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Abstract

Among functional components in grape, frans-resveratrol has been known for its many pharmacological
effects. In this study, 100 kg of red wine containing 4.89 mg/L of frans-resveratrol was produced. In
order to investigate feasibility of commercialization, total polyphenol content, antioxidative effect and
tyrosinase inhibition effect of the red wine were compared with several domestic and foreign red wines.
The red wine from this study contained 3.49 g/L of polyphenol and removed 95.2% of free radical.
These results showed that the polyphenol content and antioxidative effect of the red wine were much
higher than those of several domestic and foreign red wines. Tyrosinase inhibition effect of the red wine
was 62.4% and similar to that of several domestic and foreign red wines. As an initial step to evaluate
stability of trans-resveratrol during long term storage (180 days of storage), changes of frans-resveratrol
content were investigated at various temperature. After 180 days of storage at 4°C, 15°C and 30°C, the
percentages of residual frans-resveratrol were 91%, 84% and 70%, respectively.
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rre §9% HEE 5 rans-resveratrol (3,54'-
trihydroxystilbene) UVRAL, F&Hol2 &
Botrytis cinerea‘} Plasmopara viticola 7r39 <Jgh
HAEEE] e AESHY AEd 2 HHEEle] o
2] T/ HEN AdEls HolEdeltt (Adrian
et al, 1996; Jeandet et al, 1991; LangcakeS} Pryce,
1979; Paul et al, 1998; Sarig et al, 1997). trans-
resveratrob® 3HAH8H2HE- (Lee et al, 2003; Han et
al,, 1984; Hascalik et al, 2004), ¥9Z524 (Hur
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Hksl 3= 1,1-Diphenyl-2-picrylhydrazyl(DPPH)
free radical 2% (Abe et al., 2000y ARE3l] =
A3t
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Fig. 1. Change of frans-resveratrol content during
fermentation and aging.

Grape fruit, homogenized fruit stem and powder sugar were
mixed and fermented for 8 days at 30°C. The fermented
young wine was aged in cold room (4°C) for 90 days.
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Table 1. Comparison of polyphenol content of the wine
from this study with several domestic and foreign wines

Wines (country, vintage) Polyphenol content (g/1)

This study 3.49

A (France, 2004) 2.66
B (USA, 2003) 2.85
C (Chile, 2003) 1.10
D (domestic, 2003) 1.86
E (domestic, 2004) 2.19
F (domestic, 2003) 2.08

Fo ZEdlE %<l 110 - 2.85 gLol| vl
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238 71548E AFE7] 93] tyrosinase®] A3
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Table 2. Antioxidative effects of the wine from this study
and several domestic and foreign wines

Wines (country, vintage) Antioxidative effect (%)
This study 95.2
A (France, 2004) 87.6
B (USA, 2003) 84.1
C (Chile, 2003) 73.6
D (domestic, 2003) 71.0
E (domestic, 2004) 80.3
F (domestic, 2003) 783
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Table 3. Tyrosinase inhibition effect of the wine from this
study and several domestic and foreign wines

Wines (country, vintage) Tyrosinase Inhibition Effect (%)

This study 624

Wine A (France, 2004) 65.1
Wine B (USA, 2003) 67.6
Wine C (Chile, 2003) 573
Wine D (domestic, 2003) 37.1
Wine E (domestic, 2004) 449
Wine F (domestic, 2003) 40.5
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Fig. 2. Changes of frans-resveratrol content during
storage at various temperatures.
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