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[Research Note]
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Total Polyphenol Level and Anti-oxidative Activity in Juice and Wine from Vitis Coignetiae
Pulliat Grapes Grown in Hiruzen Highlands
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Total polyphenol levels and free radical scavenging activities were compared among berry juices and wines
produced from Vitis coignetiae and cv. Cabernet Sauvignon grapes. Total polyphenol level and free radical scavenging
activity were the highest in juice from V. coignetiae berries harvested at the fully ripe stage in Hiruzen vineyards. In wines,
prepared under the same conditions in Hiruzen Winery, both the total polyphenol level and the free radical scavenging
activity were higher in the wine made from V. coignetiae berries than in that from Cabernet Sauvignon berries. However,
no consistent difference was found among commercially available V. coignetiae and Cabernet Sauvignon wines including

imported ones.
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Fig. 1 Total polyphenol level (1 ) and free radical scavenging activity (RS
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Sauvignon and Vitis coignetiae grapes harvested in Okayama and Hiruzen. Berries were
heated at 80 “C for 5 min or not heated (RT) before squeezing juice. Bars with different
letters differ significantly by the DMRT test ( p<0.05, n=3).
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Fig. 2 Total polyphenol levels in Cabernet Sauvignon and Vitis coignetiae wines. Test wines were prepared
from berries harvested in Okayama and Hiruzen vineyards in 2001. Bars with different letters

differ significantly by the DMRT test (p<<0.05, n=3).
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Fig. 3 Free radical scavenging activity of various types of Vitis coignetiae and Cabernet Sauvignon wines. Test
wines were prepared from berries produced in Okayama and Hiruzen vineyards in 2001.
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