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White rose petal extract (WRE) contains large amounts of phenolic compounds and is
considered edible. In this study, red and white wines were prepared by the addition of WRE
(0.10% or 0.25% (w/v)), followed by fermentation at 25°C for 15 days. The fermentation
profiles, colors, sensory test results, and antioxidant activities of the wines were compared. As
reported herein, the fermentation profiles of the pH, CO, production rate, and final ethanol
concentration were not affected by the addition of WRE, but a slow consumption rate of sugar
was observed in 0.25% WRE-added wine. In contrast, the total polyphenol concentrations in
WRE-added wines increased significantly (p < 0.05) in a dose-dependent manner, resulting in
appreciable enhancement of the antioxidant activities of the wines. Chromaticity tests showed
slight changes in the redness and yellowness, but sensory tests showed that the overall flavor
qualities of the WRE-added wines were acceptable to the panels. This study demonstrates that
addition of WRE to wine confers beneficial health effects and this treatment results in better
outcome in white wine.
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Introduction

Rose trees are cultivated to produce flowers and the raw
material of essential oils. Rose petals have been used in
herbal and folk remedies for cancer, blood circulation
disease, and menstrual problems [1]. Rose petals contain
phenolic compounds such as gallic acid, rutin, kaempferol,
quercetin, and myricetin [2]. Rose extract effectively soothes
skin exposed to heat [2]. In particular, white rose petal
extract (WRE) has shown several beneficial health effects,
such as antioxidation, anti-Helicobacter, antiallergenic, and
skin-whitening activities [3, 4]. Currently, phenolic compounds
extracted from the rose petals are used to make functional
beverages in the food industry [5].

Moderate long-term intake of red wine is known to lower
the risk of cardiovascular disease [6], arteriosclerosis [7],
and cancer [8]. In addition, consumption of wine may be
helpful in reducing the occurrence of neurological disorders
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such as dementia and Parkinson’s disease, caused by
oxidative stress [9]. However, the beneficial health effects
of wine may differ depending on wine type (red or white)
or grape variety, because the phytochemical concentrations
of the grapes used are very diverse. Wines contain polyphenols
such as phenolic acids, stilbenes, and flavonoids [10].
Phenolic compounds in red wine are derived from the
grape skin, as well as from grape seeds, stems, and pulp, all
of which are important sources of the flavanols transferred
to the wine during fermentation [11]. In contrast, white
wines are usually made from free-running juice; without
the grape mash, there is no contact with the grape skins
[12], which is thought to be the main reason for the
relatively low polyphenol contents and lower antioxidant
activity [13]. The total polyphenol contents also vary with
the grape variety; Carbenet Fran and Pinot Noir—mainly
used for red wine fermentation—have polyphenol contents
of 396—424 mg/ml, whereas Campbell Early, often used in



Korea, has a polyphenol content of 110 mg/ml [14, 15].

In this study, in order to increase the antioxidant activities
of wine, WRE was added to grape must and the effects of
WRE addition on wine fermentation were investigated. For
this, WRE was extracted from white rose petals with ethanol
and dried to a powder, and 0.1% or 0.25% WRE was added
to red grape must (Campbell Early grape) or green grape
juice followed by fermentation at 25°C for 15 days. For these
four different wines, fermentation profiles (gas production,
°Brix, and pH), changes in color, antioxidant activities, and
sensory acceptance were analyzed.

Materials and Methods

Materials

For red wine, Campbell Early grape (20.2 °Brix) was used
(Yeongdong-gun, Chungbuk Province, Korea, 2015) and for white
wine, green grape extract (Nongshim Inc., Korea) was used. For the
starter culture, Saccharomyces cerevisiae Lalvin EC-1118 (Lallemand
Inc., Canada) was inoculated.

