HF @D L 201413):157~139 s PEREEMT -

KEEAPEEAERENNERES
ik NN P S e S i)

a  F,x F &, B F B, A &

ORERTREBE EMPEBE LT K& 116600)

B EXADNEBARM AR TABAETORPFBHSZTAALEERREHLFR, &
RE.THAB RGP HBHE R TOREFBLZTEFEF(P<0.05), RELFTORPFELER
A L77 mg/L, L iBHRME 2RI E, EARFHN a” 150. 59) Fo ODsos 18.(6. 430) 5 48 % b 2~ 47
AR ABEHBFORFBALTHEHN O A(FE)ZRF i MEG =—0.6717,P<0.05),

5iE# OD A (L& 543) £ 8 & EA % (=0. 7938, P<<0. 05),
REIR VKA ; S I ARG M

hE S EKS TS 262.6

F 27 B A R T REME L4y . WHO Y
—IFATRE TR O B R, 36 B A O I 50 Y % 0
RHBRKTHEER X 5HAGHERARRSA
KM, B BT UESE , B B R £ A AT R 4
OIMERPERK EZY RS, QR R EA O M
ERPERSN, I A PUR P KRR AL B I PR
b PR A AT R 2 R E TR . T AR
B 55 AR DIAH G L ARk X F HE B MR E
JE R T RE B S ST 5T T4 A (5 oK R A T e B
P ) 2 8 B L 5P A B 5, 56 2R (A T 5 i i DL SC ik
BT AT RIS, B 7R 0 VKR A 1 2 S BT
RERLAT T R SR RIS %,

1 R ERF*
L1 R5es e

VKW F A ST 3, BAR = b 3R 15 H3E
P, 32 H Sigma-Aldrich /A 7] ; g (g4 , KA A
MR A AEIRT A BRA B 5 AR 38 0 B = i 4.

UV-2802 24MA] WA B TH(EE LR BHARD 5
AL204 HF 530 R (Mg de 46 2 B BRA RDD ; LC-10A
R ROBORE £ AN (5 HEAN AR A PR A 7)) 5 CR-400 8,25 31

FE—IEERN 4 F 1979, B, FHRBAA L, T, X F
WA A WP AR, Email:yuzl63@163. com.
FEMEEALERAS9, F . L. #R . AT OARKREE
# %, E-mail:hwz@dlnu. edu. cn.

HE&WH B E£AH £33 2 F 855 B (2012BAD38B05) ; X #
A3 % #85R B (2012E13SF106),

s H #9:2014—03—13

XEFRINAG A SCE4E:1001—0009(2014)13—0137—03

(MR TEEfE XA FR A B s GHH-6 %1% 15 48 1R /K 15 45
(EAEBRERATD,
L2 R Bk
L2.1 HEMEEEMNEMITE AP ERH Lo,
2.0,5.0,10. 0,20. 0 mg/L HZE B R 5 bR e B W » 537
HERESG , AR YR B X e T ARAE AR 4k . WA (B3 45
4 25 SPD-M10A; 3% 42 BDS Cie i (5 pim,
4.6 mm X 250 mm) ;FEIR N 25°C ;MBI N SN ¢+ EZE
7K=30 : 70; i3 N 1. 0 mL,/min; KM K 306 nm;i#
R 10 pl, VKRR G 2K AR 25 2 B8 S
FZK 25 Z IR AR AR T 0. 45 pom VEREATUE . AR4E
B £ B8 BsF ) 8 R o o A B R i e, AR
ERE T AR, DIAMR TR B3 R & &
L2.2 WEBEMHINE KA CR400 6211 D65, W
Wi F BE 10°) B4 8 vKE AT AR VAR LY wa™ b~
AEMH, KA L RARRE, 0" RN/ G,0" RonE/
%, AE Fon BB G AL, RIGEARFES MW E ik,
R ARG EE T E A A W 505 nm Ab Y IR OB (B >k 3R
NERFHAERERE,
2 BRESW
2.1 VKA R AR

R 1 AT, 7 Fp b A A T A P B T R
w25 3 (P<0. 05) , H A | 2 7 i 3 2 o s O Kl
A TIMERMKE 4 5, HEEMESRELT
L. 77 mg/L, i/ FILARME VK 2 557 F IR
VKIE 5 5= TR E A vKIE 6 50 7 5 R H 22
ol

137

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

s PESREEIT -

F @ % 201413):137~139

1 TWHARKEEEFERSE
SENNELER
Table 1 Measurement result of resveratrol content in

seven ice grape wines

IR PR B
P 4 FEH
Resveratrol content
Number Variety name Place of origin
/mg o1
1 il 15 LTAR 0. 010. 002¢
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Fig.1 Graph of wine color in seven ice grape wines
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Table 2 Measurement result of wine colors in seven ice grape wines
Eia= LA B, {4,228 Value of chromatism 1&,7;:4
Number Variety name Color L~ a* b* AE Absorbance(505 nm)

1 K 15 WA, 22.4240. 52 —0.94+0. 12 3.5640. 14 75.72+4.51 0.13740. 08
2 vKil 2 5 £, 20. 3140. 42 —0.214+0.08 4.9940. 12 77.8943.35 0. 23040. 07
3 kil 35 KAt 17.37+0. 51 0. 28+0. 02 1. 6640. 07 80. 79+2. 57 0. 79640. 05
4 VKl 4 5 WAL, 16. 16+0. 37 0. 59+0. 04 0. 80+0. 02 81.5244. 62 6.43040. 32
5 VKl 5 5 WA, 20.4940. 18 —1.00%0. 09 2.53740. 09 77.6243.56 0. 256+0. 02
6 VKE 6 5 L EA 20. 10£0. 32 —0.14+0. 03 4.1940. 08 78.08+4. 43 0. 38040. 03
7 vKiE 7 5 L EA 19. 69+0. 34 —0.1240.01 4.38+0. 11 78.50+2. 97 0.41540. 02
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Table 3 Correlation analysis between resveratrol content and wine color of ice grape wine
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H#E A B Resveratrol content - —0. 6447 0.0514 —0. 6717 * 0. 6297 0. 7938 *
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Measurement of Resveratrol Content of Ice Grape Wine and
Its Correlation Analysis with Wine Color

ZOU Yu,LIU Yi-wei, TIAN Mi-xia, HU Wen-zhong
(College of Life Science,Dalian Nationalities University, Dalian, Liaoning 116600)

Abstract; Taking ice grape wine as material, the resveratrol content of ice grape wine was measured and correlation
analysis of it and wine color was studied. The experimental results showed that the resveratrol contents in seven ice grape
wines were significantly different (P <C0.05). The resveratrol content of No.4 ice grape wine was the highest
(1. 77 mg/L) and its wine color was dark red. The ice grape wine numbered as No. 4 possessed that the maximum a*
value (0.59) and the maximal ODsy value (6. 430). The correlation analysis showed that there were significant negative
correlation (r=—10. 6717, P< 0.05) between the resveratrol content and »* value (yellow) of ice grape wine and
significant positive correlation (r=0. 7938, P<(0.05) between the resveratrol content and ODsy value (red pigment
content) of ice grape wine.
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