape thinning. There are two main forms of
reducing crop load, namely bunch thinning, consisting of
the elimination of complete bunches, and berry thinning,
which involves the removal of the tips of the bunches. The
ﬁrst practice is the most widespread; however, the data
reported in the literature have shown these practices to
achieve contrasting results, with bunch thinning leading to
improved fruit composition in some cases (Guidoni
et al. 2008, Pastore et al. 2011, King et al. 2015, Xi
et al. 2016), while having no clear effect in others (Keller
et al. 2005). Selective berry thinning has been proposed as
an alternative to traditional bunch thinning to improve
grape maturity (Roberto et al. 2015) despite being even
more labour intensive and less economically sustainable.
This technique consists of removing the tips of the bunches
just after ﬂowering and is based on the observation that for
some cultivars the berries located in the bunch tips ripen
later than the others (Pagay and Cheng 2010, FigueiredoGonzalez et al. 2012, Doumouya et al. 2014). The contrasting results regarding the effect of grape thinning depend
on the large number of factors that can affect the vine’s
response to the treatment, such as the grape cultivar,
weather conditions, and timing and degree of the thinning.
For example, there are no speciﬁc rules to decide the optimal timing for bunch thinning (Gil et al. 2013), and
veraison, when vegetative growth has stopped and all the
sugars synthesised by the leaves are accumulated in the
bunches, appears to be the most effective time to carry out
bunch thinning. Thinning techniques represent an additional cost for winegrowers because of the workforce
required and the lower ﬁnal grape production. Despite its
economic impact, grape thinning is a common practice
applied to both table- and winegrapes, especially for
coloured grape cultivars grown in cool climate regions and
regions with a short growing season (Gil et al. 2013, Condurso et al. 2016, Wang et al. 2019). Grape thinning can
also be used to bring forward grape ripening in white grape
cultivars (Keller et al. 2005). In tablegrapes, it is also applied
to reduce the compactness of the bunches and to increase
the size of the berries (Roberto et al. 2017).
From the quantitative point of view, the bunches
(or parts thereof) are usually left on the ground, which
makes it difﬁcult to have a clear idea of the effective waste
mass. In a rough calculation, considering that at veraison
the grapes reach about 60% of the ﬁnal mass (Ollat
et al. 2002), and supposing a mean thinning rate of 30%
(Carmona-Jiménez et al. 2021), a vineyard with a total forecast production of 10 t/ha will generate at least 1.8 t/ha
of UGs.
An additional case of grape thinning is the so-called
‘green harvest’. Even though in many cases, this term can
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be used as a synonym of grape thinning, for the European
Commission (EC) the term ‘green harvest’ means the complete elimination of the grapes before harvesting. Following
this method, the total crop is left to rot on the ground and
the UG recovery can be even greater than in the case of
grape thinning (European Commission, https://ec.europa.
eu/info/food-farming-ﬁsheries/plants-and-plant-products/
fruits-and-vegetables_en). This policy measure was
expressly devised to help re-establish an equilibrium
between wine supply and demand in those years that were
forecast to produce a large harvest (2009–2013). Even
recently, because of the excess from the 2020 vintage that
remained unsold because of the pandemic, Italian producers
requested government intervention with a new ‘green harvest’ policy.

Unripe grape products
Unripe grapes are traditionally used to produce different
products [unripe grape products (UGPs)], such as acidic
juices, sauces, digestive drinks and syrup, as well as being
added to typical products as a dried or fresh ingredient
(Karapinar and Sengun 2007, Nikfardjam 2008, Hayoglu
et al. 2009, 2016, Öncül and Karabiyikli 2015, 2016). In the
Mediterranean area, where the grapevine is one of the main
crops, the most ancient use of UGs is to transform them into
an acidic juice known as verjuice, its name differing
depending on the country where it is produced, vertjus or
verjus in France, agraz in Spain and Germany, agresto in
Italy, koruk in Turkey and abe-ghureh in Persia (Öncül and
Karabiyikli 2015). The verjuice can be boiled and seasoned
with salt, vinegar and spices, according to traditional recipes,
to obtain different types of sour grape sauces. These traditional UGPs are an alternative sour-taste seasoning and
dressing to lemon or vinegar (Öncül and Karabiyikli 2015).
Dried UGs are also used as an ingredient of zahter, a cream
traditionally consumed for breakfast in Turkey (Hayoglu
et al. 2016). Typical Turkish sorbets are made using UGs too
(Ekici et al. 2018).
Recently, new applications of traditional UGPs in food
and beverages have been proposed in response to the
increasing consumer demand for natural and healthy products (Tinello and Lante 2017, Tinello et al. 2018, Dupas de
Matos et al. 2019, Ozturk and Sengun 2019, Sengun
et al. 2019).

The composition of UGPs
Juice yield
Unripe grape products can be made using grapes picked
from the period of bunch closure to veraison. During the
herbaceous growth phase, the berries are small, green and
hard (Coombe 1995) and their acid content increases. After
veraison, the berries begin to soften and sugars start to accumulate. Veraison is a crucial stage in the evolution of the
grape, which coincides approximately with the start of the
normal expansion in berry volume, accumulation of sugars
and reduction in acidity. The structure, composition and
hard consistency of the unripe berries account for the difﬁculty encountered in pressing this fruit and justify the low
juice yield that can be obtained from this raw material.
In general, the juice yield from pressing UGs varies from
40% [mass(m)/v] to 60% (m/v) (Table 1). Dupas de Matos
et al. (2017) obtained a juice yield ranging from 54 to 60%
(m/m) from several cultivars of grapes, picked at
growth stages 32 to 34 (from bunch closure to early
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France

Germany

Germany

Germany

Germany

Iran

Iran

Kabarcik

Yediversen

Yediveren

Margaz

Muskule

Kalecik Karasi

Narince

Glera

Chardonnay

Sauvignon Blanc

Merlot

Cabernet Franc

Cabernet Sauvignon

Merlot

Barbera

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Verjuice

Cultivar

Verjuice

UGPs

–
–

–

–

Red

Red

Red

Red

Red

White

White

White

White

Red

Red

White

Red

Red

–

–

–

–
–
–

–
–
–

End of July 2013

13.2
14.0

–

25.24†

30.15†

27.07†

26.44†

25.06†

17.85†

22.9

38.7

29.8

32.5

33.3

30.0

24.8

39.6

25.0

29.4

19.6

31.4

32.4

28.7

TA
(g/L)

–

54.83

54.76

57.76

54.40

57.61

59.04

–

–

Early
veraison growth stage 34§
Early veraison growth stage
34§
Early veraison growth stage
34§
Early veraison growth stage
34§
Early veraison growth stage
34§
Early veraison growth stage
34§
End of July 2013

–

–

47

–

–

–

45 Days after ﬂowering

–

–

–

47

–

–

–

–

Yield
(%)

45 Days after ﬂowering

–

–

White

–

–

Harvest time

Table 1. Grape characteristics, juice yield, chemical and physical parameters of different unripe grape products.

–

–

2.82

2.72

2.73

2.83

2.90

2.91

2.59

2.37

2.35

2.47

2.48

2.91

2.98

–

–

–

–

–

–

–

pH

7.88
9.86
7.29
5.99
7.31

–
–
–
–
–

–

–

–

9.65

–

–

8.0

5.4

4.2

5.0

5.0

4.50

7.47

–

–

–

–

–

–

–

TSS
( Brix)

0.85

7.32

7.88

13.56

6.11

–

–

0.2

0.1

40.3

95.1

22.8

38.2

56.6

Sugar
(g/L)

1500

1600

–

–

–

–

–

–

233.43

650.61

672.74

659

618.54

7538.0

6267.7

780

1330

200

442

786

346

315

TP
(mg/L)

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

–

TAnt
(mg/L)

–

–

–

–

–

–

–

–

35

860

540

721

491

–

–

–

–

–

–

–

–

–

AA (μmol
TEAC/L)

(Continues)

Nikfardjam et al.
(2008)
Nikfardjam et al.
(2008)
Nikfardjam et al.
(2008)
Nikfardjam et al.
(2008)
Nikfardjam et al.
(2008)
Nikfardjam et al.
(2008)
Nikfardjam et al.
(2008)
Hayoglu et al.
(2009)
Hayoglu et al.
(2009)
Öncül and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Dupas de Matos
et al. (2017)
Dupas de Matos
et al. (2017)
Dupas de Matos
et al. (2017)
Dupas de Matos
et al. (2017)
Dupas de Matos
et al. (2017)
Dupas de Matos
et al. (2017)
Tinello and Lante
(2017)
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Red

Red

Cabernet Sauvignon,
Shiraz, Merlot

Sangiovese

Sangiovese

Sour grape
sauce

Liquid
extract
Liquid
extract

18 August 2015, growth stage
36§
21 August 2017
75

40

–

–

5.7

11.09

70.9

43.3

42.8

36.8

3.3

2.97

2.14

2.3

2.27

2.42

2.74

2.84

2.52

2.53

2.56

2.59

3.12

3.10

2.35

–

–

pH

143

153

17.04

1.18

9.71

1.22

2.34

–

–

–

–

–

175

129

–

–

–

Sugar
(g/L)

1214.6
2522

–

150.22

96.79

652.13

482.29

523.89

–

274.00

445.94

492.92

341.49

–

–

307

1100

1000

TP
(mg/L)

–

7.82

5.1

5.1

7.2

3.55

17.30

3.72

4.38

4.91

4.09

–

–

5.03

–

–

TSS
( Brix)

132.9

197

–

–

–

–

–

–

–

–

–

–

–

–

23.43

–

–

TAnt
(mg/L)

8277

5346

70

158

885

205

239

–

–

–

–

–

–

–

35.65 ‡

–

–

AA (μmol
TEAC/L)

Fia et al. (2020)

Tinello and Lante
(2017)
Tinello and Lante
(2017)
Tinello and Lante
(2017)
Shakir and Rashid
(2019)
Piccardo et al.
(2019)
Piccardo et al.
(2019)
Salah Eddine et al.
(2020)
Salah Eddine et al.
(2020)
Salah Eddine et al.
(2020)
Salah Eddine et al.
(2020)
Vasile Simone
et al. (2013)
Öncül and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Oncul and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Öncül and
Karabiykli
(2015)
Fia et al. (2018)

References

–, not analysed. †Total acidity is calculated as malic plus tartaric acids. ‡Expressed as μmol/mL gallic acid equivalents (GAE). §According to the modiﬁed Eichhorn–Lorenz (E–L) system. AA, antioxidant activity; TAnt, total anthocyanins; TEAC, Trolox equivalent antioxidant capacity; TP, total phenols; UGP, unripe grape product.

