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Abstract
The interest of oligomeric proanthocyanidins(OPCs) as therapeutic agents against

diseases involving radical damage is growing. Proanthocyanidins are a class of
polyphenolic compounds in several plant species and are oligomers of flavan-3-ol
monomer units. Polyphenols in green and black tea, grape seeds, grapes and wine
have raised much attention but mountain grape seed has not been investigated
intensively up to now. This study investigated the total OPCs contents and the total
antioxidant activity of mountain grape seeds. Total antioxidant activity using DPPH
method was employed and OPCs contents were determined by means of the UV-VIS
spectrophotometer. The total OPCs yield of mountain grape seeds was about 1.45 %
and total antioxidant activity was 15.8 ug/ml.
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Materials and Methods
Wild grape seeds
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Extraction
B o F4 (200 g)= 80 % EtOH(600 ml)(F. Romeyer1984; B. Pekic e al.
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Analysis
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Results and Discussions
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Table 1. Extraction table

; Total mass Yield* Activity ICso’
Extraction step () (%) (1g/ml) Y
Dried seeds 500 - -
Crude extract 12.48 2.5 25.3
7 0 % Elution 71.25 1.45 15.8
95% Elution 3.93 0.79 33.7

a Yield is based on the tatal dried seeds. b Inhibitory activity was expressed as the mean of 50%
inhibitory concentration of triplicate determines, obtained by interpolation of concentration-inhibition curve.
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