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the stability of compositions of fatty acids and sterols was proved.
Oils from seeds of different red grape varieties cultivated in the autonomous communities 

Castile-La Mancha and Murcia (Spain) were investigated by determining the physicochemical and 
sensory quality parameters, the stability of the fatty acid and sterol composition. Besides, in the 
seeds of 17 grape cultivars grown in the main wine-
the flavanol composition was studied. Twenty-seven different procyanidin-type flavonoids were 
identified, but no prodelphinidins were found among them. Also, the grape cultivars analysed in-
cluded tanning agents, but in small quantities. All the cultivars contained flavonoids, which can 
be considered characteristic of the compositions of grape seeds of different varieties [10].

Conclusion. Thus, the technology of obtaining oil from different grape seed varieties needs 
further development.
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