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Abstract       From the secondary material resulting from winemaking 
technology, end products can be obtained that are used in the food industry 
and other fields. Viticulture aims at achieving the balance between „quantity 
and quality” both for obtaining efficient production from an economic point of 
view and for providing the population with safe food products. The main 
purpose of the present research was to improve the grape seed oil production 
under the influence of the cultivar and the region of origin of the grapes. The 
content of oily substances from the grape seeds from the pomace justify the 
practice of their separation and their use as raw material in order to obtain 
seed oil. The amount of grape seed oil was an average of 22.6 liters standing 
experience, red varieties are variants that have values above this average. 
The lower oil content was obtained from Muscat Ottonel from Arad culture 
area.   

Key words 
 
seeds, oil, marc, yield, 
production 
 

 
Therapeutic virtues of grapes are known and practiced 

for thousands of years. Until recently, it was thought 

that even in this area can appear absolutely new. This, 

until researchers' attention was directed on what to take 

from grape seeds and what remains after processing 

grain. First, they have caused a small revolution in the 

food industry and then begin a real career in the 

medical field. The "come" is the oil extracted from 

such seed with exceptional therapeutic properties 

(Breşu, Bendford, Frumușelu 1983). 

 At the enterprises accumulate large 

quantities of wine marc, which can be extracted from 

the seeds, is dried and worked up to yield different 

products. The rest of the clusters and the marc may be 

used in mixture with other products, because of the 

high protein level, they are placed in the feed for 

feeding or employed in the form of vegetable compost 

(Pop, 2003, 2015). Particular attention winery waste 

processing technology is required for rational use of 

grape seeds. Depending on the variety, the grain 

content is up to 8.0% seed, which at present are not 

used (Marciuc, 1988). 

 

Material and Methods 

 
The grapes were harvested in the lower third, middle 

and top of each vine and grapes exposed to the sun and 

shade. Seed extraction was done in the laboratory of 

viticulture at the University of Agricultural Sciences 

and Veterinary Medicine Cluj-Napoca. The oil was 

extracted from Solae Company LUNA acidity was 

determined by the method titrated with NaOH and 

phenolphthalein as indicator. Woodworking ANOVA 

was used. 

 

 

A Factor = Cultivar - 4 graduations (wine grape varieties, red and white): 

 

White varieties: Red varieties:  

a1= Muscat Ottonel 

a2= Tămâioasă Românească 

a3= Negru de Drăgăşani, 

a4= Cabernet Sauvignon, 

 

B Factor = area - two graduations:                b1= Drăgăşani, 

                                                         b2= Păuliş 
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Results and Discussions 

 

Oil extraction yield is calculated as the difference 

between the initial feedstock and oil cakes obtained 

after pressing (Table no. 1). It follows the separation 

efficiency of seed lees, and the cake with 65-75% to 

80-90% for unfermented and fermented marc. 

Fermented grape marc content of impurities is higher 

compared with unfermented pomace.

 

 

Table 1 

Marc moisture, content of the seeds after processing and separation yield of grapes 

No. 

d/r 

Marc 

moisture % 

The contents of the seed % 

Humidity 

of seeds 

% 

Separation 

yield 

% 

Initial 

marc 

% 

Marc 

after 

separation 

% 

Seed 

content 

% 

1 62.3 28.7 9.3 82.5 42.3 67.6 

2 58.7 32.3 8.2 87.4 40.2 74.6 

3 55.4 32.4 9.7 85.6 39.8 70.9 

4 60.5 35.2 11.8 89.1 37.6 66.4 

 

The amount of pomace is between 1200-1707 kg 

(Table no. 2). These values are those found in the 

literature where it is stated that per ton of grape marc 

lies approximately 150 kg (Pop, 2015). 

In regards content kilograms of seed values have 

ranged between 109.04 kg variant Muscat Ottonel / 

Paulis and 179.71 variant Black Drăgăşani / Drăgăşani. 

The average of experience registered a value of 147.81 

kg. The amount of grape seed oil was an average of 

22.6 liters standing experience red varieties are variants 

that have values above this average. The lowest content 

as it shown in Table no. 2, was obtained by the Muscat 

Ottonel culture from Arad. 

