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Abstract:The skins of Summer Black from the main four producing grapes areas in Yunnan was used as the
material ,its nutraceutical properties and antioxidant activity were analyzed. The antioxidant activity of grape
skin extracts were evaluated by DPPH,ABTS" radical scavenging capacity and reducing power (FRAP). The
basic ingredients and composition of the same species were variable,due to the impact of the environmental
differences. Main lipids in the skin were unsaturated fatty acids,the main monosaccharide contents of descending
order were glucose>arabinose,galacturonic acid,galactose. Proanthocyanidins and polyphenol content in grape
skins were significant differences,rutin and catechin were main components of phenolics in grape skins. The peel
polyphenols had high antioxidant activity with 1Cy, values were 13.34~14.86 ug/mL for DPPH,9.15~10.64 ug/mL
for ABTS* and 32.63~34.24 ug/mL for FRAP.
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Table 1

The compositions and contents of nutrients in grape skins form different regions

FEHL KA (%, FW) MUK 4> 35 & (%, FW)  HLER

T (%, FW) SRS (%, FW) RS (%, FW) H g

757 4 (%, DW)

JUHE 79.84+0.47 1.23+0.02* 0.48+0.02"
=) 79.89+0.00¢ 1.14+0.03* 0.76+0.00°
yR#E) 81.11x0.96° 0.94+0.03* 0.42+0.01°
& 79.08+0.29° 1.29+0.23" 0.42+0.01°

1.53+0.03¢ 13.98+0.06" 1.67+0.00
0.71+0.10° 14.01+0.06" 4.61+0.11*
0.94+0.00" 13.07+0.10° 2.40+0.00°
1.35+0.00° 14.74+0.10° 1.22+0.04*

e A HUAS R P R B AT R 22 57 (p<0.05) .
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Table 2 The compositions and contents of fat acids in grape

skins form different regions (%)

[N , H&®
e TR TR
C16:0 FEFEIR 1592 18.87 17.65 11.54
C18:0 fHAgEE 448 260 265 3.35
C8:0 FR - - 144 -
C15:0 TR 0.28 - - -
C16:1n-7 FRARIMER  0.28 - - 0.6
C18:1n-9 MR 76.81 58.58 56.34 82.65
C18:2n-9, 12 Wl 1.67 1567 1629 1.21
C18:3n-9,12,15 W JKIR - 449 479 -
C20:1n-11 e - - - 058
MR TR BT & EL B fn 78.76  78.74  77.42  84.6
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Table 3 The compositions and contents of monosaccharide

composition in grape skins form different regions

BB (mg/g DW) -

JGHE )1 TR TR TR ORI B TR O R v Ay B A, FL T
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g 262 295 3.70 545 Table 4 The compositions and contents of phenolics in grape
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Table 5 The antioxidant activities of phenol extracts from grape skins form different regions

BT AN DO SR 5 B AT R A 2 R
Fig.1 The proanthocyanidins and total phenolic contents of
grape skins form different regions

T ANF T EHRE R SRFR AR He AT B2 5+ (p<0.05)

WS (ug/mL)
PR R BF 6 R
JUIE =) TR KR Ve Trolox
DPPH =i BRBE ) (CsfHD 13.34+0.16" 14.860.01" 14.29+0.01¢ 14.17+0.05¢ 6.21+0.05" -
ABTS* IR 68 71 ACfH) 10.52+0.15" 9.15+0.18° 10.64+0.09" 9.88+0.05° - 16.42+0.00°
FRAPIE i B8 ) (EC4fHD 34.24+0.31" 32.6320.12¢ 34.24+0.05" 34.13+0.37" 34.35+0.02" -

= AT AR R A W T2 5+ (p<0.05) .
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