Red

–

–

–

–

–

–

–

32.72

–

–

40.9

–

32.1

34.5

–

8.43

–

36.6

12.25

–

–

30.1

–

37.9

14

–

–

14.1

TA
(g/L)

–

Yield
(%)

Early July 2017, before the
onset of veraison
Early July 2017, before the
onset of veraison
Early July 2017, before the
onset of veraison
Early July 2017, before the
onset of veraison
–

Veraison 2016

Summer 2017—before
veraison
Veraison 2016

End of July 2014

End of July 2014

Harvest time
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Red

Cabernet Sauvignon,
Shiraz, Merlot

Yediveren

Sour grape
sauce

White

–

Obeideh

Verjuice

White

–

Baytamoni

Verjuice

Red

Sour grape
sauce

Black

Verjuice

Red

Red

Tfayﬁhi

Verjuice

Red

Yediveren

Tannat

Verjuice

Red

Sour grape
sauce

Pinot Noir

Verjuice

Red

White,
red
Red

Vitis vinifera cv.

Verjuice

Red

Red

Mixed cultivars

Barbera

Verjuice

Sour grape
sauce
Sour grape
sauce

Merlot

Cultivar

Verjuice

UGPs

Table 1. Continued
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veraison) in the Eichhorn–Lorenz (E–L) phenological classiﬁcation (Coombe 1995), using a small-scale, stainless steel
basket press. A lower juice yield of 47% was obtained from
the Kabarcik and Yediveren cultivars using a mechanical
hand press (Hayoglu et al. 2009). The low juice yield
observed by these authors is consistent with the fact that
early harvesting precedes the expansion that normally
occurs in berry volume after veraison (Dupas de Matos
et al. 2017). At a commercial scale, Fia et al. (2018)
obtained a juice yield of 40% (m/v) from UGs
(cv. Sangiovese) picked at growth stage 36 of the E–L system, which were crushed, destemmed and extracted by
maceration, without pressing the pomace. Recently, a juice
yield of 75% (m/v) was obtained from Sangiovese grapes
collected at veraison, crushed, destemmed and macerated;
after that the free run juice was collected with the juice
derived from pressing the pomace (Fia et al. 2020). The differences in juice yield mainly appear to be related to the
extraction method and, to a lesser extent, to the cultivar of
grape and harvest date (Dupas de Matos et al. 2017).

Sugars
Grapes contain some simple sugars (mono- and disaccharides) and complex sugars, such as pectin, which are structural polysaccharides of the grape cell wall. Fully ripe grapes
contain mainly glucose and fructose, in an almost equimolar
concentration, because they derive from the conversion of
the sucrose imported into the fruit. At the beginning of the
ripening phase, however, glucose predominates. In UGs,
Sidersky (1942) reported a glucose/fructose ratio of above
1, but he noted that this value varied with the cultivar. In
another work, glucose was found to account for 85% of the
total sugar content of green berries sampled at an early
developmental stage while, during veraison, glucose was
found to predominate over fructose (Seymor et al. 1993).
This evolution determines a different glucose : fructose ratio
in unripe berries depending on the harvest time and the cultivar. More recently, Dupas de Matos et al. (2017) compared
six different cultivars and found glucose to be absent at an
early picking time (bunch closure and 15 days later), while
the fructose increased at the early veraison stage (with
values from 3.21 to 39.95 g/L), reaching a glucose : fructose
ratio of between 1.17 and 6.07.
The total sugar concentration of UGPs ranges from 0.1 to
175 g/L (Table 1). The majority of UGPs contain less than
50 g/L of sugar. Piccardo et al. (2019) detected the highest
sugar concentration in the verjuice, cv. Tannat, obtained
from grapes picked at the beginning of veraison, while the
Iranian verjuice studied by Nikfardjam (2008) showed the
lowest sugar concentration. Sour grape sauces have a total
sugar concentration ranging from 1.22 to 17.4 g/L. The TSS
of the UGPs ranges from 3.55 to 17.30 Brix (Table 1). The
highest value was detected in a sour grape sauce made from
mixed cultivars (Vasile Simone et al. 2013), while the lowest
was observed in a sour grape sauce obtained from the
Yediveren cultivar (Öncül and Karabiyikli 2015). The inclusion of a concentration step in the production process can
result in an increase in the TSS. In general, at the early stage
of grape development, the main soluble solids are glucose,
fructose, tartaric acid, malic acid, citric acid and phenolic
compounds (Sabir et al. 2010, Salah Eddine et al. 2020). In
UGs, the concentration of organic acids and phenolic compounds can be as high as that of sugars or even higher.
Therefore, their contribution to the TSS of verjuice is important. For this reason, when soluble solids are described,
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some authors consider these compounds together with
sugars.

Organic acids
The organic acids of plants include several different compounds with technological, biological and sensory properties. They are responsible for the low pH of fruit juices and
fermented beverages, inﬂuencing their microbiological and
chemical stability. Excluding sugars, organic acids are
the compounds in greatest concentration in grape juice. L(+)-tartaric and L-( )-malic acids are the most abundant
organic acids in grapes, accounting for about 90% of the
total acid content at maturity. Other less abundant organic
grape acids are involved in grapes’ metabolic pathways, such
as glycolysis, the Krebs cycle and the shikimic acid pathway.
The total acidity of grape juice increases during the herbaceous growth phase and then decreases during ripening.
Malic acid accumulates rapidly in the berries, reaching a
maximum value of up to 25 g/L of juice, while the accumulation of tartaric acid is slower, although its concentration
can be as high as 15 g/L at the end of the vegetative growth
phase (Sabir et al. 2010). Dupas de Matos et al. (2017) studied the organic acid content of UG juices obtained from different white (Glera, Chardonnay, Sauvignon Blanc) and red
(Merlot, Cabernet Franc, Cabernet Sauvignon) cultivars collected at growth stages 32 to 34 of the E–L system. The concentration of malic acid was higher than that of tartaric acid
in all of the juices analysed. The malic acid concentration
ranged from 10.90 to 22.38 g/L and the tartaric acid concentration from 6.25 to 11.35 g/L. The UG acids in cvs Merlot
and Barbera included citric, fumaric, malic, tartaric, succinic
and oxalic acid, and the total concentration of organic acids
of the two cultivars was statistically different independently
from the vintage (2013 and 2014) (Tinello and Lante 2017).
In general, UGPs are characterised by a high acidity and low
pH values (Table 1). The pH value of verjuice and liquid
extracts ranges from 2.35 to 3.3. The highest pH (3.3) value
and lowest total acidity (5.7 g/L) have been detected in the
liquid extract obtained from grapes picked at growth stage
36 of the E–L system (Fia et al. 2020). The highest TA
(40.9 g/L) has been detected in the verjuice obtained from
UGs (cv. Obeideh) picked before the onset of veraison
(Salah Eddine et al. 2020). The pH of sour grape sauces
ranges from 2.14 to 2.84 and the TA from 32.1 to 70.9 g/L
(Öncül and Karabiyikli 2015). These authors ascribed the
high value of TA (70.9 g/L) of the sour grape sauce sample
to the use of acidifying agents during the commercial production process (Öncül and Karabiyikli 2015). The low pH
value and high TA of the UGPs are consistent with the early
stage of development of the berries used to make the UGPs.