Extraction of White Rose Petals

Fresh white petals of Rosa hybrida Colorado, cultivated in a
grange (Rose Rangs, Korea, 2015), were harvested. After drying,
they were ground in a rotor speed mill (Laval Lab Inc., Canada),
and the crushed petals were disinfected with 70% ethanol spray,
followed by drying at 80°C for 24 h. The dried white rose petal
powder was extracted with 50% ethanol at 60°C for 3 h, and the
extract was completely dried to obtain WRE by using a vacuum
evaporator (Biichi 461; Biichi, Switzerland).

Winemaking by Addition of WRE

For red wine fermentation, destemmed and crushed grape
berries were transferred into three fermenter jars (2 L). Sucrose
(CJ, Korea) and sodium metabisulfite (Sigma, USA) were added to
attain 24 °Brix and 100 ppm samples, respectively. For white wine
fermentation, green grape juice was divided into two fermenter
jars and sucrose was added to make a 24 °Brix sample. In the
sample jars of red or white wine, WRE was added to make 0.10%
(w/v) or 0.25% (w/v) solutions. Fermentation was initiated by
adding a rehydrated inoculum of S. cerevisiae (10° CFU/ml) and
the resulting mixture was incubated at 25°C for 14 days. For
comparison of the chromaticity and sensory analysis results, WRE
was also added to unmodified wine samples after completion of
fermentation.

Chemical Analyses

The pH was measured by a calibrated pH meter (pH-200; Istek,
Korea). The concentration of total soluble solids (°Brix) was
measured by a refractometer (Atago, Japan). The concentrations of
gallic acid in the wines were analyzed using an HPLC system
(Agilent 1260 Infinity; Agilent Technology, USA) equipped with a
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ZORBAX SB-C18 column (4.6 x 150 mm; Agilent Technology).
Water/85% o-phosphoric acid (99.5/0.5 (v/v)) (solvent A) and
acetonitrile/water/85% o-phosphoric acid (50/49.5/0.5 (v/v/v))
(solvent B) were used as the mobile phases. Gradient elution was
performed with 90% solvent A and 10% Solvent B for 5 min, 18%
solvent A and 82% solvent B from 5.1 to 33 min, and 90% solvent
A and 10% solvent B from 33.1 to 38 min. The flow rate of the
mobile phase was 1.0 ml/min and the absorbance of gallic acid
was monitored at 255 nm using a UV detector at a column
temperature of 25°C. The alcohol concentration in the wines was
measured by densitometry at 15°C after recovering the alcohol
fraction using a distiller [16].

Total Polyphenol Content

Total phenolic contents of the wine were determined by the
Folin—Ciocalteu colorimetric method [17]. Total phenolics were
expressed as gallic acid equivalents (mg GAE/ml).

Antioxidant Activities

The antioxidant activity of the wine was measured by comparing
the antioxidation level of 2,2-azino-bis (3-ethylbenzothiazoline-6-
sulfonic acid) (ABTS) measured by the method proposed by
Maruthamuthu et al. [18]. In brief, a 1.0 ml solution of the wine at
different concentrations (100%, 10%, and 1% (v/v)) in distilled
water was mixed with 1.0 ml of ABTS (0.2 mM). After 30 min
incubation at room temperature, the absorbance was measured at
563 nm using a spectrophotometer (PowerWave; BioTek Co.,
Korea). Decolorization levels were calculated according to the
following equation:

Antioxidant activity (%) = [1 - A/B] x 100 1)

where A is the absorbance of the wine sample and B is the blank
absorbance.

In addition, the antioxidant activity of the wine was also
measured by comparing against the antioxidation level of 1,1-
diphenyl-2-picrylhydrazyl (DPPH) according to the method
proposed by Shimada et al. [19]. In brief, a 1.0 ml solution of the
wine at different concentrations (100%, 10%, and 1% (v/v)) in
methanol was mixed with 1.0 ml of a methanolic solution of
DPPH (0.2 mM). After strong shaking followed by standing at
room temperature for 30 min, the absorbance was measured at
517 nm against a methanol blank. Decolorization levels were
calculated according to the above-mentioned Eq. (1).

