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In a study of the flavonol composi t ion  of the solid p a r t s  of the grape  r aceme  it was found that the 
combs of g rapes  of the var ie ty  Rkatsi te l i  and the skins of the var ie ty  Saperavi  were  r iches t  in these sub- 
s tances .  

To invest igate the flavonols of Rkats i te l i  g rapes ,  the total phenolic substances  - the e n o t a n n i n -  was 
isolated f r o m  the combs by a known method [1]. 

The individual f lavonols were  obtained by separa t ing  the enotarmin on Sephadex LH20. A total  of 
three  flavonols were  i s o l a t e d -  as t ragal in ,  kaempfero l ,  and i soquerc i t r in  [2, 3]. 

The combined phenolic substances  f r o m  the skin of g rapes  of the Saperavi  var ie ty  were  separa ted  
by ext rac t ing  it with hot wa te r  and then concentra t ing the ex t rac t .  The ex t rac t  was t r a n s f e r r e d  to a col-  
umn by Sephadex LH20 and was sepa ra ted  into its individual components .  Three  individual substances  
were  obtained: as t ragal in ,  i soquerci t r in ,  and rutin [2, 3]. 

The flavonoids isolated f rom the combs of Rkatsi te l i  g rapes  and f rom the skin of Saperavi  g rapes  
were  identical with r e spec t  to the following cha rac t e r i s t i c s :  the i r  mel t ing points,  the i r  UV and IR spec t ra  
and b a t h . c h r o m i c  analyses  using complex - fo rming  and ionizing reagents ,  the resu l t s  of a study of the p rod-  
ucts of acid and enzymat ic  ( rhamnodiastase)  hydrolyses ,  the values of [~]~, and the resu l t s  of a c o m p a r i -  
son of the [M]~" Kp values of the flavonoids with the values of the coeff icients  of the molecu la r  rotat ions 
of phenyl g lycos ides .  

This is the f i r s t  t ime  that the flavonols kaempfero l  and as t raga l in  have been isolated f rom grapes .  
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