Phenolic compounds
Phenolic compounds are ubiquitous secondary metabolites
in plants that are essential for growth, reproduction and
protection against pathogens and radiations. Phenolic compounds have important chemical and biological properties.
They are widely studied for their potential health beneﬁts
due to their potent antioxidant and free radical scavenging
activities. Phenolic compounds occur in a wide range of different structures and, in general, they are characterised by
the presence of at least one aromatic ring linked to at least
one hydroxyl group ( OH). Phenolic compounds have different names depending on the number of phenolic
hydroxyl groups: the phenol structure has one phenolic
OH group, while catechol, resorcinol and hydroquinone
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have two OH groups, and gallocatechol and phloroglucinol
structures have three
OH groups (Chiorcea-Paquim
et al. 2020). The redox-active phenol moiety is responsible
for the antioxidant properties of phenolic compounds. All
phenolic compounds have a common redox behaviour,
namely, electrochemical oxidation occurring in the OH
groups. These reactions, however, are inﬂuenced by the
number and position of the hydroxyl groups and the
chemical substituents linked to the aromatic rings of the
phenols (Balasundram et al. 2006, Hidalgo et al. 2010,
Cosme et al. 2018). The in vitro antioxidant capacity of
phenolic compounds depends on the phenolic hydrogens,
which are hydrogen-donating radical scavengers and
exhibit metal-chelating properties of bidentate phenolic
functions as well as binding interaction with biologically
active oxidoreductases (Prochazkova et al. 2011, ChiorceaPaquim et al. 2020, Zeb 2020). In in vitro studies, the
direct scavenging of reactive oxygen species (ROS) by phenol ﬂavonoids has been seen to depend mainly on the Bring hydroxyl conﬁguration. The antioxidant capacity of
ﬂavonoids increased in tandem with their degree of polymerisation. For example, proanthocyanidins, the polymers of catechins, are excellent in vitro antioxidants
because of the high number of hydroxyl groups in their
molecules (Prochazkova et al. 2011). Some ﬂavonoids are
able to chelate iron and copper, which are the promoters
of the redox reactions responsible for the formation of
free radicals. Moreover, phenolic compounds are able to
interact with biopolymers, having a particular afﬁnity for
proteins and polysaccharides, with some important consequences on the nutritional value of food and human
health (Zhang et al. 2014). In humans and animals, these
interactions can affect both the bioactivity and bioavailability of phenols and inﬂuence the functionality of proteins (Jakobek 2015).
The phenolic compounds of grapes include ﬂavonoids
(anthocyanins, ﬂavonols and tannins), non-ﬂavonoid (phenolic acids) compounds and stilbenes. Many different chemical structures belong to the phenolic compounds of grapes.
The structure of phenolic compounds can be simple, with a
low molecular mass, such as phenolic acids, or complex,
with a high molecular mass, such as the tannins that derive
from the polymerisation of ﬂavan-3-ols (Adams 2006,
Mattivi et al. 2006, Boido et al. 2011). In grapes, ﬂavonoids
are the most abundant class of phenolic compounds and
they exhibit variable evolution during the development and
ripening of grapes (Adams 2006, Boido et al. 2011, Liang
et al. 2012).
Anthocyanins are the pigments of red grapes and, with
few exceptions, they are located in the skin of the berries,
within the vacuoles (Mattivi et al. 2006). Anthocyanins
begin to accumulate in grape berries at veraison and their
concentration increases up to a maximum value as a function of some factors such as the cultivar, seasonal conditions, production area and viticulture practices (Downey
et al. 2006). In general, compared to ripe grapes, UGs have
a lower concentration of anthocyanins; even so, the anthocyanin proﬁle is quite stable alongside ripening (Downey
et al. 2004, Adams 2006, Benbouguerra et al. 2020, KurtCelebi et al. 2020). Flavonol biosynthesis occurs in two distinct periods, the ﬁrst around ﬂowering, and the second
after veraison and continuing throughout ripening in the
skin of berries.
Tannins are found in both the skin and seeds of berries.
In the seeds, tannin accumulation starts immediately after
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fruitset and reaches a maximum level around veraison,
while tannin accumulation in the skins is high at ﬂowering
and continues from fruitset until 1 or 2 weeks after veraison
(Kennedy et al. 2000, 2001, Harbertson et al. 2002, Downey
et al. 2003, Downey et al. 2006, Adams 2006). The concentration of tannins in the skin declines during ripening in
proportion to the berry growth (Harbertson et al. 2002,
Adams 2006). During berry development and ripening, the
mean degree of polymerisation of tannins in the skin has
been shown to increase in some cases (Kennedy et al. 2001)
while decreasing in others (Downey et al. 2003). Nonﬂavonoids are less concentrated with respect to ﬂavonoids
and located mainly in the grape pulp (Adams 2006). They
include several structures, however, such as caftaric and gallic acids, with important biological and technological properties (Fia et al. 2016). Hydroxycinnamates are the major
non-ﬂavonoid compounds of grapes and, on a per-berry
basis, they show a peak prior to veraison followed by a
decline to a constant amount as the fruit ripens (Fia et al.
2016, Romeyer et al. 1983). Unripe grapes are a rich source
of ﬂavonoid compounds, mainly tannins from seeds and
skins, ﬂavonols and hydroxycinnamic acids, but a less rich
source of anthocyanins than mature grapes. Nikfardjam
(2008) studied the phenol composition of seven commercial
and experimental verjuices, highlighting that the concentration of polyphenols was higher in those products with a
lower sugar concentration, that is, made with grapes picked
before sugar accumulation. This author noticed that the
total polyphenol concentration obtained by the Folin–
Ciocalteu assay was higher than the one measured by
means of HPLC. Therefore, he hypothesised that most of the
phenolic fraction of UGs could be polymeric in nature. Resveratrol is a stilbene found in grapes and has been intensively studied for its positive health effects (Auger
et al. 2005). Resveratrol is positively correlated with grapevine disease resistance and it is mainly located in the berry
skin. The amount of resveratrol is high in UGs while it drops
to low concentration in the ripe fruit (Adams 2006, Mattivi
et al. 2006). The concentration of other stilbenes such as the
viniferins has been less studied in grapes because of their
lower concentration compared with resveratrol. In one case
(Corvina grapes), however, it has been reported that
ε-viniferin is the predominant stilbene in berry tissues at
pre-veraison stage (Toffali et al. 2011). Even though it is
well known that both biotic and abiotic stresses can induce
the stilbene synthesis, no data about the induction in UG tissues have been reported yet.
The total phenol (TP) concentration of grapes and their
products is usually determined by the Folin–Ciocalteu
reagent following the method described by Singleton and
Rossi (1965), which is based on a redox reaction. The TP
concentration of the UGPs is shown in Table 1. The UGPs
show a wide range of TP concentration from 96.79 to
7538 mg/L. The variability of the phenol concentration in
grapes depends on many factors, such as maturity level,
sunlight exposure, temperature and water availability
(Kennedy et al. 2002, Downey et al 2006). Tinello and
Lante (2017) observed signiﬁcant differences between the
phenolic concentration in Barbera and Merlot UGs, independent of the vintage. The amount of phenols extracted in
the juice also depends on their localisation in the berry
structures (skin, pulp and seeds) and extractability (Hanlin
et al. 2010), and it is strongly inﬂuenced by the extraction
technique and process variables, such as temperature, time
and use of solvents (Setford et al. 2017). The anthocyanin
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concentration in UGs and UGPs is low, ranging from 23.4 to
197 mg/L of the verjuice or liquid extract (Table 1).
Table 2 summarises the information available about the
phenolic composition of different verjuices, and UG liquid
and dry extracts. Unripe grapes contain hydroxycinnamic
and
benzoic
acids,
ﬂavan-3-ols
and
ﬂavonols
(Nikfardjam 2008). Tinello and Lante (2017) observed that
verjuices from Merlot and Barbera cultivars contained
ﬂavan-3-ols (mainly epigallocatechin gallate) and phenolic
acids. Phenolic acids, ﬂavonols, ﬂavan-3-ols, procyanidins
and resveratrol have been detected in the liquid extracts
obtained from Sangiovese UGs, and caftaric and fertaric
acid, (+)-catechin, ( )-epicatechin and quercetin-3-Oglucuronide were the most abundant phenolic compounds
(Fia et al. 2018, 2020).
In general, the phenolic compounds of grapes may act as
antioxidants and the TP concentration is highly correlated
with the grapes’ antioxidant capacity (De Beer et al. 2004).
Hagen et al. (2008) observed that both the composition of
the juice and the antioxidant activity were strongly
inﬂuenced by the grape cultivar and the extraction technique. Unripe grape products display a wide range of antioxidant activity (AA), varying from 35.65 to 8277 μmol of
Trolox equivalent antioxidant capacity (TEAC)/L, which
was detected in a Sangiovese liquid extract (Fia et al. 2020).
Differences in the antioxidant activity of traditional UGPs
have been observed as a function of the development stage
of the grapes (Öncül and Karabiyikli 2015).

Glutathione
Glutathione is a key antioxidant in the biological system. It
is involved in the so-called antioxidant network that provides a sophisticated defence mechanism against the attack
of free radicals (Seraﬁni 2006). Indeed, antioxidants do not
act alone in vivo but oxidised antioxidants can be recycled
in interplay with other antioxidants such as ascorbate and
glutathione (Prochazkova et al. 2011). Glutathione is an
endogenous antioxidant of grapes involved in the prevention of enzymatic oxidation of the juice. When the reduced
glutathione (GSH) acts as an antioxidant, it is enzymatically
oxidised into glutathione disulﬁde (GSSG). 2-S-Glutathionil
caftaric acid [grape reaction product (GRP)] is also formed
when the grapes are broken, the juice is exposed to oxygen
and the o-quinones, derived from the enzymatic oxidation
of phenolic acids, are in the presence of GSH (Motta
et al. 2014). In grape berries, GSH accumulates at the onset
of ripening and its concentration is correlated with sugar
accumulation during grape ripening. At maturity, the GSH
concentration ranges from 0 to 100 mg/L, according to several factors, such as grape cultivar and environmental conditions (Pons et al. 2015). Different forms of glutathione
(reduced, oxidised and GRP) have been detected in UG
extracts (Table 2) (Fia et al. 2018, 2020, Bucalossi
et al. 2020).

Fibres

Dietary ﬁbres (DFs) are deﬁned as ‘carbohydrate polymers
that present ten or more monomeric units, which are not
hydrolysed by the endogenous enzymes in the small intestine of humans’ (Joint Food and Agriculture Organization/
World Health Organization of the United Nations 2010).The
main effects related to the consumption of DF are the reduction of the risk of cardiovascular diseases, protection against
cancer, the prevention of diabetes due to a lower absorption
of glucose, improvement of the digestive process, the
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reduction of blood cholesterol and the prevention of obesity
(Llobera and Cañellas 2007, Gonzalez-Centeno et al. 2010,
Deng et al. 2011). The intake recommendation guidelines
state 25–30 g/day of DFs (The United States Food and Drug
Administration 2013), which is normally obtained from
cereals, vegetables and fruit. Dietary ﬁbre is divided into soluble and insoluble ﬁbre; the ﬁrst category includes pectin,
gums, β-glucans, while cellulose, hemicellulose and lignin
are insoluble ﬁbres (Beres et al. 2017). The physiological
effects of total DF, that is, both the insoluble and the soluble
fractions of foods, have an important role in human nutrition. Like most of the ﬁbre derived from cereals, the skin
and seeds of grapes contain a high level of good-quality DF
(Deng et al. 2011). Polysaccharides, cellulose and polygalacturonans are the major constituents of the cell wall in
mature grape berries, accounting for 30–40% by mass of the
polysaccharide component of the walls (Nunan et al. 1997).
During the ripening process, however, the molecular mass,
solubility and degree of substitution of individual cell wall
polysaccharides may change drastically. Upon extracting different polysaccharide classes from berries picked at several
developmental stages, Yakushiji et al. (2001) found a signiﬁcant decrease in soluble polysaccharides and pectin content
as well as a reduction in the content of hemicellulose and
cellulose. No data are available on the polysaccharide content of verjuice or other UGPs; however, it can be assumed
that they contain more polysaccharides than juice made
from fully ripe grapes because of the limited activity of the
cell wall-degrading enzymes. Most of the studies on DFs
from by-products of the wine sector have focused on the
chemical composition of grape pomace (Gonzalez-Centeno
et al. 2010, Deng et al. 2011). For example, GonzalezCenteno et al. (2010) studied the DF content of the stems
and pomace of ten cultivars of grape. They observed that
the Tempranillo red grape cultivar contained the highest
amount of DF in the grape (5.1 g/100 g FM), stem
(34.8 g/100 g FM) and pomace (36.9 g/100 g FM). Recently,
Shakir and Rashid (2019) studied the ﬁbre concentration of
unripe black grape juice and they observed a crude ﬁbre
value of 4.5 g/100 g (DM), indicating it as a good
source of DF.

Mineral elements
Minerals are deﬁned as micronutrients because small
amounts are required in the human diet. However, as minerals have diverse functionalities in the metabolism and
homeostasis, the deﬁciency of these constituents can result
in the incidence of disorders and disease symptoms
(Gharibzahedi and Jafari 2017). Minerals are divided into
major minerals (Ca, Mg, K, Na, Cl, P and S) and trace minerals (I, Zn, Se, Fe, Mn, Cu, Co, Mo, F, Cr and B). The main
sources of both vegetable and animal minerals and their
functions are reviewed by Gharibzahedi and Jafari (2017).
Grapes contain major minerals, such as potassium, calcium, sulfur and phosphorus, and trace minerals, such as iron
and copper. Panceri et al. (2013) identiﬁed 15 elements in
Cabernet Sauvignon and Merlot grapes. Mineral concentration in the grapes can vary in relation to many factors, such
as the stage of maturity, grape type, ability to absorb inorganic
minerals, temperature, soil, fertilisation, sunlight exposure
and rainfall (Etchebarne et al. 2009). Potassium is the most
abundant element within the grape berry, accounting for
about 80% of the cations, at all stages of development, and it
has a higher rate of accumulation after veraison compared
with the other elements (Rogiers et al. 2017). Potassium ions
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–

–
–
–

Stilbenes
trans-Resveratrol

Glutathione
GSH
Grape reaction product (GRP)
GSSG
–
–
–

–

–
–

–
–
–

–

–
–

4.3  0.6
2.0  0.1
32.4  0.1
17.0  0.5
238.9  6.8

–
–
–
–

–
–
–

18.83  0.6
–
–
–
–
–
0.6  0.1
19.7  0.2

B1†

–
–
–

–

–
–

12.1  0.5
5.3  0.7
80.9  0.1
77.7  1.3
660.1  13

–
–
–
–

–
–
–

15.37  1.8
–
–
–
–
–
0.5  0.1
9.3  0.2

B2†

–
–
–

0.01  0.00

23.9  0.9
2.0  0.1

38.4  1.3
39.5  1.6
–
–
–

0.29  0.00
19.8  0.8
27.0  1.2
0.40  0.03
0.03  0.00
n.d.
n.d.
n.d.

