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Abstract

The resveratrol contents in grapes showed a great variation according to the cultivars. In spite of it, a high resveratrol
content in fruit was found generally in cultivars of Shigyoku, Pione, Muscat of Alexandria (black colored cultivars)
and Muscatel Ruso, Gold Finger, Niunai (green colored cultivars). But in case included fruit stem and rachis, some
cultivars, i.e. Shigyoku, Muscat of Alexandria and Baby Finger, showed relatively higher resveratrol content, and
these cultivars could be advantageous for cultivation without chemical fungicide, because resveratrol was known
as a phytoalexin. While resveratrol was not detected in fruit flesh, fruit stem and rachis contained considerably
high content of resveratrol; that shows resveratrol may be synthesized in these parts.
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Fig. 1. SIR (m/z 227) chromatogram (left) and MS spectrum (right) of authentic resveratrol standard.
SIR chromatogram shows peaks of the concentration of 6.25, 12.5, 25, 50, 100, and 200 ppb of resveratrol in methanol.
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Fig. 2. SIR (m/z 227) chromatogram (left) and MS spectrum (right) of resveratrol extracted from grape sample.
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Tab. 1. Soluble solid and tartaric acid contents in various grape
cultivars.

Black or red color cultivars Green color cultivars

Cultivars (lefx) ;F%A) Cultivars (Bsgx) 2:7/3
Campbell Early 166 043 Niunai 168 038
Muscat Bailey A 208 034 Baladi 158 039
Kyoho 158  0.64 Early Neomuscat 198 036
Pione 188 053 Tamayutaka 166 040
Shigyoku 201 052 Ryogyoku 153 055
Steuben 192 041 Rosario Bianco 187 039
Muscat Hamburg 165 075 Muscat of Alexandria 17.8 074
King Dela 219 047 Moscatel Ruso 201 050
North Red 168 030 Gold Finger 163 074
Rizamat 162 032 Baby Finger 159 025
Beni Baladi 161 0.69 Seneca 169 036
Sekirei 215 069 Italia 151 054
Beniizu 205 036 Jingzaozing 196 048

Cheongsoo 160 051
Honey Venus 189 062
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Fig. 3. Resveratrol contents in whole berries of black or red color
grape cultivars.
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Fig. 4. Resveratrol contents in whole berries of green color grape
cultivars.
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Fig. 5. Resveratrol contents in pericarp of black or red color grape
cultivars.
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Fig. 6. Resveratrol contents in pericarp of green color grape
cultivars.
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Fig. 7. Resveratrol contents in seeds of various grape cultivars.
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Fig. 8. Resveratrol contents in fruit stems of various grape
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Fig. 9. Resveratrol contents in rachis of various grape cultivars.
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Fig. 10. Resveratrol contents in leaves of various grape cultivars.
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Fig. 11. Resveratrol contents in stems of various grape cultivars.
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Tab. 2. Correlation coefficients (p=0.05) of resveratrol contents
between different parts of grapes.

Seed  Fruit stem Rachis Leaf

Whole berry Pericarp
Pericarp  0.5813
Seed 02806  -0.1508
Fruit stem 01227  -0.1118  0.1176
Rachis 0.0980 -0.1104 -0.1288  0.6222
Leaf 0.1417 01209 04860 0.3838  0.2996
Stem 00325 02526 01094 01094 05463 07219
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