2006, 33 (4): 836 838
A cta Horticulturae Sinica

HALC

1,2 2* 2
¢ , 100094; 2 , 100093)

(Res)

, , 25 24 h, ,

25 48 h, Res , ‘ ’
Res 3.51ug g'M 8.8lpug g AV Res 306 M
; ; ; : HRLC
: S663.1; Q 946 C A : 0513-353X (2006) 04-0836-03

Optim ization for Extraction and D eterm nation of Resveratrol in Grapes by
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Abstract: The study focused on the extraction procedure, including lvent type, extractingway, tean-
perature and duration, and the determination of resveratrol in grgpe kins and seds by HALC The reaults
shawed that the optimum condition for the extraction of resveratrol in grape kinswas extracted in ethyl acetate
for24 hour at25  after grinding and the optimun condition for the grinded ssedswas extracted in methanol for
48 hoursat 25 , and for the grinded seds The highest Res content detemined by HRLC in* Beichun’
grgpewas3.514 g- g A and 8. 81} g g "RV in kinsand seeds under the above conditions, regective-
ly Rescan be detemines by HRLC under iocratic with wave length of 306 rm

Key words Resveratol; Gragpes Extraction; Detemination; HARLC

1
(Res) , (3, 4', 5-trihydroxystilbene) , ,
2 Res,
° Res (HRL.C) — (GCMY9)
(ce) °, HR.C . Res
% HALC Res :
Res , 8% °, ’, °
Res Res
Res . HALC Res
© 2005 - 08 - 16; © 2005 - 11 - 02
(KSCX2-SV-123)

* Author for correpondence (E-mail:  shhli@ibcas ac. cn)



4 : HALC 837

summit™ HALC (Dionex P80 ), : FDA-100
; Inertsil ODS3 (54 m, 250 mm x4.6mm | D.); . 256 : 10M L;
0.60mL- min* FDA 190 380 mMm Res (Signa ) ,
Res , ,
Res : , CH;ON H,O (0 min,

10 90; 10 min, 50 50; 15 min, 50 50; 20 min, 10 90; 25 min, 10 90)
CH; ON H,O (0 18 min, 40 60)

) , 4 (100% , 100%
, 80% , 50% +50% ), )
, (4 25 ) 4 (12, 24, 36 48 h)
‘ ' Res “g g V) Lis (4) , 3
2
2.1 Res
A 190 380 @
m < 500 306.2 318.6
Res , Res ( 1) R
£ 375
Res , 306.2 T 2
318.6 M , g 20t
, 306 TMm Res ; 12,5+
=
* 0 1 Il | — 1 Y 1 1 — 1
2.2 Res 200 220 240 260 280 300 320 340 360 380
Res B Wave length (nm)
HAC ( 2) 1 Res 190 380 nm
Fig 1 190- 380 nm sann ng spectrogram of
d ' resveratrol standard
) Res,
300 ¢ 150
250
2 5
S 200 1 E 100 +
fé’ 150 - 5
= 'S
¥ 100} £ 5ol
£ 3
b4 50+ ;z
£ - ~ & o
0 2 4 6 8 10 12 14 16 18 0
{R & B ¥ Retain time (min) R 844 Retain time (min)
S0k
2 () () ResHPLC
Fig 2 Sample ResHPLC map under isocratic ( left) and gradient (right) rinse
2.3 Res
1 , Res
(A) > (D) > (B), A;B,D,, :
25 24 h, ,  3.514g g 'RV Res :

(c) > B) > A) > (D), A;B,C,D,,



838 33

, , 25 48 h, ,  8.8lpyg g'RAv

1 ! Res

Table1l Resextraction exper mental rewults of grape skinsand seds

Xins Seeds
Treat- A B . D I?ues . A B C D Izjesg
an- ) .
ment Solvent perature( ) Time(h) FM? ° Solvent Le:z;()ere;- Time(h) g 'Av)
1 A ( M ethanol) B, (4) D, (12) 0.88 A, B, C, ( Saking) Dy 0.48
2 Ay B, (4) D,(24) 2.22 Ay B, G ( Soaking) D, 0.25
3 Ay B; (25) D3(36) 2.39 Ay B G ( Grinding) Dj 4.87
4 A, B, (25) D, (48) 1.83 A, B, C,( Grinding) D, 8.81
5 A, ( Ethyl acetate) B, D3 1.84 A, B, C, D3 0.73
6 A, B, D, 1.75 A, B, c D, 0.68
7 A, B, D, 2.06 A, B C, D, 2.9
8 A, B, D, 3.51 A, B, GC; D, 3.28
9 A; (80% 80% ethanol) B, Dy 1.89 Aj B, C; Dy 2.47
10 Az B, D3 2.25 Aj B, C, D3 1.35
11 Az B, D, 2.36 Az B; C, D, 0.58
12 Az B, D, 1.83 A; B, G, D, 0.81
13 A, (50% +50% B, D, 1.28 A, B, C, D, 1. 44
50%methanol +50% ethylacetate)
14 A, B, D, 1.73 A, B, C, D, 1.19
15 Ay Bj Dy 1. 46 A, B; G, D, 1.19
16 Ay Ba D3 1.32 Ay By C, D3 1.16
R 0.84 0. 65 0.72 2.36 2.65 2.91 1.93
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