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Analysis of Anthocyanin Compositions in Cabernet
Sauvignon Dry Red Wine by HPLC

WANG Hua'? and HAN Fu-liang'
(I.LEnology College of Northwest A & F University Yangling Shanxi 712100 2.College of Food Science and
Engineering of Northwest A & F University Yangling Shanxi 712100 China)

Abstract:  Cabernet Sauvignon was a traditional quality species for dry red wine brewing. The analysis of
anthocyanins compositions in dry red wine by HPLC indicated that cabernet sauvignon in different regions all
contained the following nine anthocyanins: Delphinidin 3—-0-Glucoside Cyanidin 3-0-Glucoside Petunidin 3-0-
Glucoside  Peonidin 3-0-Glucoside  Malvidin 3-0—-Glucoside  Peonidin 3-0—(6-0-Acetyl)-Glucoside ~ Malvidin
3-0—-(6-0-Acetyl)-Glucoside ~ Peonidin 3-0—(6—0—-p—Coumaryl)-Glucoside and Malvidin 3-0—-(6-0-p—Coumaryl)—
Glucoside ~ Among them Malvidin 3-0-Glucoside — 46.75 %~60.31 % and Malvidin 3-0—-(6-0-Acetyl)-Glucoside
22.37 %~29.03 % are the main anthocyanins for dry red wine. The ratio of acetylated to p-—coumaroylated
anthocyanins in wine ranged from 3.92 to 7.40 higher than experience value 3. Tran. by YUE Yang
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