The yield on the oil content is higher in red varieties, 

regardless of the area of origin, and exceeds the 

average of experience. The acidity content of oil, 

obtained by cold pressing, of the varieties studied in 

the experiment, recorded normal values, averaging 

0.80% (Table no. 2). 
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Table 2 

Influence of experimental factors in the quantity of marc and the proportion of oil and total acid 

Variant 

Marc 

content 

(kg ) 

The contents 

of the seed 

(Kg) 

Oil 

content 

(l) 

The yield 

of oil 

(%) 

Acidity 

(%) 

Muscat Ottonel / Drăgășani 1200 115.14 17.27 9.27 0.75 

Muscat Ottonel / Păuliş 1197 109.04 16.35 9.11 0.73 

Tămâioasă Românească / Drăgășani 1607 165.52 24.82 10.30 0.80 

Tămâioasă Românească / Păuliş 1526 145.42 21.81 9.53 0.75 

Negru de Drăgășani / Drăgășani 1523 179.71 26.95 11.80 0.84 

Negru de Drăgășani / Păuliş  1406 159.72 23.95 11.36 0.80 

Cabernet Sauvignon / Drăgășani 1394 160.86 24.12 11.54 0.97 

Cabernet Sauvignon / Păuliş 1305 147.07 22.06 11.27 0.90 

Media 1407 147.81 22.16 10.52 0.81 

 
From the data given in Table no. 3, where the content 

is presented the influence of the variety of grape seed 

oil, it is noted that the area of culture Drăgăşani favor 

the amount of oil, the difference between the two areas 

is on average 2.30. 

The area Drăgăşani, oil was higher than the Arad area 

regardless of variety, except Muscat Ottonel variety 

due to favorable climatic conditions. 

At the black variety Drăgăşani, both values are higher 

in areas of culture, while the Romanian Tămâioasă and 

Cabernet Sauvignon variety are slightly less in the 

same conditions. 

In the area Drăgăşani, we recorded an increase in oil 

content, three variants registered very significant, 

significant, significant distinct values from the 

experience average, in the area of control, with 

differences considered Drăgăşani 3.75%, 1.55% and 

1.03 %. 

The area Păuliș, recorded a slight decrease in oil 

content, with very significant and meaningful 

recording values of the average experience, in the area 

of control, with differences considered Păulis 2.80% 

and 1.22% (table no. 3). 

 

 

Table 3 

The influence of combined factors on the variety and growing area of the oil content of grapes seeds 

Variety 

The area 

of the 

culture 

 

Oil content (l) 
Difference 

± 

(t/ha) 

Significance of 

difference 

 

Absolute 

value 

Relative 

value 

Muscat Ottonel Drăgășani 16,80 72,8 - 6,29 000 

Tămâioasă Românească Drăgășani 24,64 106,7 1,55 ** 

Negru de Drăgășani Drăgășani 26,80 116,1 3,71 *** 

Cabernet Sauvignon Drăgășani 24,13 104,5 1,03 * 

Average 23,09 100 0,00 Mt 

Muscat Ottonel Păuliş 16,31 78,5 - 4,48 000 

Tămâioasă Românească Păuliş 21,24 102,2 0,46 - 

Negru de Drăgășani Păuliş 23,59 113,5 2,80 *** 

Cabernet Sauvignon Păuliş 22,00 105,8 1,22 * 

Average 20,79 100 0,00 Mt 

DL (p 5%)        0,88 

DL (p 1%)        1,32 

DL (p 0,1%)        2,07 

 

Conclusions 
 

Recovery from the processing of grape marc, is a 

strategic focus of the wine sector, by contributing to 

the new functional products and reducing the 

environmental pollution effects of the wine industry. 

The content of oily substances from the grape seeds, 

from the pomace, justify the practice of their separation 

and their use as raw material in order to obtain seed oil. 

The seeds from black varieties have a higher oil 

content compared to those from the white varieties. 

The amount of grape seed oil was an average of 22.6 

liters, standing experience, red varieties are variants 

that have values above this average. The most lower oil 

content was obtained from Muscat Ottonel culture, 

from Arad area. 
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