Chromaticity and Sensory Analyses

Tristimulus values of color parameters—L (lightness), a (redness),
and b (yellowness)—were determined for the wines using a
colorimeter (CM-3500d; Konica Minolta, Japan). Sensory evaluation
of the wines was carried out by a panel comprising 40 individuals
from the Department of Food Science and Biotechnology at
Chungbuk National University and was based on the aroma,
color, sweetness, tartness, astringency, and overall acceptability,
using a 9-point verbal hedonic scale (1 = extremely disliked, 5 =
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Fig. 1. Changes of pH, °Brix, and gas production rate during fermentation of red wine (A) and white wine (B) containing white

rose petal extract (0%, 0.10%, or 0.25%).
n = 3, Error bars show standard deviation.

neither liked nor disliked, 9 = extremely liked). Each wine sample
was assigned a 3-digit random code and 20 ml wine samples were
provided in transparent wine glasses.

Results and Discussion

Monitoring of Alcohol Content, pH, and Brix Changes
during Wine Fermentation

Chemical characteristics of wine—namely, the pH, °Brix,
and gas production rate—were monitored after addition of
0.1% or 0.25% WRE (Fig. 1). During the fermentation
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period of red and white wines, the pH was maintained at
3.71-3.96 for red wine and 2.96-3.46 for white wine. In
white wine, addition of WRE resulted in a slight decrease
in the pH, but the overall fermentation pattern was not
different between the wines. Gas production rates increased
immediately after inoculation of the starter and continued
for 2-3 days in red wine and for 5 days in white wine,
showing a slower fermentation rate in white wine. The
initial brix levels (24 °Brix) dropped to reach a plateau (8
°Brix) in 3 days in red wine and in >5 days in white wine,
showing a slower consumption rate of sugars in white
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Fig. 2. Changes in total polyphenol and gallic acid concentrations during fermentation of red wine (A) and white wine (B)

containing white rose petal extract (0%, 0.10%, or 0.25%).

n =3, Error bars show standard deviation.

wine. The fermentation profile observed in Fig. 1 is consistent
with the previous report of fermentation with Campbell
early grape [16]. In particular, in white wine showing lower
initial pH, addition of 0.25% WRE resulted in slower
depletion of soluble sugars (consumed in 11 days) compared
with the other samples, revealing an inhibitory effect of
acidity and WRE (0.25%) on ethanol fermentation of yeast.
However, alcohol concentrations were measured after 14
days as 12.2% for red wines and 11.5% for white wines.
This result showed that addition of WRE did not have a
deteriorating effect on the fermentation profiles of either
red or white wines.

Total Polyphenol and Gallic Acid Contents
Concentrations of total polyphenols and gallic acid were
analyzed in the wines. As shown in Fig. 2, the initial
concentrations of total phenolic compounds in red wines
were 0.1-0.25mg/ml and their levels increased with
fermentation. This has been often observed during red
wine fermentation [20, 21] and could be attributed to the

hydrolysis of tannic substances by tannase [22, 23] as well
as diffusion of soluble phenolic compounds from grape
peel. In contrast, in white wine, the phenolic compound
levels were almost constant (between 0.08 and 0.10 mg/ml)
throughout fermentation, which could be attributed to the
absence of grape peel in the wine liquid. As the WRE
content in the wines was increased, the total polyphenol
concentrations also increased with respect to the amount
added in both red and white wines. Fig. 2 also shows the
concentration changes of gallic acid in wines and the
results are similar to those of the total polyphenol contents;
the gallic acid content increased with red wine fermentation,
but it was constant in white wine. The addition of WRE
resulted in an increase in the gallic acid content of both
wines. Sato et al. [24] reported that the phenolic content of
red wines from different sources ranged between 0.736 and
2.858 mg/ml and that of white wines was in the range
0.259-0.721 mg/ml. Considering the phenolic contents of
WRE, which is 243.5 mg gallic acid equivalent/g dry mass [3],
addition of 0.25% WRE (0.61 mg gallic acid equivalent/ml)
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Fig. 3. Changes in ABTS and DPPH activities during fermentation of red wine (A) and white wine (B) containing white rose petal

extract (0%, 0.10%, or 0.25%).

n = 3, Error bars show standard deviation.

in red and white wines resulted in 83% and 235% of maximal
increase, respectively, in the concentration of total phenol
compounds. Hence, our result shows that the polyphenolic
contents of wines can be fortified by simple addition of
WRE and the effect would be more dominant in white wine.