0.43  0.16
n.d.
0.14  0.00
27.15  1.7
9.40  0.1
30.10  3.3
9.40  2.1
–

S1‡

n.d.
6.39  0.75
1.14  0.09

n.d.

10.30  0.15
17.71  0.5

156.31  1.29
17.21  0.42
0.15  0.01
–
–

0.05  0.00
12.33  0.46
23.54  0.69
0.86  0.03
0.04  0.02
n.d.
n.d.
2.43  0.14

n.d.
n.d.
n.d.
135.3  3.36
74.41  3.49
33.06  0.96
0.06  0.00
–

S2¶

–
–
–

0.2  0.0

19  1.5
10.1  1.0

327  19
64  12
–
–
–

1.3  0.0
11.8  0.8
56.6  3.1
0.4  0.0
n.d.
0.7  0.0
0.5  0.0
–

0.8  0.0
0.5  0.1
29.4  4.7
191  5.0
27.6 4.4
291  73
9.5  0.3
–

S3‡

5.9  0.01
125  12.55
n.d.

2.7  0.07

12.9  1.51
2.5  0.18

91.4  0.78
9.3  0.84
1.9  0.11
–
–

1.6  0.0
27.7  1.88
–
0.2  0.00
n.d.
0.7  0.0
0.6  0.01
1.1  0.05

1.1  0.11
1.1  0.26
110.4  28.3
1190  252
81.0  14.66
147.4  6.17
3.0  0.05
–

V1§

Dried extract

–
16.8  0.6
n.d.

31.3  1.6

4.55  0.19
9.74  0.37

13.6  0.8
8.23  0.29
–
–
–

14.0  0.4
1.32  0.08
–
–
3.79  0.11
1.41  0.03
0.78  0.04
0.54  0.03

11.0  0.4
19.6  0.6
4.63  0.59
704  33
34.3  1.1
52.0  2.0
1.63  0.03
–

M3††

Data are reported as mean  SD (n = 3); n.d., not detected; –, not analysed. †Tinello and Lante (2017). ‡Fia et al. (2018). §Fia, pers. comm., 2019. ¶Fia et al. (2020). ††Bucalossi et al. (2020). B1, verjuice cv. Barbera 2013; B2,
verjuice cv. Barbera 2014; GSH, reduced glutathione; grape reaction product, GRP, 2-S-glutathionyl caftaric acid; GSSG, oxidised glutathione; M1, verjuice cv. Merlot 2013; M2, verjuice cv. Merlot 2014; M3, freeze-dried extract
cv. Merlot 2016; S1, liquid extract cv. Sangiovese 2015; S2, liquid extract cv. Sangiovese 2017; S3, spray-dried extract cv. Sangiovese 2015; V1, freeze-dried extract cv. Viognier 2016.

–
–

Procyanidins
Procyanidin B1
Procyanidin B2

9.3  0.8
5.5  1.0
24.2  0.9
54.4  3.4
683.4  16

–
–
–
–

–
–
–
–

5.1  0.2
2.8  0.1
20.9  0.1
13.8  0.3
212.6  3.0

–
–
–

14.54  0.5
–
–
–
–
–
0.5  0.2
10.7  0.2

M2†

–
–
–

21.62  0.2
–
–
–
–
–
6.5  0.2
21.9  0.2

M1†

Liquid extract

Concentration (mg/kg)

Unripe grapes: potential of a viticulture waste

Flavan-3-ols
(+)-Catechin
( )-Epicatechin
Epicatechin gallate
Epigallocatechin
Epigallocatechin gallate

Flavonols
Quercetin
Quercetin-3-O-hexoside
Quercetin 3-O-gluconoride
Rutin
Myricetin
Isorhamnetin
Kaempferol
Kaempferol 3-O-glucoside

Phenolic acids
Caffeic acid
Cumaric acid
Ferulic acid
Caftaric acid
Coutaric acid
Fertaric acid
Gallic acid
Chlorogenic acid

Compound

Verjuice

Concentration (mg/L)

Table 2. Phenolic composition of unripe grape products, verjuice, liquid extract and dried extract.
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have an important role in regulating the membrane potential
of the cell, and consequently it is critical for the uptake of
other ions and sugars. It is an important element for plant signalling, osmoregulation, maintaining the cation–anion balance, cytoplasmic pH regulation, enzyme activation, and
protein and starch synthesis (Rogiers et al. 2017). The second
major cation of grapes is calcium and its content is linked to
pathogen resistance (Etchebarne et al. 2009). The
concentration-per-berry basis of potassium, calcium and magnesium increases during the entire berry development period
(Doneche and Chardonnet 1992). The mineral elements of
grapes can be separated into two categories according to their
accumulation pattern in the berry. The ﬁrst group of elements
continues to accumulate throughout berry growth and ripening, and comprises phloem-mobile potassium, phosphorus,
sulfur, magnesium, boron, iron and copper. The second group
of elements accumulate mostly prior to veraison and include
the xylem-mobile minerals calcium, manganese and zinc
(Rogiers et al. 2006).
Recently, Shakir and Rashid (2019) evaluated the minerals in a juice from UGs, ﬁnding a higher potassium concentration compared with that of the other minerals tested,
such as magnesium, sodium and calcium, while iron was
detected at a concentration of 0.39 mg/mL.

Vitamins
Liposoluble vitamins such as vitamin E and carotenoids have
been identiﬁed in grapes (Evers et al. 2021). Vitamin E consists of four tocopherols (α-, β-, γ- and δ-forms) and the
corresponding unsaturated forms, such as the tocotrienols.
Tocopherols are concentrated in grape seeds and the alpha
form, generally recognised as most active in humans, is predominant (Aubert and Chalot 2018). In V. vinifera,
tocotrienols are only present in the endosperm of seeds
(Horvath et al. 2006). Tocopherols decrease while tocotrienols
accumulate during seed development (Horvath et al. 2006).
As they are powerful antioxidants, tocopherols prevent oxidation of the fats and oil contained in the seeds, ensuring their
longevity and healthy germination (Munné-Bosch and
Alegre 2002). Grape carotenoids have two main functions in
the photosynthetic pathway: photoprotection, exerted by the
channelling of photochemical energy away from chlorophyll
to avoid damage of the photosynthetic apparatus, and light
harvesting, through the collection and transfer of light to the
chlorophyll via photochemical transduction (Kamffer
et al. 2010). The most common carotenoids of ripe grapes are
β-carotene and lutein, representing almost 85% of the total
carotenoid content. The remaining proportion of the total
carotenoids consists of neoxanthin and violaxanthin, lutein5,6-epoxide, zeaxanthin, neochrome, ﬂavoxanthin and
luteoxanthin. From veraison to harvest, the concentration of
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carotenoids decreases (Kamffer et al. 2010). Carotenoids are
natural pigments and precursors of vitamin A, which is an
essential vitamin for human growth, reproduction and vision
(Aubert and Chalot 2018).
The water-soluble vitamins in grapes include vitamin C,
pantothenic acid, niacin, riboﬂavin, thiamine and biotin
(Hagen et al. 2008, Aubert and Chalot 2018, Andrade
et al. 2019). In the human diet, more than 90% of vitamin
C is supplied by fruit and vegetables, and unripe fruit normally contains a higher vitamin C content than ripe fruit
(Melino et al. 2009). The vitamin content of some red and
white cultivars of grapes picked at maturity is reported by
Andrade et al. (2019), according to the United States
Department of Agriculture Food Composition Database
(United States Department of Agriculture Food Database).
The water-soluble vitamins identiﬁed in some UGPs are
reported in Table 3. Fia et al. (2020) identiﬁed pantothenic
acid (452 μg/L), choline (782 μg/L), niacin (62 μg/L) and
pyridoxine (100 μg/L) in the liquid extract obtained from
UGs of Sangiovese. The vitamin C in verjuices obtained
from different grape cultivars has been found to vary from
15 to 20 mg/L (Hayoglu et al. 2009, Shakir and
Rashid 2019). Data on vitamin C content in ripe grapes are
scarce. Evers et al. (2021) reported a concentration range of
vitamin C in grape must from 30 to 572 mg/L. The same
authors indicated that these data derived from experiments
performed many years ago when the sensitivity of the
methods employed was low. Therefore, they concluded that
it can be assumed that ascorbic acid concentration does not
actually reach such a high maximal value. Other authors
demonstrated that grapes accumulate vitamin C in the green
berries reaching a maximum concentration before veraison.
The accumulation then slows down before restarting during
the ripening phase (Melino et al. 2009). Hagen et al. (2008)
observed that pantothenic acid and biotin do not vary significantly depending on the stage of ripening, while the cultivar appears to have a great effect on the content of these
vitamins. Over 3 years, Hagen et al. (2008) analysed many
samples of white and red grapes and reported that the concentration of biotin varied from about 1–5 μg/L while that
of pantothenic acid varied from 179 to 1260 μg/L.

Lipids and other minor compounds
Some bioactive compounds of grapes, with a lower concentration compared to that of phenolic compounds, have been
little studied. Among them, triterpenic compounds, fatty
acids, long-chain aliphatic alcohols and sterols were recently
evaluated in dichloromethane extracts of shoots, canes,
stalks, leaves and UGs (Salvador et al. 2019). The UGs contained a higher concentration of saturated than unsaturated
fatty acids and triacontanoic acid [21 mg/100 g dry mass

Table 3. Water-soluble vitamin composition of unripe grape products.
Water-soluble vitamins
UGPs
Verjuice
Verjuice
Verjuice
Liquid extract

Cultivar
Kabarcik
Yediveren
Black grape
(Vitis vinifera)
Sangiovese

Pantothenic
acid (B5) (μg/L)

Ascorbic acid
(mg/L)

Choline
(μg/L)

Niacin
(μg/L)

Pyridoxine
(μg/L)

References

–
–
–

20.0
19.0
150.0  0.64

–
–
–

–
–
–

–
–
–

Hayoglu et al. (2009)
Hayoglu et al. (2009)
Shakir and Rashid (2019)

452.0  82.5

n.d.

782.3  29.3 62.0  2.6 100.7  8.4

Fia et al. (2020)

n.d., not detected; –, not analysed; UGP, unripe grape product.

© 2021 The Authors. Australian Journal of Grape and Wine Research published by John Wiley & Sons Australia, Ltd on behalf of Australian
Society of Viticulture and Oenology Inc.

