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Effects of Phenolic Compounds in Grape Skin on Phenol Content in Grape Wine

YU Zhen', ZHAO Guang-ao® and LI Ji-ming’
(1. Department of Bioengineering, Yantai University, Yantai ,Shandong, 264005; 2. Bioengineering College of Jiangnan
University, Wuxi,Jiangsu 214036; 3. Technical Centre of Changyu Wine Co. Ltd, Yantai, Shandong 264001, China)

Abstract: Phenols content in grape Cabernet sauvignon, in grape Cabernet gernichet and in base grape wine produced by grape Cabernet
gernischet of different production area was measured by HPLC. The results showed that the content of catechin, rutin, protocatechuic acid, cafteic
acid and ferulic acid in grape Cabernet sauvignon skin was obviously higher than those in grape Cabernet gernischet skin, phenols content in grape
Cabernet gernischet of different production area was different, different monophenol had different extraction rate, and phenol content in grape
wine was mainly dependent on phenols content in grape skin and the extraction rate of various phenolic compounds.
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