Antioxidant Activity

In order to compare the antioxidant activities of red and
white wines according to the concentration of WRE, ABTS
and DPPH assays of the wine samples were performed
(Fig. 3). The ABTS assay showed that the antioxidant activity
was high in red wines and their capacities increased with
increased addition of WRE in both wines. The DPPH assay
demonstrated that the antioxidant capacities of red and
white wines increased gradually with the fermentation
period, and their levels varied with the amount of WRE
added. Results illustrated in Figs.2 and 3 revealed that
increment of the antioxidant activity in wine is mainly
attributed to the polyphenolic compounds of WRE, with
gallic acid being among the major components [3]. Notably,
the above results showed that WRE played a similar role to
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phenolic compounds in increasing the antioxidant activities
in wines, and the effect was particularly significant in white
wine, which has a low polyphenolic content. The majority
of phenolic compounds is known to exist in the grape skin
[12], and hence the low antioxidant activity in white wine
would be due to the absence of grape skins in the juice
used for wine fermentation [13].

Chromaticity Analysis and Sensory Evaluation
Chromaticity and sensory analyses were carried out for
the WRE-added wines to investigate the consumer’s
preference of their color and flavor (Tables 1 and 2). As
shown in Table 1, addition of 0.25% WRE resulted in
decreasing redness (a) of red wine, but the same result was
not observed in the wine where WRE was added after the
completion of fermentation (14 days). Interestingly, addition
of WRE after fermentation of white wine resulted in a
contradictory change, wherein the yellowness (b) increased,
owing to the yellow color of WRE. This result showed that
addition of WRE influences the color of wines, especially
white wine. In addition, the sensory test results (Table 2)
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Table 1. Chromaticity test results of red and white wines containing white rose petal extract (WRE; 0%, 0.10%, or 0.25%).

Red wine White wine
WRE concentration
L a b L a b

0% 23.6 +0.41° 33+0.16" 0.1 +£0.15" 28.1 +0.04° -0.3 +0.01° -0.1 +0.05"

Pre-brewing 0.10% 23.3 +0.28" 3.1+0.31® 0.1 +£0.08" 28.1 +0.02° -0.4+0.01° 0.1 +£0.05
0.25% 23.0 +0.04* 2.6 +0.09° 0.1 +0.02% 28.1 +0.02* -0.4 +£0.04° 0.1 +£0.15*

Post-brewing 0.10% 23.5 +(0.22° 32+0.26" 0.1 £0.05" 28.1 +0.04° -0.4 £ 0.06" 0.4+026"°
0.25% 23.3 +£0.15" 3.1+0.26™ 0.1 £0.06" 28.2 +0.03" -0.4 +0.02° 0.6+0.11"°

Means + standard deviation. In each column, the same superscript letters indicate significant difference (p < 0.05). Pre-brewing denotes the wine fermented after

addition of WRE, and post-brewing denotes the wine in which WRE was added after the completion of fermentation (15 days).

Table 2. Scores of sensory evaluation of red and white wines containing white rose petal extract (WRE; 0%, 0.10%, or 0.25%).

