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Table 1. Profile of wine used in this research

ID Color Winery Product name Vintage /}Al)c(czll}g%
® White Domaines Paul Mas Les Tannes en Occitanie Chardonnay 375 2019 133
@ Red Domaines Paul Mas Les Tannes en Occitanie Cabernet Sauvignon 375 2019 13.5
@ White Domaines Paul Mas Les Tannes en Occitanie Sauvignon Blanc 2019 12.1
@ Red Domaines Paul Mas Les Tannes en Occitanie Merlot 2019 13.6
® Red Domaines Paul Mas Les Tannes en Occitanie Pinot Noir 2019 13.1
®  White Domaines Paul Mas La Forge Estate Unwooded Chardonnay 2019 13.5
@  White Domaines Paul Mas La Forge Estate Chardonnay 2019 13.0
White Domaines Paul Mas La Forge Estate Viognier 2019 13.8
© White Domaines Paul Mas La Forge Estate Sauvignon Blanc 2018 12.4
Red Domaines Paul Mas La Forge Estate Cabernet Sauvignon 2019 13.8
@ Red Domaines Paul Mas La Forge Estate Merlot 2019 13.8
@ Red Domaines Paul Mas La Forge Estate Syrah 2019 13.8
@ Red Domaines Paul Mas La Forge Estate Pinot Noir 2019 13.5
Red Shalauri Wine Cellars Saperavi 2016 15.0
@® Red Cantina Goretti Montefalco Sagrantino 2015 14.2
Table 2. Schedule of clinical studies
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Fig. 1. Differences in inhibitory effect on fluorescent AGEs formation between wine varieties.

Fifteen variety of wines were used to determine the inhibitory effect of fluorescent AGEs formation. All data were shown as the mean +
SD,n=3.%p<0.05, **p <0.01 vs. AG. AG, aminoguanidine; AGEs, advanced glycation end products; SD, standard deviation.
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n=48 Subjects; Men and women between
(male: 19, Female: 29) the ages of 20 and 65.

l

Questionnaire
implementation

Response rate of Less than 50%
50% or more response rate

n=39 Participation in Not subject = n=9
(male: 19, Female: 20) measurement meetings
l More than 1 absence
n=33 . .
(male: 13, Female: 20) Stool condition Not subject | n=6
No defecation for
more than 3 days |
n=5 Defecation No defecation n=28

Fig. 2. Flowchart of clinical research participants.
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Fig.3. Difference in AGEs levels before and after intake (early June to mid-July).

All data were shown as the mean + SD, Wine: n = 16, Mineral water: n = 17. Tp < 0.1 vs. mineral water. AGEs,
advanced glycation end products; SD, standard deviation.
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Fig.4. Difference in AGEs levels before and after intake (late July to mid-September).

All data were shown as the mean + SD, Wine: n = 17, Mineral water: n = 16. AGEs, advanced glycation end

products; SD, standard deviation.
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Fig.5. Changes in AGEs by age group as a result of wine consumption.

Fig.6.

Data includes subjects who responded to less than 50 % of the questionnaires. All data were shown as the mean + SD.
AGEs, advanced glycation end products; SD, standard deviation.
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Difference in AGEs levels before and after intake for women (late July to mid-September).

All data were shown as the mean + SD, Wine: n = 10, Mineral water: n = 10. *p < 0.05 vs. mineral water. AGEs,
advanced glycation end products; SD, standard deviation.
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Changes in AGEs lowering between constipation and normal stool groups with wine

All data were shown as the mean + SD, Defecation: n = 28, Not defecation: n = 5. *p < 0.05 vs. not defecation.
AGEs, advanced glycation end products; SD, standard deviation.
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