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Abstract

Wine lees are rich in anthocyanins (AC), natural colorants with health promoting
properties. The extraction kinetics of AC from different wine lees in conventional
solid-liquid extraction were studied for the first time. The influence of parameters
such as temperature, solid-liquid ratio (Rs.p) and type of solvent (hydro-alcoholic
mixtures) was also studied. Furthermore, microwaves (MW) and ultrasounds (US)
were used as pre-treatments (a prior step to the conventional extraction) in order to

increase AC yleld Maximum extraction yleld (278 mgm ALVIDIN-EQUIVALENTS/ ZDRY-
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