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Development of Red Wine Containing High Level of trans-
Resveratrol with Domestic Grape

Jun-Bae Ahn

Department of Food Science & Technology, Youngdong University

Abstract

Trans-resveratrol, a substance present in grape, has been reported to have many pharmacological effects
and considered to be as material for functional foods and pharmaceuticals. In this study, to develop red
wine containing high level of trans-resveratrol, suitable domestic grape variety and fermentation method
were investigated. Grape fruit stem holds much frans-resveratrol, but has been wasted. The addition of
fruit stem during fermentation increased the frans-resveratrol content of red wine considerably. Among
campbell early, MBA(Muscat Bailey A) and sheridan, major grape varieties in Korea, MBA was the
most suitable grape variety for production of red wine containing high content of frans-resveratrol. The
trans-resveratrol content of red wine fermented at 30°C was 1.3 times higher than that fermented at
25°C. Amounts of fruit stem(1% and 5%) did not have a significant effect on trans-resveratrol content.
In this study, red wine containing 5.03 mg/L of trans-resveratrol with domestic MBA grape and its fruit
stem was developed. The frans-resveratrol content of red wine from this study was 1.5 to 26 times
higher than those of several domestic and foreign red wines.
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resveratrol- 34822 (Lee ef al, 2003; Han er

al., 1984; Hascalik et al., 2004), 3+9Z=-2Hur

et al., 2001; Leiro et al., 2004; Szewczuk et al.,
2004), FAME AFAA 2FE(Carbo et al., 1999;
Hurh et al., 1999; Jang er al, 1997; Liontas$}

Yeger, 2004; Le Corre et al, 2004), 4% &3
AA 9 AAAZ A& F(Pace-Asciak er al.,
1995; Pendurthi et al., 1999; Renaud®} De Lorgeril,
1993) 5 TSt Aol EAEEA 7)1 2
F e OJoRE Al 75 W3 vk =9 A%
wo] T EABTGE Zo] LHAWA B o
FA=d skl B dAwsl Q8 Fol
(Dourtoglou et al., 1999; McMurtrey et al., 1994,
Kim et al., 1999; Pezet et al., 1994; Romero-
Perez et al., 2001; Sato et al, 1997; Siemann}
Creasy, 1992; Vrhovsek er al., 1995).
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Fig. 1. Effect of pre-treatment of grape fruit(Campbell

early) and its fruit stem om ethanol (A) and trans-

resveratrol (B) content during fermentation.

Process I : Grape fruits were crushed by hand.

Process II : Grape fruits were homogenized by rmacerator.

Process III : Grape fruits and fruit stem were homogenized
by macerator.
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Fig. 2. Effect of grape varieties on frans-resveratrol
content during fermentation.
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Fig. 3. Effect of fermentation temperature on production
of ethanel (A) and trans-resveratrol (B) during fermenta-
tion.
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Fig. 4. Effect of fruit stem amount on production of
trans-resveratrol during fermentation.
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Table 1. Contents of frans-resveratrol in various red
wines [This study, Kim ef ar.(1999)]

. . trans-resveratrol content
Wine (vintage, country)

(mg/L)
This study 5.03
Noul (1998, Korea) 3.30
Delicato (1994, USA) 0.52
Sutter Home (1995, USA) 0.79
Riunite (1996, Italy) 0.33
Beaujolais (1996, France) 245
Beaujolais-Village (1996, France) 1.10
J.P. Chenet (1997, France) 3.39
Medoc (1996, France) 0.19
Merlot (1996, France) 2.09
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