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Aualysis of Trans—Resveratrol in Wines

by Direct Injection of HPLC
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Abstract: The content of resveratrol in wines was dedermined by HPLC. After being
ultrafiltrated (0.45 pm) ,the wine samples were gradiently eluted by acetonitrile—w ater
from1l 9-9 1.Then the content of resveratrol was detected under 306 nm. The re-
sults showed that among the wine samples, the resveratrol content in red wine was
0.6319 1.881 8 mg- L, higher than that of white wine (0. 127 1 0. 255 9
mg* L l) .
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