10

Unripe grapes: potential of a viticulture waste

(DM)] is predominant. Long-chain aliphatic alcohols, mainly
octacosanol (32.5 mg/100 g DM) and hexacosanol
(42.3 mg/100 g DM), were components of UGs. Stigmasterol
(7.0 mg/100 g DM), β-sitosterol (21.1 mg/100 g DM) and
stigmastanol (11.9 mg/100 g DM) were the sterols identiﬁed
in unripe berries that were also a source of ursolic acid
(653.5 mg/100 g DM), a triterpenic compound connected
with a range of biological activities (Salvador et al. 2019).
The lipids in grapes were recently characterised by Della
Corte et al. (2015) and Pérez-Navarro et al. (2019). The
concentration of total free fatty acids in grape skins varied
from about 27 to 81 mg/kg fresh mass (FM) and from 62 to
153 mg/kg FM depending on the cultivar. Among
triterpenoids, uvaol and oleanolic acid were quantiﬁed only
in skins (1.5–3.9 and 38.6–57.6 mg/kg FM, respectively)
(Pérez-Navarro et al. 2019). The evolution of the
triterpenoids during grape development has been investigated by Pensec et al. (2014). The study revealed a characteristic evolution of triterpenoid concentration during fruit
development, with a high concentration of total
triterpenoids in young grapes that gradually decreased with
a slight increase in the level of neutral triterpenoids.
Oleanolic acid, the most abundant triterpenoid present in
grape cuticular waxes, ranged from 406  22 μg/mg of wax
extract in Muscat d’Alsace to 782  58 μg/mg in Sylvaner;
this concentration subsequently decreased during fruit maturation to 309  12 μg/mg in Muscat d’Alsace and
440  30 μg/mg in Sylvaner (Pensec et al. 2014). In general,
lipids contained in the grape waxes were inﬂuenced by the
cultivar and grape development stage, with a high level of
total triterpenoids in young grapes which decreased gradually during ripening. Recently, Nasser et al. (2020) evaluated
the total alkaloid content (5.7% DM) in a green grape juice.
These compounds are deemed to be protective against the
risk of cancer and are largely present in cruciferous vegetables (Rochfort and Panozzo 2007).

Properties of UGs
Nutraceutical and pharmaceutical properties
Grapes are a source of non-nutritive compounds, including phenolic compounds, but are also a source of nutrients
such as sugar, and micronutrients such as minerals. In
addition, grapes contain vitamins, a high concentration of
DFs and a low concentration of lipids. Moreover, recent
evidence has shown that grapes contain several phytochemicals including a lipophilic component, such as
triterpenoids and fatty acids, and alkaloids. Overall, these
compounds may have a synergistic and multifactorial
effect on human health (Olas 2018). The consumption of
fruit and berries may be associated with a reduced incidence of disorders resulting from ROS, including cardiovascular disorders, cancer and inﬂammatory processes
(Rasines-Perea and Teissedre 2017, Olas 2018). The current knowledge on the beneﬁcial effects of grape compounds acting as antioxidants in in vitro and in vivo
models has been reviewed by Olas (2018). In in vivo studies, extracts from red grapes, grape seeds and grape pomace have shown positive effects, such as the inhibition of
lipid peroxidation, an increase in total antioxidant status
and an increase in the activity of antioxidant enzymes,
and negative effects such as an increase in lipid peroxidation (Olas 2018). Phenolic compounds are recognised to
have many biological effects, for example, anti-allergic,
anti-inﬂammatory, antimutagenic, anticancer and anti-

Australian Journal of Grape and Wine Research 2021

ischemic, and they are modulators of the enzymatic activity of antioxidant enzymes and oxidases (Xia et al. 2010,
Guilford and Pezzuto 2011, Prochazkova et al. 2011,
Rasines-Perea and Teissedre 2017,Olas 2018). The pharmacological activity of phenolic compounds is due to the
different mechanisms of action, which include antioxidant
effects through the inactivation of ROS, the binding of
electrophiles, the induction of protective enzymes, the
inhibition of lipid peroxidation, increasing the apoptosis
rate, the inhibition of cellular proliferation, angiogenesis
inhibition, H-donation and the inhibition of DNA oxidation (Prochazkova et al. 2011, Chiorcea-Paquim
et al. 2020). Moreover, the ability of phenolic compounds
to interact with macronutrients, such as proteins, carbohydrates and lipids, and the consequences of this interaction
on the activity and bioavailability of phenols, digestibility
of nutrients and enzyme activity have been reviewed by
Jakobek (2015). An interesting aspect of dietary polyphenols concerns their potential role in controlling hyperglycemia. Diabetes is an important concern worldwide, and
there is some evidence that grape polyphenols can contribute through different mechanisms to reduce the risk of
type-2 diabetes (Guilford and Pezzuto 2011, Rasines-Perea
and Teissedre 2017).

Anti-browning properties
The anti-browning activity of UGs is related to their phenolic concentration, high acidity and acidic composition.
Some phenolic compounds, such as catechins and
epigallocatechin gallate, found in the UGs, are known
to be strong competitive inhibitors of polyphenol
oxidase (PPO) or tyrosinase (TYR) (EC 1.10.3.1), and
depigmenting agents, respectively (Bonesi et al. 2018).
Polyphenol oxidase is a copper-containing oxidoreductase
that catalyses two different reactions: the hydroxylation of
monophenols to o-diphenols and the oxidation of odiphenols to o-quinones, which polymerise with the subsequent formation of brown pigments (Seo et al. 2003).
These reactions lead to colour alteration, reduction of the
nutritional and sensory quality of food products, and degradation of the phenols (Rapeanu et al. 2006, Tinello and
Lante 2020, Trigo et al. 2020). Even caftaric acid, one of
the most abundant phenolic compounds in UGs, has
proven to be an inhibitor of tyrosinase and is more potent
than the related caffeic and chlorogenic acids (Honisch
et al. 2020). The anti-browning activity of UGs is also
strongly related to the composition of their organic acids
and pH (Tinello and Lante 2017, Tinello et al. 2018, Moon
et al. 2020). The organic acid proﬁle of UGs includes some
known inhibitors of PPO. In addition to oxalic acid, a
strong anti-browning compound, tartaric, malic and citric
acids provide a highly effective anti-browning performance in the catechol–mushroom PPO system (Son
et al. 2001). The low pH of the juice deriving from UGs
can help control the enzyme browning by reducing the
activity of the tyrosinase (Rapeanu et al. 2006, Zhou
et al. 2016). Moreover, the pH inﬂuences the redox
behaviour, antioxidant capacity and formation of oxidation products of polyphenols (René et al. 2010, ChiorceaPaquim et al. 2020).

Antimicrobial properties
The antimicrobial activities of UGs are related to their phenolic content, high acidity and acidic composition. Both
organic acids and phenolic compounds from different
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origins, such as pomegranates, grapes, lemons, rosemary,
oregano, cranberries and garlic, have antibacterial properties
and plant extracts are used as potential natural preservatives
in foods (Miron and Dima 2012). Phenolic compounds present many different antimicrobial action mechanisms:
induction of acidiﬁcation of the cytoplasm and coagulation
of the cytoplasmic constituents; disruption of the membrane
function and structure; modiﬁcation of the membrane
potential; interference with the metabolic intermediates;
induction of leakage of the cellular content; and interruption of the DNA, RNA and protein synthesis and function.
For instance, condensed tannins may cause damage to the
cell membrane and inactivate the metabolism by binding to
the enzymes (Silva et al. 2018, Ma et al. 2019). Phenolic
acids are able to disrupt membrane integrity with the consequent leakage of the intracellular constituents. Quercetin
increases membrane permeability and disturbs its potential,
while several ﬂavonoids, such as ( )-epicatechin gallate and
( )-epigallocatechin gallate, induce a reduction in membrane ﬂuidity. Some of these antimicrobial effects are
related to the direct pro-oxidant function of the ﬂavonoids,
which appears to be related to the phenolic structure and
concentration (Prochazkova et al. 2011). The pro-oxidant
behaviour of phenolic compounds is stimulated under those
conditions that favour autoxidation, such as a high pH and a
high concentration of metal ions and oxygen molecules
(Olas 2018). Moreover, small molecules (i.e. quercetin and
gallic acid) are easily oxidised and have a pro-oxidant effect,
while phenolic compounds with high molecular mass
(i.e. condensed tannins) have little or no pro-oxidant effect.
Juice and sauces from UGs have shown antibacterial activity
against Escherichia coli, Listeria monocytogenes, Salmonella typhimurium, Bacillus cereus and Staphylococcus aureus, which are
responsible for food-borne diseases (Karapinar and Sengun 2007, Öncül and Karabıyıklı 2016, Ozturk and Sengun 2019, Sengun et al. 2019). This is a promising property,
offering a potential natural alternative to the synthetic preservatives normally used to ensure the safety and extended
shelf life of food products.

Sensory properties
Among the wine chain by-products, little investigation has
been made of the sensory properties of UGs and their derivates (e.g. verjuice and sour grape sauce). The sensory
attributes characterising UGs are mainly associated with
their phenolic compounds and acid concentration. Phenolic compounds contribute to speciﬁc sensations, such as bitterness, astringency and sourness (Hufnagel and
Hofmann 2008). In this context, previous studies conducted on red wine suggested that monomeric ﬂavon3-ols, procyanidin dimers and trimers are partly responsible for bitter taste and the perception of astringency (Peleg
et al. 1999). Moreover, several reports have indicated that
verjuice is characterised by a sour taste, since it is obtained
from grapes that are harvested approximately 45 days after
ﬂowering, thus it displays a high amount of organic acids
and a low sugar concentration (Nikfardjam 2008, Hayoglu
et al. 2009, Salah Eddine et al. 2020). These data were also
conﬁrmed in a recent study where phenol-rich extracts
obtained from UGs dissolved in water solutions were subjected to sensory descriptive analyses (Bucalossi
et al. 2020). Phenolic acids were the most abundant and
they accounted for 89% of the total amount of phenolic
compounds. Caftaric acid accounted for 85% of the phenolic acid concentration, whereas ﬂavonols, ﬂavan-3-ols,
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procyanidins, trans-resveratrol and 2-S-glutathionyl
caftaric acid accounted for the remaining 11% of the phenolic compounds identiﬁed in the UG extract. In this study,
the perception of sourness increased signiﬁcantly as the
concentration of phenolic compounds increased (range
0.41–1.93 g/L), whereas the other sensations (bitterness,
astringency and saltiness) showed limited increases in
intensity.
Recent ﬁndings highlighted that the taste of UG juices
obtained from grape cultivars, such as Merlot, Chardonnay
and Sauvignon, was described mainly by the terms sour,
astringent and to a lesser extent salty and sweet (Dupas de
Matos et al. 2017). The most common terms used to
describe odour perception were herbaceous, cooked or
green apple, pear and ﬂoral (Dupas de Matos et al. 2017).
The same authors found that the harvest date (three different dates) had no inﬂuence on the aromas whereas it did
have an effect on taste, while the opposite results were
found according to preservatives (sulﬁte or sorbate). It has
also been shown that the use of different grape cultivars in
verjuice production affects both the physicochemical and
sensory properties, with some cultivars being more suitable
to obtain a juice with higher concentration of antioxidant
compounds and a more appreciable colour (Salah Eddine
et al. 2020).
Unripe grapes have also been used to obtain red wine
with a low alcohol concentration and pH, an intense colour
and high concentration of phenolic compounds (Piccardo
et al. 2019). Must from mature grapes was partly substituted
with UG juice (about 31% of the mass of the destemmed
and crushed grapes) and then was subjected to a prefermentative hot maceration. A strong, positive effect on
colour (due to the high proportion of the ﬂavylium form of
anthocyanins aided by the low pH), chemical composition
and sensory characteristics was observed.
Besides being used to produce juices, extracts rich in
pro-healthy compounds can be obtained from UGs for use
as new sustainable food ingredients in the development of
functional food or beverages. The addition of UG extracts to
food matrices (beetroot puree, tomato puree and bean
puree) was found to increase sourness intensity as a function of the UG phenolic concentration and the type of food
model (i.e. with different macro-components) (Bucalossi
et al. 2020).
The speciﬁc above-mentioned sensory characteristics of
UGs could lead to negative hedonic consumer responses, as
also demonstrated using other wine chain by-products in
food products. Indeed, for example, the addition of grape
skin powders to soft cow’s milk cheeses or apple purees was
found to decrease liking scores, especially at higher powder
concentration (Torri et al. 2016, Lavelli et al. 2017). Recent
data demonstrated that the liking of beetroot puree samples
with an added UG phenol extract decreased slightly as the
concentration of phenolic compounds increased; however,
all the experimental samples were considered acceptable by
the consumers involved (Proserpio et al. 2020). It should be
considered that health and sustainability-related information
concerning the reuse of wine chain by-products as a source
of value-added food ingredients could be used to inﬂuence
consumer responses. It is well established, however, that
people are generally not willing to compromise perceived
taste for healthiness (Verbeke 2006). As regards functional
food models with the addition of phenolic compounds from
UGs, it has been shown that among speciﬁc segments of
consumers pro-healthy and sustainable information could
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positively affect their expectations and hedonic responses
(Proserpio et al. 2020).

