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Effect of grape seeds maceration on polyphenol content and antioxidant activity in white wine
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The effects of grape seed maceration on total polyphenol content and antioxidant activity in white wines were investigated.
Total polyphenol content in wines macerated with seeds was increased by 1.6- to 2.3-fold compared to the control.
Proanthocyanidin content in wines macerated with seeds was significantly increased compared to the control. In wines
macerated with seeds, the ORAC (oxygen radical absorbance capacity) value increased by 2.2 to 2.6 times compared to the
control.
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Table1 Effect of seed maceration on total polyphenol content and proanthocyanidin content in white wines (2013).

Total polyphenol content Proanthocy anidin content

(mg CTE/L + SE) (mg CTE/L + SE)
control 370.4 + 104 a2~ 573 + 40 a
seeds 0.25 % 5382 + 131 b" 1363 + 03 b

seeds 0.5 %
seeds 0.75 %

611.7 + 97 ¢
7177 + 92 4"

2113 + 18 ¢
3872 + 934"

Values are expressed as mg/L catechin equivalent (CTE) (n=3).

*Values followed by different letters are significantly different at p< 0.05 by Tukey HSD.
**Values followed by different letters are significantly different at p<0.05 by Mann-Whitney U test.
SE = standard error.

Table2 Effect of seed maceration on alcohol, total acidity, total polyphenol content and proanthocyanidin content in white wines (2014).

Alcohol  Total acidity — Total polyphenol content ~ Proanthocyanidin content
(%) (%) (mg CTE/L + SE) (mg CTE/L + SE)
control 12.2 0.7 3284 + 73 a2 1070 £ 39 a”
seeds 0.75 % 123 0.7 7611 + 457 b7 2911 = 203 b
seeds 1 % 12.2 0.7 7176 + 252 b 2813 =+ 55 b

Values are expressed as mg/L catechin equivalent (CTE) (n=3).

**Values followed by different letters are significantly different at p<0.05 by Mann-Whitney U test.

SE =standard error.

HFRX D 1.6~1.9 % L 7272, 2014 4E1T, Ak
T 0.75 %X L 1 %X TENZLI 761.1 mg/L, 717.6

mg/L & FEOFEX 328.4 mg/L D 2.2~2.3 & 720 .

BRIBMAGRD HITZAN, AR LR X Tl
BRI bR o 7-(Table 2), £7-, 2014 4D
HBRCIBNT, UA DT L a— LRI T ORER
XT122%F721312.3 % & 720 FREEEIZ O T,

ETORBRXT 0.7 % Th D KEZRZETRBD Bz
-7-(Table 2),

Wi, A LOMARY 7= ) —EaEiE RUA
C1% 1000~4000 mg/L (Pellegrini et al. 2000, Pazourek et
al. 2005), FV A > Tld 300~800 mg/L (Pazourek et al.
2005)& SND, £, VA UVHAT RO HZIEN
10,000 mg/ 100 g DW D7 =/ —/ULEWRNE £ T
V5 (Makris etal. 2007), L7223- T, Al 141298
L7eBRIKIZBIT DAY 7 = 7 — LS 'O
T RURBHZEENDRY 7= ) — WK T L HD
LEZ BN,

UA o Ta T T =Y AR 2018 4T
TWRAFE - 0.25 %X, 0.5 %[XFB L N0.75 %X TENZE
#1136.3 mg/L.211.3 mg/L 5 X 1387.2 mg/L & 721 |
MEALFX(57.8 mg/L) D 2.4~6.8 fi5 & AEITHI LT
(Table 1), L2>L., 2014 45(%, FEALEEX 7S 107.0 mg/L
& He | - 0.75 %X & fFE - 1 %X CTlX, %

NEH 291.1 mg/L, 281.3mg/LL &721 | HENNE| T4
RUBRX D 2.6~2.7 £ Td-7-(Table 2), 2014 4ETD
HIINES 2013 4F L VAR L7222/ & LT, filhifs 1
DHDOIMHRDIKTRB 2 bz, LL, A
HFORY 7 x /7 —/VEEIT, 2013 4F L 2014 FTRE
IRFEDIRNT & D FHEEIERMET L7z rlRetEl 3K
WeBbhaZenn, BHCEENLITeT v Y
T =Y EROEREIZL D B0 LRSS,

Bozan ©(2008)IX~7 R UFE1-1213 27.0~43.3 mg/g
DW O7 a7y b7 =0 NagEi, 7 RUEZ
BENDRT = ) —UULEWE EDKI 30 %% (5D T
WB EHE LTS, 2, AVA ZEENDS A
DAY 7 e TuT e b T =V 03K 10mg/L, IR
TAAZEENDGANTAY T « TaT7 T =
T UK 180 mg/L & F o415 (Moreno et al. 2003), A
FEROFERNG | Wi 72 0.5 %L, HIRET 52 &
T, AUA v HOTaT s T =V U EGEBRIRT A
VUL b & T B RIREME R S T,

P LIRS 5D 1> Th 5 H-ORAC 4
U, LXK G, 2796.3 umol /g TH 720D
kL, B - 0.75 %X L OV 1 %X Tk, #ive
H 7286.4 pmol /g, 6100.1 umol /g & A E BN
D5, BAFEX D 2.2 ~2.6 %L 72 - 7-(Fig. 1),

PLEOFERNG | Wi - OREDS, AT A U HO

— 101 —



J. ASEV Jpn., Vol. 27, No. 3, 99-103 (2016)

9000
8000
7000 a
6000
5000
4000

3000 b
2000
1000

0

control

ORAC
(nmol TE/g)

seeds 0.75 % seeds 1 %

Fig. 1 Effect of seed maceration on ORAC value of white
wines (2014).

Values are expressed as pmol/L Trolox equivalent (TE) (n=3).
Values followed by different letters are significantly different at p<
0.05 by Mann-Whitney U test.

Bar = standard error.
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Fig.2 Effect of seed maceration on sensory test of white wines

(2013).
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Fig.3 Effect of seed maceration on sensory test of white wine

(2014).
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