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Abstract: [Objective) The aim of the study was to investigate the best extracting condition of polyphe-
nol from grapevine branch by ultrasonic adjunct extraction method. And the different contents of polyphe-
nol from eight grapevine cultivars” branches were compared via this method. [Method]) Influences of ex-
tracting power of polyphenol were investigated by single factor test. The infected factors were ethyl alcohol
density,extracting temperature,ratio of solid to liquid, ultrasonic time and extracting times. While the or-
thogonal test was devised to determine the best extracting condition based on the single factor experiment,
the polyphenol content of annual grapevine branches that belonged to eight different varieties was reviewed
by the extracting conditions. [Result] The best extracting condition of polyphenol from grapevine branch
by ultrasonic adjunct extraction method was as follows: 60% ethanol as solvent, ratio of solid to liquid
1 : 12,ultrasonic time 30 min, extracting temperature 20 C and extracting times 2. And the yield of total
polphenol was 97. 38%. The polyphenol content of one-year-old grapevine branches that belonged to eight
different varieties exceeded 20 mg/g. The content of polphenol of the Cabernet Franc (32. 855 4 mg/g)
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was the highest in the eight different varieties, the Merlot (31. 967 7 mg/g) lower, the 8804 the lowest

(20. 815 6 mg/g). [Conclusion) The suitable conditions of polyphenol from one-year-old grapevine branches by

ultrasonic adjunct extraction method were determined. And the yield of total polphenol was 97. 38%.
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Table 2 Experiment assignment of the level and factor of polyphnol in grapevine branch

KT LB E % PRI/ B/ C B L 8 7 4 BR8] / min
Ethyl alcohol density Extracting temperature Ratio of solid to liquid Extracting time
Level A B C D
1 40 20 1:12 25
2 50 30 1:15 30
3 60 40 1:18 35
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Table 3 Effects of extracting times on polyphnol in grapevine branch
FRIEL ZHow/(mgeg 1) Z R IR/ Y Z 1 RiHRBCR/ %
Times of extraction Content of polyphenol Yield of polyphenol Cumulative yield of polyphenol
1 22.996 7 85. 96 85.96
2 2.866 7 10.72 96. 68
3 0.890 1 3.33 100. 00
X1 FEEEFPFESHBEAYRRRIZEFNEZRKBAER
Table 4 Results of orthogonal test of polyphnol in grapevine branch
LR B % PR g/ C BH L 7S $ IR ]/ min Lo/
R 4= Ethyl alcohol Extracting Ratio of Extracting (mgeg 1
No. density temperature solid to liquid Time Polyphenol
A B C D content
1 1 1 1 1 17.708 5
2 1 2 2 2 14.125 2
3 1 3 3 3 16.201 3
4 2 1 2 3 23.141 3
S 2 2 3 1 17.227 7
6 2 3 1 2 27.085 2
7 3 1 3 2 26.313 1
8 3 2 1 3 27.223 9
9 3 3 2 1 21.823 5
K, 48.035 0 67.162 9 72.017 6 56.759 7
K, 67.454 2 58.576 8 59.090 0 67.523 5
K; 75.360 5 65.110 0 59.742 1 66. 566 5
ki 16.011 7 22.387 6 24.005 9 18.919 9
ks 22.484 7 19.525 6 19.696 7 22.507 8
k3 25.120 2 21.703 3 19.914 0 22.188 8
R 9.108 5 2.862 0 4.3092 3.5879
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Table 5 Comparision of polyphenol contents in one-year-old canes of different grape varieties
o L&/ (mgeg™ ) o ZWEh/(mg g™ o LW/ (mgeg™h)
i i . i i . i oo .
Grapevine Content Grapevine Content Grapevine Content
el of polyphenol rrap of polyphenol rrap of polyphenol
R , I . W
Merlot 81967 7 ab Pinot Noir 22.674 3 e MuscatHamburg 29.887 1 be
B i 2K e
Chardonnay 25.9200d CabernetFranc 32.8554 a 8804 20.815 6 e
" .
M5l 27.334 8 cd FER 27.861 9 cd
Granoir CabernetSauvignon

TE AR /ING 5 B R b R ) 22 53 1 2

Note: The different letters express is significant difference( P<Z0. 05).
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