Traditional and innovative applications
Applications in food and beverages
In recent years, the accumulation of evidence on the properties of UGs and UGPs has led to the investigation of innovative applications beyond their traditional use for
seasoning and ﬂavouring foods. Verjuices have been tested
as preservatives and as acidifying and antioxidant agents to
extend the shelf life of food products and reduce the oxidation of dried fruits. Unripe grape juice has also been used to
produce low-alcohol wines and beverages and to prevent
wine and Kilka oil oxidation. Extracts have been used to
enrich plant-based food with UG phenols. Table 4 shows the
traditional and innovative UGPs and their applications in
food and beverages. The antimicrobial properties of verjuice
were highlighted for the ﬁrst time by Karapinar and Sengun (2007) who studied the antimicrobial effect of a traditional verjuice (V. vinifera cv. Koruk) used as a ﬂavouring
and acidifying agent on cucumber and parsley inoculated
with S. typhimurium. The authors observed an immediate
reduction of the initial population, with the extent of the
reduction varying depending on the strain tested. Hence,
they proposed the Koruk verjuice as a potential alternative
antimicrobial agent at the household level for salad vegetables. The antibacterial effect of traditional UGPs has been
conﬁrmed by Öncül and Karabiyikli (2016) who studied the
survival of several pathogens (E. coli, L. monocytogenes,
S. typhimurium and S. aureus) directly inoculated into ﬁve
verjuices and ﬁve sour grape sauces. In this experiment,
both gram-positive and gram-negative pathogens were
inhibited after a period of 5 and 15 min of treatment
depending on the dose of inoculated bacteria. The inhibitive
effect of UGPs was ascribed to a combined effect of organic
acid and phenolic compounds, and the authors concluded
that UGPs have a self-protection system against inoculated
pathogens. Other authors have tested the efﬁciency of marination liquids prepared with verjuice on the safety of meat
products, indicating that verjuice has an antibacterial effect
towards some of the common food-borne pathogens that
could contaminate meat and poultry (Ozturk and Sengun 2019, Sengun et al. 2019).
In 2017, Tinello and Lante (2017) studied the antibrowning and antioxidant activity of verjuice obtained from
Merlot and Barbera. The verjuices had different PPO activity
inhibition capacities, antioxidant capacities and bleaching
effects depending on the grape cultivar and vintage. The
effect on browning of pretreating dried Golden Delicious
apple slices by dipping in Merlot UG juice was studied by
Tinello et al. (2018). Eighteen hours after drying at mild
temperature of 45 C, the apple slices pretreated with verjuice showed both an improvement in antioxidant capacity
and reduction in enzymatic browning. The increase in lightness and smaller colour change was ascribed to the inhibition of PPO activity.
More recently, Dupas de Matos et al. (2018) used a verjuice obtained by pressing UGs (cv. Sauvignon Blanc) as an
acidic salad seasoning ingredient and evaluated consumer
liking by comparing the salads seasoned with verjuice,
lemon juice and white wine vinegar. Although the overall
liking was signiﬁcantly higher for salad seasoned with vinegar, the verjuice resulted in a viable alternative to lemon
juice as a salad seasoning as it gave the salad similar
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sensory characteristics. Furthermore, the lack of the pungent acetic acid smell could make verjuice the preferred
salad seasoning for those consumers who dislike the smell
of vinegar. Due to its particular sensory properties, Dupas
de Matos et al. (2019) proposed verjuice as a novel acidifying agent for pickled cucumber and compared it with traditional vinegar-pickled samples. Despite the chemical and
sensory differences, the pickles preserved with verjuice
and vinegar obtained similar overall liking scores for the
visual, olfactory and gustatory aspects, suggesting that verjuice could be a potential alternative to vinegar for pickle
production.
Among the different strategies to reduce the alcohol concentration and pH of wine, some authors have tested the
use of UGs. Kontoudakis et al. (2011) used thinned UGs
(cv. Grenache) for the production of an acidic and lowalcohol wine that was blended with a red wine produced
with overripe grapes to reach a simultaneous decrease in pH
and alcohol. Similarly, a mixture of must obtained from
early and delayed harvest grapes (cv. Chardonnay) has been
used to reduce the alcohol and pH of wine (Teslic
et al. 2018). This alternative approach to moderate the effect
of climate change on Chardonnay wine composition was
effective, but it highlighted the risk of an excess of acidity
and the perception of bitterness. Lemos Junior et al. (2019)
investigated the innovative use of natural grape must
obtained from unripe Glera grapes to produce low-alcohol
beverages. The authors used a non-Saccharomyces, low
alcohol-tolerant and high glycerol-producing yeast, Starmerella bacillaris and Saccharomyces cerevisiae in sequential
fermentation. In this way, the authors observed an improvement in quality of the low-alcohol beverages by means of
increasing the glycerol concentration and malic acid degradation, two properties with a great impact on the sensory
quality of the product.
The effect of a microwave extract obtained from Ghure
UG marc with the addition of methanol on Kilka oil oxidation was evaluated by Golmakani et al. (2017) in comparison with that of a common antioxidants such as
α-tocopherol and butylated hydroxytoluene (BHT). Antioxidants were added to the Kilka oil at a concentration of
10, 100 and 1000 mg/L. The Ghure marc extract was more
effective than α-tocopherol in reducing oxidation of the
Kilka oil and similar to BHT. The incorporation of Ghure
marc extract into Kilka oil can retard the oxidation of polyunsaturated fatty acids and the formation of oxidation byproducts that can negatively impact the ﬂavour of Kilka oil.
The inhibitory effect of the Ghure marc extract against Kilka
oil oxidation can be attributed to the presence of a high concentration of natural antioxidants such as phenolic and ﬂavonoid compounds. An extract from UGs (cv. Sangiovese)
was produced by maceration and, after spray drying, used
as an anti-browning agent in different white wines (Fia
et al. 2018). The extract was added to the wine at the dose
of 2 g/L and the resistance to oxidation was tested after 1 h
at 60 C, with the addition of 60 μL of a 3% hydrogen peroxide solution. Under these conditions, the addition of the
Sangiovese UG extract to the white wines improved their
antioxidant capacity with respect to that of the control
wines and the UG extract displayed a similar effect to that of
sulfur dioxide. The anti-browning effect of the UG extract
can be attributed to the natural antioxidant complex of UGs
that normally includes phenolic compounds, vitamins and
glutathione. These compounds can protect wine colour
through different mechanisms (Motta et al. 2020). More
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Experimental
Experimental
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Traditional

Traditional
Traditional
Traditional

Traditional
Traditional

Traditional
Traditional
Traditional
Traditional
Traditional
Innovative

Innovative
Innovative

Innovative
Innovative

Innovative
Innovative

Innovative
Innovative

Verjuice (5) Sour grape sauce (5)

Dried unripe grapes
Verjuice (6)
Verjuice (4)

Verjuice (1)
Verjuice (1)

Sorbet (1)
Verjuice (1)
Verjuice (1) with dried pomace
Verjuice (1)
Verjuice (4)
Very acidic and low alcohol wine
(1)
Marc extract (1)
Very acidic and low alcohol wine
(1)
UG extract (1)
Very acidic and low alcohol wine
(8)
Low alcohol beverage (1)
UG extract (1)

UG extract (1)
UG extract (1)

UG, unripe grape; UGP, unripe grape product.

Experimental
Experimental
Experimental
Experimental
Experimental
Experimental

Traditional
Traditional

Verjuice (2)
Verjuice (4) Sour grape sauce (5)

Experimental
Experimental

Experimental
Experimental

Experimental/
commercial
Experimental
Experimental
Experimental

Experimental/
commercial
Experimental
Experimental

Traditional

Verjuice (7)

Experimental

Commercial
Commercial

Laboratory
Commercial

Commercial
Pilot scale

Laboratory
Laboratory

Laboratory
Laboratory
Laboratory
Laboratory
Laboratory
Pilot scale

Laboratory
Laboratory

Laboratory
Laboratory
Laboratory

Laboratory
Laboratory/commerc
ial
Laboratory/industrial

Commercial

Laboratory

Production scale

Traditional

Type
of UGP

Verjuice (1)

UGP (No. of products tested)

–
Antioxidant
Antibacterial

–
–
–

Lemos Junior et al. (2019)
Bucalossi et al. (2020)
Fia et al. (2020)
Proserpio et al. (2020)

–
Phenol enrichment
–
Phenol enrichment

–
Vegetable food
prototypes
–
Beetroot purée

Fia et al. (2018)
Piccardo et al. (2019)

Golmakani et al. (2017)
Teslic et al. (2018)
Antioxidant
pH and alcohol reducing

Antioxidant
pH and alcohol reducing

Ekici et al. (2018)
Dupas de Matos et al. (2019)
Ozturk and Sengun (2019)
Sengun et al. (2019)
Salah Eddine et al. (2020)
Kountodakis et al. (2011)

Dupas de Matos et al. (2018)
Tinello et al. (2018)

Hayoglu et al. (2009)
Öncül and
Karabiyikli (2015)
Öncül and
Karabiyikli (2016)
Hayoglu et al. (2016)
Dupas de Matos et al. (2017)
Tinello and Lante (2017)

