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Formation of Quinone by Oxidation of Caffeoyltartaric acid in Organic Solvent
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The oxidation of caffeoyltartaric acid (CA) to caffeoyltartaric acid quinone (CQ) in organic solvent was investigated.
CA is the major phenol compound in grape, and CQ, the oxidized product of CA, is considered to be the most important
compound that affects the color and taste of grape juice or wine. CA was oxidized to quinone with o-chloranil as the oxidizing
agent in chloroform at —20°C. The reaction product was yellow in color and showed absorption maxima at 256, 306, and 400
nm. This product was converted into CA by reduction with ascorbic acid, and atmospheric pressure chemical ionization mass
spectrometry (APCIMS) analysis indicated a molecular weight of 310. From these results, the product was identified as CQ.
CQ was stable in chloroform for 360 min at —20°C, but was very unstable in an aqueous solution.
Keywords: oxidation, quinone, polyphenol, wine, caffeoyltartaric acid.
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Fig. 1. Oxidation reaction of phenols.
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Fig. 2. Oxidation of caffeoyltartaric acid to caffoyltartaric acid quinone.
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Fig. 11. Stability of caffeoyltartaric acid quinone in chloroform at
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