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Optimization of the Extracting Technology of Polyphenols from Wine Pomace

LI Wenlei, LI Shuangshi, ZHANG Yuning and SONG Jinhui
(College of Bioengineering, Beijing Polytechnic , Beijing 100029, China)

Abstract: A large amount of wine pomace is produced during grape wine processing and it contains rich bioactive polyphenols. The extracting
technology of polyphenols from wine pomace had been optimized as follows through single factor test and orthogonal experiments: 60 % aqueous
ethanol solution used as the extracting agent, the ratio of raw materials to the solution was 1:10, the extracting temperature was at 70 ‘C, and the
extracting time was 30 min. In these conditions, the yield of total polyphenols was as high as 39.56 mg/g.
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