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decrease passing from CI to

CIIIb zone:

CI: ratio = 13 

CII: ratio = 11

CIIIb: ratio = 8 
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Myo- and scyllo-inositol are two characteristic sugars of grape must and, for this reason, their quantification is commonly used to

control the authenticity of the concentrated and rectificated grape must. However, up to now, no study has exhaustively investigated

the concentration variability of these sugars in natural grape musts.

The aim of this study was to create an extensive data bank to investigate the impact of the geographical origin and the different year of

harvest on the concentration of myo- and scyllo-inositol.

160 authentic grape musts of different varieties were collected from 17 Italian Regions (Abruzzo, Basilicata, Calabria, Campania,

Emilia Romagna, Friuli Venezia Giulia, Lazio, Lombardy, Marche, Piedmont, Puglia, Sardinia, Sicily, Tuscany, Trentino-Alto Adige, Umbria,

and Veneto) during 2019 and 2020 harvest season.

Quantification of the two polyalcohols in grape must was performed by gas chromatography after silylation.

CI: Trentino-Alto Adige
CII: Abruzzo, Campania, Emilia Romagna, Friuli Venezia Giulia, Lazio, Lombardy, Marche, Piedmont,Tuscany, Umbria and Veneto
CIIIb: Basilicata, Calabria, Puglia, Sardinia and Sicily 

No linear correlation was found

between myo- and scyllo-inositol

concentration .

Myo- and scyllo-inositol have
probably different biosynthetic
pathway.

No statistical differences (p > 0.05) were

found between 2019 and 2020 harvest season

for both, concentration of myo-inositol and

concentration of scyllo-inositol.

The content of the two polialcohols in
grape is not affected by the different
year of harvest.

Statistically significant differences

(p < 0.05) were found between the

amounts of myo-inositol and

between the amounts of scyllo-

inositol along the Italian latitude

(CI, CII and CIIIb zones).

Geographical origin impacts on
the content of myo- and scyllo-
inositol in grape.

In grape must:

• the myo-inositol concentration range is 580 - 3130 mg/Kg sugars
• the scyllo-inositol concentration range is 37 - 447 mg/Kg sugars
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* Ratio between myo- and scyllo-inositol proposed by Versini et al. in 1984 as genuineness index.

The impact of the geographical origin was studied considering the three Italian 
wine growing regions (CI, CII and CIIIb):


