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Abstract: Background and objectives: Blackberry is one of the most important berry fruits growing
in Serbia. Crops and derived products are rich sources of many natural active compounds, which
possess beneficial health effects. In particular, it is possible to point out the role of blackberry and
its derived products in hyperglycemia prevention since it is a very common problem among the
general population today. Blackberry wine is a product which could have significant beneficial health
effects during moderate consumption. The aim of this study was to investigate the α-glucosidase
inhibitory activity of blackberry wine and the contribution of some natural compounds to this activity.
Methods: Fruit wines were produced through microvinification during controlled fermentation by
using pure yeast strain culture. Samples were lyophilized and dissolved in DMSO. The inhibition
of α-glucosidase was evaluated by using α-glucosidase and substrate solution, p-nitrophenyl α-D-
glucopyranoside. The identification and quantification of some natural compounds was conducted
by using UPLC TQ-MS/MS. Results: After lyophilization of the produced blackberry wine, all of
the determinations were conducted in four samples. The results for the α-glucosidase inhibitory
activity were in the range of 31.5–55.7 µg/mL. The control showed acarbose whit inhibitory activity
of 75.3 µg/mL. Moreover, the estimated amount of epicatehin, catehin, chlorogenic, ellagic, and gallic
acids and their contribution to the α-glucosidase inhibitory activity of the sample was from 1.7% to
7.7%. Discussion: The obtained results show that blackberry wine is a good inhibitor of α-glucosidase
compared to acarbose. The presence of phenolic compounds in wine is due to its extraction from
the skin and seeds of blackberry during alcoholic fermentation. Ethanol, which naturally occurs
in wine, has a key role in this process. Fruit wine can be considered as a potential functional food.
α-glucosidase activity depends on the synergistic and antagonistic effect of natural active compounds
in fruit wine.
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