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Abstract

An efficient and convenient HPLC method for determination of resveratrol content in hill wines
was established. The resveratrol content in different brands of hill wine in Tonghua region was
detected. The HPLC detection condition is: C18 column, gradient elution with acetonitrile aqueous
solution (35:65, v/v) as mobile phase, flow rate of 1.0 mL/min, room temperature, detection wa-
velength of 306 nm. The results showed that the content of tran-sresveratrol and cis-resveratrol in
hill wines in Tonghua area is 0.54 - 11.45 mg/L and 0.60 - 5.42 mg/L respectively.
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FURE P W) 2 AFAE TR 4T B AR R AE N s T T AN I 7 AR 1) — R R AR 2 B R, S
MNEE=M1]. H 2B EA PR MR R[2], T A6 ST SRR AR R3], BRARCo i L PRI [4]
FORFEIER], ERAMRBEIIGTAAS IR 6] A BRI . i T A& dh i SO T ZMAE, & T
MG P B A B PRI I 2257, W A B R T 10 22 2D CLRO PP 8T 60 19 o o 1) B AR b —
(7. & PURE Ao tens, FAR SRR G S0 R, R ARG X PR S 203 4 I ) R B2 0B, E 7T A B
EE T AR RS R T AR A8, HOKERN 10 £5[9].
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2.1.1. FEU/RE
LC-2010A M E R A A%, HAS K, KQ-100B A BIERA, Riimi#EsE S E R AR .

2.1.2. R

. N5, BERoNtaka, HRR 8 rat.

S MR P 2 7 A ot VA VR ) o % e R B P A i (S KT 99%), 6l SIGMA-ALDRICH
AWl FREL 25 mg )R EZE T RERRHES, BT 2 25 mL, Hl8% 1 g/L A& HUH M &
WG FHE T 365 nm FAMT ARG 2 h, Al 227 Bl 7 S AL B a0 B 22 P I, - d 0 22 BV A5 H I =
F 2 AT s X 1 A2 7 I B[ 10], B AH IR s =X 2 P B i) B B 25 IR 5 e B P R ) B N 2
(EWS]RSE o o=
2.2. BE

[ N A 22 BE RSN B 3 FhTiEk, 43 liE GB/T15038-2005 (R4 S H /b k)
LR ORI BURAR A F . Horh, B REE BT e B s R, AT DA B 2P REAE 4y
B SRECP IR, B E10], HORSC LB RER DI R T B B2, R K 306 nm
2.2.1. HEETEM N ROF M

ORI Rl 0.5 mL, FFREZ 00k 1 A%, 5%, 10 £, 20 1%, #7510 min GBS D)2 100 W),
EAR . F0.25 pm BFkId SRS UE, AR, S R RSO0 A I 25 SR 1y RS
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) FH AL R A6 445 SR PR S
2.2.3. BB RN R

S EACEE N[V 7B B B WA AT, 246 A:B = 65:35(1AFL L), 0~10 min, fR%F 35% B;
10~20 min A, 35%~100% B; 20~30 min, f£4F 100% B; 30~35 min ¥, 100%~35% B; 35~40 min, {#3¥F
35% Bo it A NEBTIK, B ARG, 80k R I 25 B 50
2.2.4. N pH FHMILE R BOR N

TR R T IR B AH /K AH ) pH = 2.4, 8% pH 5 1 J5 ARG 25 3 A 52
2.2.5. HHRXHENEE RN

FEIR A B N 20°CL 25°C 30°C. 35°C. 40°C, FEBURIE IR I 45 5 (1 50

3. GRS 5H
3.1. MBI RN ML RV

RS IR NIE RS R (A1 THERMOODS-2C18(4.6 x 250 mm, 5 pm); 4AM&I ) K
WA 306 nm; Jiti# 1.0 mL/min; @EFFE 10uL; WA CHE: 7K =35:65; HHiR AN ER[2] [12] [13].
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Figure 1. The chromatogram of trans-resveratrol and sample diluted 5-fold with methanol
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Figure 2. The chromatogram of sample obtained at a 40:60 ratio of acetonitrile:water
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Figure 3. The chromatogram of cis- and trans-resveratrol
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Figure 4. The chromatogram of sample obtained by non-gradient elution
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Figure 5. The chromatogram of samples with pH adjusted and without pH adjusted
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Table 1. The relationship between concentration of cis-/trans-resveratrol and peak area

® LR RABFAEKRESERRXR
BREN B ikmeL) RAAFEFESE  RAAEMFEER AR MESE AR

(mg/L) (min-mAU) (mg/L) (min-mAU)
0 10 4.9 381,877 5.1 397,708
1.25 8 5.13 435,804 2.87 243,844
2 5 2.81 222,601 2.19 173,666
2.5 4 1.93 138,147 2.07 147,533
4 25 0.91 24,161 1.59 41,967

P W TR AR RN IR B AT 2R M [T, 18 N2 B hRAE M 2R 5 FE N Y =91864.X — 47566(r2 = 0.9920) ,
I 2 S WA 2 5 RN Y =91877.X — 53005(r2 =0.931 1) .
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0 2 9 R ) 1 R I R T e 2 B T 18] RS T B [10], FLBGE B 227 B AR E I3
& 4 ~8CURFAIIIAE[15]. Bk, EIPUG, SLRIHURE, BT 4C~8CoAF Tvamfsiil. LA & I FE ah b
FA P B N 45 R 02 2 s

Table 2. The concentration of resveratrol in hill wines in Tonghua region

*2. BUHKEAEETERSENSE

P 1 EE (%vol) et S E 2P R (mg/L) Jigi 1 28 7 B £ B (mg/L)
1 15 FH AL 417 43 477 3.59
2 7 FIT 2R L AR 1 - 2.64
3 7 it 280 L AV 2 0.74 0.81
4 15 2503 L A 3 - 1.58
5 9 2505 L A TR 4 1.84 1.81
6 8 55 L A R S 1.41 1.29
7 115 FH B UK 1 0.54 0.60
8 115 BRI UK AY: 2 0.84 0.76
9 12 FH L UK L3 7 10.35 1.09
10 7 AL DK 1 2 1.09 221
11 15 TR ) v 20 L 9.40 1.77
12 12 R EARG R T - 0.60
13 12 R 5 o 20 S L R T T - 5.42
14 12 TFLLLI A & 1 2.44 3.63
15 115 T2 L A 2 11.45 2.70
16 7 [ L e R R} - 1.21
17 7 R ARG o e L A - 2.58
18 125 AR Rl - 3.59
19 15 2R ) 10 17 25 - -
20 16 AR 17 25 V9 (2 B B ) 8.13 4.63
21 10.5 H 25 D 4 G (5 Bt i ) - 0.65
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HI2 2 WA, AR D TR LA A S K F AP I LA 0.54~11.45 me/L 2 [A], S H A2 By

EAE 0.60~5.42 mg/L Z[al. ANFMENEEEN AR ISR WA EER, HahkAAE FL
TIABAEF &R, X405 2EMNRE N[0T 745 R —2.

4. &Eig

ARSI T HPLC 305 S8 A X (L A R i b R i R ik R AR 5 )5

g, EERE. R CI8 (i kit T 8, LLARS/KIET(35:65, viv) R SIAHIEAT R BESEL, N
1.0 mL/min, FEvER, SMEKA 306 nm. 25RR, 840X T 1L % fe o A 22 i AR
0.54~11.45 mg/L 2 [f], = H 227 i 5 8 7E 0.60~5.42 mg/L Z [H].
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