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Abstract

Physicochemical analysis of the wild grape juice and its wine extracted with ethanol were assessed. The contents of
moisture in wild grape juice and its wine were 78.7+0.2% and 74.4+0.4%, respectively. Total anthocyanin and flavonoid
contents of wild grape juice were higher 4 times and 10 times than those of wild grape wine, respectively. Of the 17
amino acids, the glutamic acid in wild grape juice and threonine in wild grape wine were the highest, which were 43.7x1.4
mg/100 g and 14.140.7 mg/100 g, respectively. Electron donating abilities of wild grape juice and its wine at concentration
of 1,000 pg/ml were 93.141.2% and 88.9+0.8%, respectively. The nitrite scavenging abilities of wild grape juice and its
wine were gradually increased by increasing levels of the extracts to 79.6+1.27% and 72.8+1.01% at concentration of

1,000 yg/mé under pH 2.5.
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Table 1. Chemical compositions of wild grape
juice and its wine

» Wild grape Wild grape
Compositions . .
juice wine
Moisture (%) 78.7+0.2" 74.4+0.4
Ash (%) 0.240.1 0.3+0.1
Crude lipid (%) 0.5+0.1 1.240.2
Crude protein (%) 0.5+0.1 0.2+0.1
Carbohydrate (mg/100 g) 20.7+0.2 20.9+0.2

D Bach value represents meantSD of triplicates.
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Table 2. Color, total phenol and flavonoid con-
tents of wild grape juice and its wine

Compositions Wil‘d ‘ grape  Wild ' grape
juice wine
pH 3.540.1" 3.8+0.1
Total anthocyanin (A520) 16.6+1.4 4.240.5
Color intensity (AS20+A420)  33.4+2.1 9.9+1.2
Browning index (A520/A420) 1.0£0.1 0.740.1
Total phenols (mg/100 g) 253147 18.745.1
Total flavonoids (mg/100 g) 43422 0.4+0.7

Y Each value represents mean=SD of triplicates.

Table 3. The contents of amino acids in wild
grape juice and its wine

FES B - 49T g 2] F FEElA|

b methionine - 1.0 mg/100 g0 & & #2Ee Bglry.
2189 g
0253 MRF) Y8 TS AT 23
Table 4%} 2t} AEE 1082 F7&E & 5O
© Ko] B}eko] 44.142.0 mg/100 gO 2 7}
991, - O 7 Na, P, Mg, Ca ¥ Fe2] 0|3
T2 27)8-& 1 ng/100 g U|Rke| Tt B FFE HA|
K7} 44.843.1 mg/100 go.2 71 E4al, =22 Fe
> Na > Ca > Mgel $oiidh
FUjak Algkat AlE EFoU A el o}
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w359 sl 7el A7 Folse) Bk 4 A
L Fig. 13} 2t} 100 pg/mio A& HFESH o F571
32.940.5% n|Rro & AR} Fojso] weker) 1,000 ug
A= W B Eo] 93.141.2%, v]237] 88.9+0.8%%
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Table 4. The contents of mineral in wild grape
juice and its wine

Wild grape juice Wild grape wine

fAmino seid juizzﬂ(dmgiao}:)e ® miﬂénﬁ)%e ?
Aspartic acid 11.7£0.5" 33203
Threonine 8.110.2 14.1+0.7
Serine 12.2+0.4 1.6+0.1
Glutamic acid 43.7+1.4 33102
Proline 7.6+0.6 4.6+04
Glycine 9.7+0.9 22402
Alanine 13.8+1.2 1.1+0.3
Cystine 5.540.4 1.8+0.3
Valine 6.540.3 12402
Methionine 8.120.5 ND?
Isoleucine 4.140.1 ND
Leucine 4.9+0.2 ND
Tyrosine 54403 4.1+0.3
Phenylalanine 9.4+0.4 25402
Histidine 3.240.1 ND
Lysine 5.240.4 1.3+0.9
Arginine 241834 ND
Total 183.2 43.1

D Each value represents meantSD of triplicates.
? ND : not detected.

Mineral (/100 g) (/100 g)
Na 10.8+0.6" 6.4£12
K 44.1+£2.0 44.84+3.1
Mg 9.0+0.5 24402
Ca 8.2+0.6 4.540.1
Mn 0.3+0.1 0.310.1
Fe 6.2+0.8 99423
P 9.6+0.6 1.2+0.4
Cu 0.2+0.1 0.4+0.2
Zn 0.7+0.2 0.80.2
Al 0.2+0.1 0.110.1
Total 89.3 70.8

Y Each value represents meantSD of triplicates.
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Fig. 1. Electron donating ability of wild grape
juice and its wine.
" Each value with different superscripts within the di-
fferent concentration significantly difference at p<0.03.
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" Each value with different superscripts within the di-
fferent concentration significantly difference at p<0.05.
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Table 5. Nitrite scavenging ability of wild grape juice and its wine in different pH reaction system (%)

S 1 Conc. pH condition
amples
(ng/mb) 25 42 6.0
100 60.840.877% 43 440798 8.0+0.59"
250 71.4+1.35% 45.9+1.30™ 9.24+0.72*
Wild grape juice oA
500 75.7+1.06° 46.5+0.64™ 10.740.51
1,000 79.6+1.27° 50.140.42°F 14.3+0.68%4
100 54.940.70° 18.741.06™ 7.5£0.31%*
wild _ 250 59.040.85% 42.940.91" 8.240.25"
1 grape wWine
500 66.420.83C 43.8+0.93" 9.920.51%
1,000 72.8+1.01% 47 .9+0.75%® 12.54035%

Y Fach value represents mean+SD of triplicates.

"4 Bach value with different superscripts within a column in the different concentration significantly difference at p<0.05.

A~C Bach value with different superscripts within a row in the different pH significantly difference at p<0.05.
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