Karapinar and
Sengun (2007)
Nikfardjam (2008)

References

Wine
Wine

Kilka oil
Wine

–
Pickled cucumber
Meat
Poultry meat
–
Wine

Salad
Fruit

Antioxidant
Antioxidant
Antibrowning and
antioxidant
Acidifying (seasoning)
Antibrowning and
antioxidant
Antioxidant
Acidifying (preservative)
Antibacterial (preservative)
Antibacterial (preservative)
–
pH and alcohol reducing

–

–

Cream zhater
–
Fruit

Antimicrobial

UGP effect

Cucumber/Parsley

Application

Table 4. Traditional and innovative products obtained from unripe grape, production scale, and their application and effect in food and beverages.
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recently, a dried extract from UGs (cv. Merlot) was used to
enrich three plant-based food models, mainly containing
carbohydrates, starch and proteins, respectively, with
phenolic substances. As expected, the inclusion of UG
phenolic substances in plant-based food models increased
the phenolic concentration and antioxidant activity of
these foods. The phenolic concentration and antioxidant
activity, however, in phenol-enriched foods varied as a
function of their macro-composition. This indicates that
the interaction of phenolic compounds with different
macronutrients can inﬂuence both recovery of phenolic
compounds
and
antioxidant
activity
(Bucalossi
et al. 2020). It is well known that the formation of aggregates between phenolic substances and proteins lowers
the extractability from raw material and the antioxidant
activity of phenols (Ozdal et al. 2013). Moreover, phenolic compounds can interact with polysaccharides and the
consequences of these interactions on phenolic antioxidant activity and extractability depend on the chemical
characteristics of both phenolic compounds and polysaccharides (Zhang et al. 2014).

Applications in the human diet
In the literature, there are few studies on the beneﬁcial effects
of UGs in the human diet. Unripe grapes were cited among
herbal remedies for oral and topical diseases in a recent
review on traditional Persian medicine (Parvizi et al. 2020).
This ancient use of UGs in folk medicine and the high concentration of condensed tannins in UGs induced some researchers
to test UG juice as a natural remedy for lipid disorders to control hypertension (Zibaeenezhad et al. 2012) and to reduce
the risk of atherosclerosis (Mousa-Al-Reza et al. 2011, Alipour
et al. 2012), cancer (Yıkmış et al. 2020) and diabetes (RasinesPerea and Teissedre 2017). The effect of UG juice on the lipid
proﬁle and blood pressure of human volunteers has been
investigated with promising results by Alipour et al. (2012)
and Zibaeenezhad et al. (2012).

Other applications
Other unusual applications of verjuice include its use as a biocatalyst. The synthesis of various organic compounds traditionally involves the use of catalysts which are often corrosive,
hazardous or polluting. Due to its high concentration of organic
acids, which can activate the carbonyl group of aldehydes, verjuice has been proposed as a green and cheap alternative to
classical catalysts in the synthesis of pyranopyrazole derivatives
and hexahydroquinoline-3-carboxamides (Mokhtary 2019)
or
5-arylmethylenepyrimidine-2,4,6-trione,
pyrano[2,3-d]
pyrimidinone and pyrimido[4,5-d] pyrimidinone derivatives
(Safari et al. 2019). In both cases, verjuice proved to be an efﬁcient catalyst with good to excellent yields, and in one case
(Safari et al. 2019) it proved to be reusable up to ﬁve times following regeneration with charcoal. The solid waste produced
after verjuice extraction has also been proposed as a natural
adsorbent to remove unwanted chemical compounds from
wastewater. In particular, the dried and powdered solid UG
waste was used to efﬁciently remove from water methylene
blue, a cationic dye commonly used for dyeing fabrics, leather,
plastics and paper (Ansari and Mosayebzadeh 2011). The UG
powder demonstrated a high afﬁnity for the dye, removing up
to 100 mg of methylene blue per gram of powder. Moreover, it
also proved to be partially regenerable (75–80%) upon washing
with 0.1 mol/L HCl.

Figure 1. Flow diagram for the production of verjuice and sour grape
sauce based on the traditional) method [adapted from Oncul and
Karabiyikli (2015)].

Traditional production and emerging extraction
techniques
Traditional techniques
The processing methods for the production of traditional
UGPs consist of some steps common to both verjuice and
sour grape sauce preparation (Figure 1). Öncül and
Karabiyikli (2015) described the processing technique
applied for laboratory production. The UGs are washed,
chopped, the juice is extracted by squeezing and the pomace
is discarded. Then, salt and/or olive oil are added to the verjuice and the product is bottled and stored. For the sour
grape sauce production, the addition of salt and/or olive oil
is also required. The main difference between verjuice and
sour grape sauce is the heating step. There are three heating
steps in the production of the commercial samples. First,
fresh juice was concentrated and stored. Then, this concentrate was diluted and re-heated and the ﬁnal heat treatment
was applied after bottling (Öncül and Karabiyikli 2015).

Emerging techniques
Extraction techniques for UG have received scarce attention
in the literature and the majority of the published research
has been undertaken with juice obtained by pressing the
UGs at laboratory scale. Recently, a green technique for production of UG extract at a commercial level was proposed
by Fia et al. (2018) and improved by introducing a pomace
pressing step (Fia et al. 2020) (Figure 2). The innovative
maceration system and operating procedure to produce
UG extracts were described by some authors (Fia et al.
2016, 2018, 2020). The proposed technique to improve the
extraction was conducted with the aid of a patented tank that
was coated with insulating material on 75% of the surface
and equipped with an efﬁcient internal movement system.
The grapes were cooled by adding dry ice and the gaseous
CO2 developed was recovered. The liquid extracts were
analysed step by step during production, and the ﬁnal values
of the total phenolic compounds and antioxidant activity were
higher with respect to most of what was observed for other
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Figure 2. Flow diagram for the production of the extract from unripe grapes [adapted from Fia et al. 2020].

UGPs (Table 1). This production technique is thought to aid
the reuse of residues inside the winery. It requires a low temperature that protects the extract from oxidative damage.
Moreover, no solvents or preservatives are used during production or storage. The liquid extract can be dehydrated by
spray drying or lyophilisation. In this way, the powder maintains its antioxidant activity during storage for approximately
1 year (Bucalossi et al. 2020).
Owing to the complexity of the matrix and considerable
economic interest, there has been wide investigation into the
extraction techniques to obtain a high recovery of valuable
natural compounds from the by-products of grape transformation, that is, pomace and lees. Traditional extraction techniques have gradually been replaced by novel, efﬁcient and
green extraction methods to increase the sustainability of the
process (Barba et al. 2016, Castro-Muñoz et al. 2016). There
has been little application, however, of these novel extraction
techniques to UGs, although ultrasound treatment has been
applied to increase the extraction of bioactive components in
verjuice vinegar (Yıkmış et al. 2020).
The non-extractable polyphenols (NEPs) in UGs are
another aspect that deserves to be investigated. The group
of NEPs includes polyphenols that are bound in plant matrices; they make up a high proportion of the total phenolic
compounds of these raw materials. The NEPs can provide as
much as 70–90% of the total antioxidant activity of some
vegetable matrices (Dzah et al. 2020). The NEPs from byproducts have high potential for use in industry, especially
in pharmaceutical, nutraceutical and cosmetic applications.

Conclusion and future perspectives
In conclusion, UGs appear to be a promising waste product,
containing several compounds with important biological
activity that could be exploited in food and beverages,
including wine. There is still a dearth of data, however, on
the composition of UGs during the berry development
mainly in relation to some active compounds such as vitamins and polysaccharides. It would be interesting to have
more information about the in vitro and in vivo bioavailability of UG compounds in comparison with ripe grapes and
their effect on human health. The UG extracts could be used

as natural antioxidant alternative to chemical products. In
the future, depending on the results obtained, the wine and
grape industry could adopt appropriate strategies to exploit
these valuable residues from viticulture.
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Öncül, N. and Karabiyikli, Ş. (2016) Survival of foodborne pathogens in unripe grape products. LWT - Food Science and Technology 74, 168–175.
Ozdal, T., Capanoglu, E. and Altay, F. (2013) A review on proteinphenolic interactions and associated changes. Food Research International 51, 954–970.

© 2021 The Authors. Australian Journal of Grape and Wine Research published by John Wiley & Sons Australia, Ltd on behalf of Australian
Society of Viticulture and Oenology Inc.

