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ABSTRACT

Resveratrol is naturally occurring phytoalexin compounds produced by grape berries, peanuts, and their products in
response to stress such as fungal infection, heavy metal ions or UV irradiation. The objective of this study was to deve-
lope a reliable high performance liquid chromatographic (HPLC) method for the quantitative determination of trans-res-
veratrol in mulberry fruit. Samples were extracted in 80% MeOH and filtered with 0.45 um syringe filter. The trans-
resveratrol was separated Waters C, column, using a mobile phase containing 0.025% triflurcacetic acid in 5% ace-
tonitril and 0.035% trifluroacetic acid in 50% acetonitril, detected by photodiode array detector (PDA) at 254 nm and
the flow rate was 1 m/min. Under this analytical condition, the mean content of mulberry fruits (fifty varieties) was
777.3 £ 585.9 ppm. Among the tested samples, ‘Mansaengbaekpinosang (I1)’ was the highest level in 3450.6 ppm.
However four accessions including ‘Gukbu’, ‘Sabangso (I)’, “Simseol” and yield mulberry fruit were not able to detected.
Eight suitable varieties selected for the production of fruit were ‘Jeolgokchosaeng (Chungbuk)® 777.8 ppm, ‘Dangsang 7’
771.1 ppm, ‘Jangsosang’ 133.9 ppm, ‘Susungppong’ 31.1 ppm, ‘Suwonnosang’ 639.7 ppm, ‘Palcheongsipyung’ 1475.9 ppm,
‘Kangsun’ 864.0 ppm, and ‘Jukcheonchosaeng® 1458.5 ppm. ‘Daesungppong’ which was the first authorized variety for
the production of mulberry fruit was 1236.7 ppm. In conclusion, these results suggest that mulberry including fruit and
leaf may a good new resource for resveratrol production.
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Table 1. Resveratrol content of fruits according to mulberry varieties

Accession Content (ppm) Index Accession Content {ppm) Index
Amloesang (I) 613.2 79 Jeolgokchosaeng (Chungbuk) 777.8 100
Amloesang (1) 318.6 41 Jeonwon 1 1162.7 150
Bacekchunil 705.2 91 Jinhwasang 900.2 116
Busa 835.9 108 Jukcheonjosaeng - 14585 188
Cheongilppong 376.9 48 Junghosang 874.4 112
Cheongnosang (1) 1067.4 137 Kangsun (I) 864.0 111
Cheongnosang (1I) 1226.3 158 Kangsun (IT) 433.9 56
Cheonhyunnosang 899.2 116 Mansaengbaekpinosang (1) 2055.8 264
Daegajokbaekpisang 865.6 111 Mansaengbaekpinosang (II) 3450.6 444
Dagejeongsun 1470.5 189 Moksang 204.7 26
Daesungppong 1236.7 159 Palcheongsipyung (1) 714.8 92
Dangsang 7 771.1 99 Palcheongsipyung (ID) 14759 190
Deokcheonsang 12333 159 Pilipin 1 564.3 73
Eoguknosang (1) 7354 95 Sabangso (1) 0.0 0
Eoguknosang (II) 632.5 81 Sabangso (IT) 972.9 125
Ficus 116.1 15 Sabangso (1I1) 893.0 115
Gakyongsang 1055.3 136 Sacheongum 594.1 76
Gukbu 0.0 0 Sangchonchosaeng 864.6 m
Gukkwang 406.0 52 Sangjeoneul 947.1 122
Hwachosipmunja 8314 107 Simseol 0.0 0
Hwansipchosaeng 267.3 34 Susungppong 31.1 4
Idaenae 1 446.6 57 Suwonnosang 639.7 82
Jangsosang 133.9 17 Taejeonjosaeng 495.7 64
Jasan (I) 1049.8 135 Turkey D 652.0 84
Jasan (II) 542.4 70 Yield fruit 0.0 0

Mean £ S.D.
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Table 2. Resveratrol content of mulberry leaf powder

Accession Cultivated type Yield type

8485.3

Content (ppm) 4317.4

Table 3. Resveratrol content of leaf and fruit of Cudrania
tricuspidata

Accession Leaf Fruit

Content (ppm) 1122.0 142.4
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