Sensory evaluation Red wine White wine
0% 0.10% 0.25% 0% 0.10% 0.25%
Color 5.5+1.37° 5.8 +1.38° 59 +1.88" 5.7 +1.43° 5.1 +1.53° 42 +1.95
Aroma 5.9 +1.43° 5.6 +1.61° 5.6 +1.47° 6.3 +1.42° 5.9 +1.10° 5.9 +1.56"
Astringency 48+1.59° 49 +1.56" 53 +1.70° 49+1.72° 4.8 +1.42° 5.0+1.34
Sweetness 43 +1.70° 42 +1.70° 4.4 +142° 42 +1.49° 4.5 +1.69° 4.7 £1.54°
Sourness 43+215" 44+202° 47 £191° 44 +1.81° 4.4 +159° 4.5+1.84"
Total acceptability 4.6 +2.20" 51+1.92* 52 +1.75" 4.6 +2.07° 4.5+1.80" 4.6+1.84"

Means + standard deviation. In each column, the same superscript letters indicate significant difference (p < 0.05).

showed that the panel group was not able to distinguish
differences in the wine parameters, such as their aroma,
sweetness, tartness, astringency, and overall acceptability,
except the color of white wine. This result is caused by the
color change of white wine observed in the chromaticity
test (Table 1). In other words, the sensory test results clearly
showed that the overall flavor quality of wines with addition
of 0.1% or 0.25% WRE was acceptable to the panels, with
slight recognition of color change in the white wine.

White rose petals contain a high concentration of phenolic
compounds and are recognized as edible substances. WRE
is known to exhibit beneficial health effects, such as
antioxidant, anti-microorganism, anti-allergy, and skin-
whitening properties. In this study, WRE was prepared by
extraction from white rose petals followed by drying.
Subsequent brewing of red and white wines was undertaken
after addition of 0.1% or 0.25% WRE. The effects of WRE
addition were then analyzed by comparing fermentation
profiles, colors, sensory test results, and antioxidant
activities. It was determined that the addition of WRE did
not significantly affect the fermentation profiles of pH, CO,
production rate, and final ethanol concentration, except for
the slow consumption of sugars observed for 0.25% WRE-
added white wine. In addition, a slight change in the
yellowness of WRE-added white wine was observed, but

the panel responded with the same overall acceptability for
the color and aroma qualities of WRE-added wines. However,
we noticed that the total polyphenol concentrations increased
remarkably in WRE-added wines in a dose-dependent
manner, thereby increasing the antioxidant activities of the
wines. In summary, we could enhance the beneficial
activity of red or white wines by simple addition of WRE
without altering the quality characteristics significantly.
Considering the additional health effects of WRE such as its
anti-Helicobacter, anti-allergic, and skin-whitening properties,
it could be used as an additive in the production of various
beverages or foods.

Acknowledgments

This work was supported by the Korea Institute of
Planning and Evolution for Technology in Food, Agriculture
Forestry, and Fisheries (iPET, 113034-3).

References

1. Shafeia MN, Rakhshandahb H, Boskabady MH. 2003.
Antitussive effect of Rosa damascena in guinea pigs. Iran. J.
Pharm. Res. 2: 231-234.

2. Ulusoy S, Bosgelmez-Tinaz G, Secilmis-Canbay H. 2009.

September 2017 | Vol. 27 | No.9



1608

10.

11.

12.

13.

Seong et al.

Tocopherol, carotene, phenolic contents and antibacterial
properties of rose essential oil, hydrosol and absolute. Curr.
Microbiol. 59: 554-558.

. Choi JK, Lee YB, Lee KH, Im HC, Kim YB, Choi EK, ef al.

2015. Extraction conditions for phenolic compounds with
antioxidant activities from white rose petals. . Appl. Biol.
Chem. 58: 117-124.

. Choi EK, Guo H, Choi JK, Jang SK, Shin K, Cha YS, et al.

2015. Extraction conditions of white rose petals for the
inhibition of enzymes related to skin aging. Lab. Anim. Res.
31: 148.

. Vinokur Y, Rodov V, Reznick N, Goldman G, Horev B,

Umiel N, et al. 2006. Rose petal tea as an antioxidant-rich
beverage: cultivar effects. J. Food Sci. 71: 42-47.