18

Unripe grapes: potential of a viticulture waste

Ozturk, B. and Sengun, I.Y. (2019) Inactivation effect of marination
liquids prepared with koruk juice and dried koruk pomace on Salmonella typhimurium, Escherichia coli O157:H7 and Listeria monocytogenes inoculated on meat. International Journal of Food
Microbiology 304, 32–38.
Pagay, V. and Cheng, L. (2010) Variability in berry maturation of
Concord and Cabernet franc in a cool climate. American Journal
of Enology and Viticulture 61, 61–66.
Panceri, C.P., Gomes, T.M., De Gois, J.S., Borges, D.L. and
Bordignon-Luiz, M.T. (2013) Effect of dehydration process on
mineral content, phenolic compounds and antioxidant activity of
Cabernet Sauvignon and Merlot grapes. Food Research International 54, 1343–1350.
Parvizi, M.M., Zare, F., Handjani, F., Nimrouzi, M. and
Zarshenas, M.M. (2020) Overview of herbal and traditional remedies in the treatment of cutaneous leishmaniasis based on traditional Persian medicine. Dermatologic Therapy 33(4), 1–6.
Pastore, C., Zenoni, G., Tornielli, G.B., Allegro, G., Del Santo, S.,
Valentini, G., Intrieri, C., Pezzotti, M. and Filippetti, I. (2011)
Increasing the source/sink ratio in Vitis vinifera (cv Sangiovese)
induces extensive transcriptome reprogramming and modiﬁes
berry ripening. BMC Genomics 12, 631.
Peleg, H., Gacon, K., Schlich, P. and Noble, A.C. (1999) Bitterness
and astringency of ﬂavan-3-ol monomers, dimers and trimers.
Journal of the Science of Food and Agriculture 79, 1123–1128.
Pensec, F., Pa̧ czkowski, C., Grabarczyk, M., Wozniak, A., BénardGellon, M., Bertsch, C., Chong, J. and Szakiel, A. (2014) Changes in
the triterpenoid content of cuticular waxes during fruit ripening of
eight grape (Vitis vinifera) cultivars grown in the upper Rhine valley.
Journal of Agricultural and Food Chemistry 62, 7998–8007.
Pérez-Navarro, J., Da Ros, A., Masuero, D., Izquierdo-Cañas, P.M.,
Hermosín-Gutiérrez, I., G
omez-Alonso, S., Mattivi, F. and
Vrhovsek, U. (2019) LC-MS/MS analysis of free fatty acid composition and other lipids in skins and seeds of Vitis vinifera grape cultivars. Food Research International 125, 108556.
Piccardo, D., Favre, G., Pascual, O., Canals, J.M., Zamora, F. and
Gonzalez-Neves, G. (2019) Inﬂuence of the use of unripe grapes
to reduce ethanol content and pH on the color, polyphenol and
polysaccharide composition of conventional and hot macerated
Pinot Noir and Tannat wines. European Food Research and Technology 245, 1321–1335.
Pons, A., Lavigne, V., Darriet, P. and Dubourdieu, D. (2015) Glutathione preservation during winemaking with Vitis vinifera white
varieties: example of Sauvignon blanc grapes. American Journal
of Enology and Viticulture 66, 187–194.
Prochazkova, D., Boušov
a, I. and Wilhelmov
a, N. (2011) Antioxidant and prooxidant properties of ﬂavonoids. Fitoterapia 82,
513–523.
Proserpio, C., Fia, G., Bucalossi, G., Zanoni, B., Spinelli, S.,
Dinnella, C., Monteleone, E. and Pagliarini, E. (2020)
Winemaking byproducts as source of antioxidant components:
consumers’ acceptance and expectations of phenol-enriched plantbased food. Antioxidants 9(8), 1–17.
Rapeanu, G., Van Loey, A., Smout, C. and Hendrickx, M. (2006)
Biochemical
characterization
and
process
stability
of
polyphenoloxidase extracted from Victoria grape (Vitis vinifera ssp.
Sativa). Food Chemistry 94, 253–261.
Rasines-Perea, Z. and Teissedre, P.L. (2017) Grape polyphenols’
effects in human cardiovascular diseases and diabetes. Molecules
22(1), 1–19.
René, A., Abasq, M.L., Hauchard, D. and Hapiot, P. (2010) How do
phenolic compounds react toward superoxide ion? A simple electrochemical method for evaluating antioxidant capacity. Analytical
Chemistry 82, 8703–8710.
Roberto, S.R., Borges, W.F.S., Colombo, R.C., Koyama, R.,
Hussain, I. and de Souza, R.T. (2015) Berry-cluster thinning to
prevent bunch compactness of “BRS Vitoria”, a new black seedless
grape. Scientia Horticulturae 197, 297–303.
Roberto, S.R., Mashima, C.H., Colombo, R.C., de Assis, A.M.,
Koyama, R., Yamamoto, L.Y., Shahab, M. and de Souza, R.T.
(2017) Despenca como método de raleio para reduzir a compacidade de cachos da uva de mesa ‘Black Star.’. Ciencia Rural
47(4), 1–7.
Rochfort, S. and Panozzo, J. (2007) Phytochemicals for health, the
role of pulses. Journal of Agricultural and Food Chemistry 55,
7981–7994.
Rogiers, S.Y., Coetzee, Z.A., Walker, R.R., Deloire, A. and
Tyerman, S.D. (2017) Potassium in the grape (Vitis vinifera L.)
berry: transport and function. Frontiers in Plant Science 8, 1–19.

Australian Journal of Grape and Wine Research 2021
Rogiers, S.Y., Greer, D.H., Hatﬁeld, J.M., Orchard, B.A. and
Keller, M. (2006) Mineral sinks within ripening grape berries (Vitis
vinifera L.). Vitis - Journal of Grapevine Research 45(3), 115–123.
Romeyer, F.M., Macheix, J.J., Goiffon, J.P., Reminiac, C.C. and
Sapis, C. (1983) The browning capacity of grapes. 3. Changes and
importance of hydroxycinnamic acid-tartaric acid esters during
development and maturation of the fruit. Journal of Agricultural
and Food Chemistry 31, 346–349.
Sabir, A., Kafkas, E. and Tangolar, S. (2010) Distribution of major
sugars, acids, and total phenols in juice of ﬁve grapevine (Vitis
spp.) cultivars at different stages of berry development. Spanish
Journal of Agricultural Research 8(2), 425.
Safari, N., Shirini, F. and Tajik, H. (2019) Verjuice as a green and
bio-degradable solvent/catalyst for facile and eco-friendly synthesis
of
5-arylmethylenepyrimidine-2,4,6-trione,
pyrano[2,3-d]
pyrimidinone and pyrimido[4,5-d]pyrimidinone derivatives. Journal of the Iranian Chemical Society 16, 887–897.
Salah Eddine, N., Tlais, S., Alkhatib, A. and Hamdan, R. (2020)
Effect of four grape varieties on the physicochemical and sensory
properties of unripe grape verjuice. International Journal of Food
Science 1–7. https://doi.org/10.1155/2020/6457982
^
Salvador, A.C.,
Simões, M.M.Q., Silva, A.M.S., Santos, S.A.O.,
Rocha, S.M. and Silvestre, A.J.D. (2019) Vine waste valorisation:
integrated approach for the prospection of bioactive lipophilic phytochemicals. International Journal of Molecular Sciences 20(17),
1–12.
Sengun, I.Y., Goztepe, E. and Ozturk, B. (2019) Efﬁciency of marination liquids prepared with koruk (Vitis vinifera L.) on safety and
some quality attributes of poultry meat. LWT - Food Science and
Technology 113, 108317.
Seo, S.Y., Sharma, V.K. and Sharma, N. (2003) Mushroom tyrosinase: recent prospects. Journal of Agricultural and Food Chemistry
51, 2837–2853.
Seraﬁni, M. (2006) The role of antioxidants in disease prevention.
Medicine 34(12), 533–535.
Setford, P.C., Jeffery, D.W., Grbin, P.R. and Muhlack, R.A. (2017)
Factors affecting extraction and evolution of phenolic compounds
during red wine maceration and the role of process modelling.
Trends in Food Science and Technology 69, 106–117.
Seymor, G.B., Taylor, J.E. and Tucker, G.A. (1993) Biochemistry of
fruit ripening, 1st edn (Chapman and Hall: New York, NY, USA).
Shakir, B.K. and Rashid, R.M.S. (2019) Physiochemical and phytochemical proﬁle of unripe black grape juice (verjuice). Annals of
Tropical Medicine and Public Health 22(12), 1–14.
Sidersky, D. (1942) Le rapport du dextrose au levulose dans les
mouts de raisin. Bulletin de l’Association des Chimistes de Sucrerie, de Distillerie et des Industries Agricoles de France et des Colonies 59, 234–277.
Silva, V., Igrejas, G., Falco, V., Santos, T.P., Torres, C., Oliveira, A.
M.P., Pereira, J.U., Amaral, J.S. and Poeta, P. (2018) Chemical
composition, antioxidant and antimicrobial activity of phenolic
compounds extracted from wine industry by-products. Food Control 92, 516–522.
Singleton, V.L. and Rossi, J.A. (1965) Colorimetry of total phenolics
with phosphomolybdic-phosphotungstic acid reagents. American
Journal of Enology and Viticulture 16, 144–158.
Son, S.M., Moon, K.D. and Lee, C.Y. (2001) Inhibitory effects of
various antibrowning agents on apple slices. Food Chemistry
73(1), 23–30.
Teixeira, A., Baenas, N., Dominguez-Perles, R., Barros, A., Rosa, E.,
Moreno, D.A. and Garcia-Viguera, C. (2014) Natural bioactive compounds from winery by-products as health promoters: A review.
International Journal of Molecular Sciences 15, 15638–15678.
Teslic, N., Patrignani, F., Ghidotti, M., Parpinello, G.P., Ricci, A.,
Tofalo, R., Lanciotti, R. and Versari, A. (2018) Utilization of ‘early
green harvest’ and non-Saccharomyces cerevisiae yeasts as a combined approach to face climate change in winemaking. European
Food Research and Technology 244, 1301–1311.
Tinello, F. and Lante, A. (2017) Evaluation of antibrowning and
antioxidant activities in unripe grapes recovered during bunch
thinning. Australian Journal of Grape and Wine Research 23,
33–41.
Tinello, F. and Lante, A. (2020) Accelerated storage conditions
effect on ginger- and turmeric-enriched soybean oils with comparing a synthetic antioxidant BHT. LWT - Food Science and Technology 131, 109797.
Tinello, F., Mihaylova, D. and Lante, A. (2018) Effect of dipping
pre-treatment with unripe grape juice on dried “Golden Delicious”
apple slices. Food and Bioprocess Technology 11, 2275–2285.

© 2021 The Authors. Australian Journal of Grape and Wine Research published by John Wiley & Sons Australia, Ltd on behalf of Australian
Society of Viticulture and Oenology Inc.

Fia et al.
Toffali, K., Zamboni, A., Anesi, A., Stocchero, M., Pezzotti, M.,
Levi, M. and Guzzo, F. (2011) Novel aspects of grape berry ripening and post-harvest withering revealed by untargeted LC-ESI-MS
metabolomics analysis. Metabolomics 7, 424–436.
Torri, L., Piochi, M., Marchiani, R., Zeppa, G., Dinnella, C. and
Monteleone, E. (2016) A sensory- and consumer-based approach
to optimize cheese enrichment with grape skin powders. Journal
of Dairy Science 99, 194–204.
Trigo, J.P., Alexandre, E.M.C., Saraiva, J.A. and Pintado, M.E.
(2020) High value-added compounds from fruit and vegetable byproducts – characterization, bioactivities, and application in the
development of novel food products. Critical Reviews in Food Science and Nutrition 60, 1388–1416.
United States Food and Drug Administration (2013) Guidance for
industry: a food labeling guide (14. appendix F: Calculate the percent daily value for the appropriate nutrients) United States Food
and Drug Administration: Silver Springs, MD, USA.
Vasile Simone, G., Montevecchi, G., Masino, F., Matrella, V.,
Imazio, S.A., Antonelli, A. and Bignami, C. (2013) Ampelographic
and chemical characterization of Reggio Emilia and Modena
(northern Italy) grapes for two traditional seasonings: “Saba” and
“agresto.”. Journal of the Science of Food and Agriculture 93,
3502–3511.
Verbeke, W. (2006) Functional foods: consumer willingness to compromise on taste for health? Food Quality and Preference 17(1–2),
126–131.
Wang, Y., He, Y.N., He, L., He, F., Chen, W., Duan, C.Q. and
Wang, J. (2019) Changes in global aroma proﬁles of Cabernet
Sauvignon in response to cluster thinning. Food Research International 122, 56–65.
Xi, X.J., Zha, Q., Jiang, A.L. and Tian, Y.H. (2016) Impact of cluster
thinning on transcriptional regulation of anthocyanin biosynthesis-

Unripe grapes: potential of a viticulture waste

19

related genes in ’Summer Black’ grapes. Plant Physiology and Biochemistry 104, 180–187.
Xia, E.Q., Deng, G.F., Guo, Y.J. and Li, H.B. (2010) Biological activities of polyphenols from grapes. International Journal of Molecular Sciences 11, 622–646.
Yakushiji, H., Sakurai, N. and Morinaga, K. (2001) Changes in cellwall polysaccharides from the mesocarp of grape berries during
veraison. Physiologia Plantarum 111, 188–195.
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