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Present Status of the Research on & the Application of
Natural Active Substances in Grape and Vitis spp.
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Abstract Grape (Vitis vinifera), a fruit crop with great economic value and the largest cultivation area in the world, could be used as raw materi-
als to produce grape wine, grape juice and raisin etc. Grape contains rich mineral materials, vitamins, and amino acids beneficial to people’s
health. Besides, it contains natural active substances which have healthcare functions such as resveratrol, oleanolic acid, anthocyanin ,and proan-
thocyanidins. In this paper, natural active substances in grape and Vitis spp. and their phyisological activity and their extraction methods were re-
viewed and summarized.
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