. Leikert JF, Rathel TR, Wohlfart P, Cheynier V, Vollmar AM,

Dirsch VM. 2002. Red wine polyphenols enhance endothelial
nitric oxide synthase expression and subsequent nitric oxide
release from endothelial cells. Circulation 106: 1614-1617.

. Vinson J, Teufel K, Wu N. 2001. Red wine, dealcoholized

red wine, and especially grape juice, inhibit atherosclerosis
in a hamster model. Atherosclerosis 156: 67-72.

. Middleton E, Kandaswami C, Theoharides TC. 2000. The

effects of plant flavonoids on mammalian cells: implications
for inflammation, heart disease, and cancer. Pharm. Rev.
52: 673-751.

. Sun A, Wang Q, Simonyi A, Sun G. 2008. Botanical phenolics

and brain health. Neuromolecular Med. 10: 259-274.
Kammerer D, Claus A, Carle R, Schieber A. 2004. Polyphenol
screening of pomace from red and white grape varieties
(Vitis vinifera L.) by HPLC-DAD-MS/MS. ]. Agric. Food
Chem. 52: 4360-4367.

Daroch F, Hoeneisen M, Gonzalez CL. 2001. In vitro
antibacterial activity of Chilean red wines against Helicobacter
pylori. Microbios 104: 79-85.

Paganga G, Miller N, Rice-Evans C. 1999. The polyphenolic
content of fruit and vegetables and their antioxidant activities.
What does a serving constitute? Free Radic. Res. 30: 153-162.
Flesch M, Schwarz A, Bohm M. 1998. Effects of red and white

J. Microbiol. Biotechnol.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

wine on endothelium-dependent vasorelaxation of rat aorta
and human coronary arteries. Am. J. Physiol. 275: 1183-1190.
Yang J, Martinson T, Liu R. 2009. Phytochemical profiles and
antioxidant activities of wine grapes. Food Chem. 116: 332-339.
Seo MH, Yook C. 2007. Quality improvement of Campbell
Early wine by mixing with different fruits. Korean ]. Food
Sci. Technol. 39: 390-399.

Yoo KS, Ahn JE, Han JS, Seo EY, Otgonbayar GE, Han NS.
2011. Antimicrobial treatment of grapes using sodium
hypochlorite in winemaking and its effects on the chemical
and sensory characteristics of wines. ]. Microbiol. Biotechnol.
21: 1243-1249.

Singleton VL, Rossi JA. 1965. Colorimetry of total phenolics
with phosphomolybdic-phosphotungstic acid reagents. Am.
J. Enol. Vitic. 16: 144-158.

Maruthamuthu P, Venkatasubramanian L, Dharmalingam P.
1987. A fast kinetic study of formation and decay of 2,2’-
azinobis(3-ethylbenzothiazole-6-sulfonate) radical cation in
aqueous solution. Bull. Chem. Soc. Jpn. 60: 1113-1117.
Shimada K, Fujikawa K, Yahara K, Nakamura T. 1992.
Antioxidative properties of xanthan on the autoxidation of
soybean oil in cyclodextrin emulsion. J. Agric. Food Chem.
40: 945-948.

Waterhouse A. 2002. Wine phenolics. Ann. NY Acad. Sci.
957: 21-36.

Shaker E. 2006. Antioxidative effect of extracts from red
grape seed and peel on lipid oxidation in oils of sunflower.
LWT Food Sci. Technol. 398: 883-892.

Ignacio V, Angela M, Rosario M. 2004. Tannase activity by
lactic acid bacteria isolated from grape must and wine. Int.
J. Food Microbiol. 96: 199-204.

Lekha PK, Lonsane BK. 1997. Production and application of
tannin acyl hydrolase: state of the art. Adv. Appl. Microbiol.
44: 215-260.

Sato M, Ramarathnam N, Suzuki Y, Ohkubo T, Takeuchi M,
Ochi H. 1996. Varietal differences in the phenolic content
and superoxide radical scavenging potential of wines from
different sources. ]. Agric. Food Chem. 44: 37-41.



