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Research Progress of Grape Seed Extract

WANG Wei—xin', LI Hua' and GAO Jin—-ming?
(1. College of Enology of Northwest Sci-Tech University of Agriculture and Forestry, Yangling 712100, China; 2. College of
Life Science of Northwest Sci-Tech University of Agriculture and Forestry, Yangling 712100, China)

Abstract: Grape seed extract (GSE), a kind of new effective antioxidants, its composition, its current applied sit-
uation, its production techniques, and the problems in the production, the examining methods of products, and
product label etc. were introduced in this paper. Besides, the development foreground of GSE was also illustrated.
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