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Determination of Resveratrol Content in Grapes and Wines

Heon-Woong KimT, Sang-Mi Chu, and Dong-Jin Lee

Bio-industrial Science Department, Dankook University

ABSTRACT A direct HPLC method was used to analyze
determination of resveratrol in grapes and wines. Content
of resveratrol in different parts of 13 grape cultivars and
13 wines were quantified. The average total resveratrol
content was 143.5 pg/g. Resveratrol contents in the skin,
fruit, seed and fruit stem were distributed range of 0.9~
104.8 pglg, 0.1~0.5 pg/g, 1.7~173.9 pgls, 2.9~247.4 ug
/g respectively. Resveratrol contents in 13 wines were
distributed range of 253.3~11,271.6 pg/L.
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AyPEE HPLC(High Performance Liquid
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(Rodriguez-Delgado ez al., 2002; Rudolf er al., 2005; Soleas
et al., 1995; Gu et al., 1999; Gao et al., 2002). ZL&1} CE
of olat B4 we] A9 agel ARy E40] s
Ak AR o) Wolx ), GCo o3t BA we] A% A
e 2e) ol it g, HRLCS oI 24 9

o tjHE AAAKreverse phase) HPLC "<
ol Akoll Qo] okzbel 4714kl WAL
oe], 5 oS olgslel st
Ttz e Holth. 5o W2 ReED
opzbel 714HE A7VE AS o] mE
7L A HEEAT A B 227 3

®

;«’0

s
°

[}
A

N
off

o A
A
—‘Z— =
ZHo

Al
3
il

o e

ol
o},

OH

\

OH
trans-Resveratrol

~

®

OH

OH

cis-Resveratrol

Fig. 1. Chemical structures of cis- and trans-resveratrol.
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Table 1. HPLC analytical conditions for trans-resveratrol in
grape and wine.

Item Conditions

Column microsorb-mv 100-5 C18, 4.6x250 mm,
Varian

Moblie phase acetonitrile : water (40 : 60, v/v)

Detector 306 nm

Flow rate 0.3 mé/min

Injection volume 20 4

Running time 30 min
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Fig. 2. Continued.
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Fig. 2. HPLC chromatograms of trans-resveratrol standard, grape extracts and wines. (Retention time of frans-resveratrol
: skin, ¢ :

min, a : frans-resveratrol standard (500 ppm), b

24 J'll. o

29 W oE

Fig. 2 trans-resveratrol £5-Z 3 4] T o] Hold
FE5E ¥ ZEFO HPLC ARUE IR VeRd Fojn,
trans-resveratrol @] HEEAILS (553802 A
Z= RE 2259 JaveEs % 038 BY Ty
(®), T=5(c), FHd)= B2 T 735 ety o
Fol7H(e)= B2 TFY HAE Yetdo] A7

AL ARSI EEFO A9 AZ 1Y Fol
SOI7HAE AT YA K97t AbgEQenR o] b
gel 92% vehyolch

Table 2= FUjollA] BALEE 13709 & Au) &350
A 29 HAHEE TS yetd Aotk 13 F
9| Byt GAHAES TF2 1435 pg/g 2 7|E H
32 559 B dAHHES T 25.94 wge(A 5,
2003) .t oF S o|A & TS Lhehiey. ojg Az
o Rolt B3 U AWIAY Hol2 Azggom, oo
2 Az Aolo] mE ol digh A7t Hadst
Aes AR F5E A4, 38, T4, Forile

3

_‘:-__9_

o
T

=

Resveratrol?] BF E4 261
&
CY .
i z
i gA
i
/ L
C
trans-Resveratrol
»
. ) ;
G b A A FE A 4 WR G BT A B ok # % S E AW R EEER A4 A HT
%
(D
j ;
5
trans-Resveratrol
. LA :
»u»~éé;»‘r&vfbiacwar#xrw».aﬁanssaan
1 15.53

fruit, d : seed, ¢ : fruit stem, f : wine).

Z¥7r 0.9~104.8 ug/g, 0.1~0.5 pglg, 1.7~173.9 pgl/g, 2.9~
2474 pg/g) T HEE BGov, 1y, 15, 4, £l
A e B AATES Fe 42 350, 02
25.8, 82.5 pg/gR Al Fo|7FAof Wol giH UE &
4 gigieh Wle] A9 §HIF 1048 pgly, EALG) B
57 1739 ulg, S0171A9) A Wakglolrt 247.4 e
o & Pe dehich a9l 49 B, B4, St
Aof wlaf gAdetEE kol AA ArE °“2i“%
Table 3-& 13572 4Qlof et HAHREE T3

el Aolth I Ax} 253.3~11,271.6 ug/Lo] g Tv‘:}

Uepon, ol A4 sfele) o aueEg Baol 0.1~
15,000 pg/Lo|2h= He) Yol|(Vitrac et al., 2002; Rodriguez-
Delgado et al., 2002; Gao et al., 2002; Gu ef al., 1999) &
e Ao® Ueht, B ARe FyA mad Az
TR 9FF ol HAvHRES ol 54~275.6 ug
/LA &, 2003) ARG N =2 dF EZ5 YEYTH
E3T White wine 2T} Red wme_J ?E,%k | =t 3=y
(Orea et al,, 2001), o] 9ol Wt=L =& T3 Aulsl
4, AlzAe ¥, daty & 0431 7HA] 27 7d°ﬂ 9

g

mlm _t;

iz
j= 4
Sk
=



262 SH=IX|(KOREAN J. CROP SCI.), 51(S), 2006

Table 2. Comparison of trans-resveratrol content in 13 grape cultivars with different parts.

Resveratrol content (ug/g)

Cultivars - - Total (ug/g)
Skin Fresh Seed Fruit Stem
Gosa 973 0.1 61.0 230.6 389.0
Dellarware 39.5 03 4.5 2474 291.7
Cheongsu 17.4 0.3 173.9 84.0 275.6
Buffalo 13.6 - - 169.8 183.4
Tuvense 82.9 0.5 12.8 35.5 131.7
Yongbo 104.8 - 3.1 14.3 122.2
Cheonsu 0.9 0.1 245 89.8 1153
Georbong 54.2 0.3 1.6 38.1 94.2
Sidres 7.6 0.2 - 79.2 87.0
Campbell 23 0.5 325 22.8 58.1
Heugbusa 4.1 - 32 503 57.6
Vianko 24.0 0.5 1.7 7.5 33.7
Hongidu . 6.5 0.2 16.7 29 26.3

Table 3. trans-resveratrol content of 13 commercial wine

samples.
Wines Resveratrol content Wines Resveratrol content
(1g/L) (ug/L)
A 11,271.6 H 1,939.0
B 8,698.8 1 1,707.5
C 5,414.4 J 952.2
D 4,783.1 K 804.5
E 4,688.6 L 563.3
F 3,622.4 M 2533
G 2,991.1

st} F2HtER) G
(Vassilis et al., 1999).
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