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Summary: he aim of the study is to present precise data of the contents of monomeric 
catechins, (+)-catechin and ( )-epicatechin, in Bulgarian white wines. Three samples 
per tree different wine varieties, “Chardonnay”, “Muskat” and “Traminer”, were 
studied by using the HPLC analysis and fluorescence detection. The average values 
for catechin were 28.5 mg/l, 30.9 mg/l and 27.0 mg/l, and for epicatechin 4.9 mg/l, 
6.4 mg/l and 7.1 mg/l for “Chardonnay”, “Muskat” and “Traminer”, respectively. On 
the basis of monomeric catechin characteristics as potent antioxidants and the 
knowledge about their contents in white wines, we can recommend a judicious use 
of wines in the healthy nutrition. 
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liquid chromatograph, HP pump 1050; : 
HP 1100;  : HP 1100; 

: Rheodyne 750     
 : ChemStation software (Agilent Techno-

logy).    -
    Alltima (100  4.6 

mm i.d., 3 m) C18, Alltima Associates, Inc., -
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  20 l.     
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