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Analysis of polyphenolic content and antioxidant capacity of
Cabernet Franc berries in different terrain conditions
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Abstract: To understand the difference in the phenolic compounds and
antioxidant activities of Cabernet Franc berries where were from two
different terrain vineyards in the Loess Plateau region, the physico-
chemical index, antioxidant activities. the phenolic composition and
concentration of grape samples were determined. The results showed
that the different kind of phenolic compound contents of grape berries
were not uniform variation law; The antioxidant activities of slope
land berries was lower than the flat land berries; The total 17 indi-
vidual anthocyanin compounds were identified in flat and slope land
berries (including 12 anthocyanin deriatives and 5 basic anthocya-
nins) ; Terrain conditions had no effect on anthocyanin composition,
but had effect on anthocyanin concentration in different extent; The
concentration of 5 basic anthocyanins from slope land vineyard ber-
ries were higher than flat land berries. So the terrain condition of

vineyard could really influence the phenolics composition and con-
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tent, antioxidant activity of Cabernet Franc berries.
Keywords: terrain; grape; polyphenolics; antioxidant capacity;
HPLC—UV—MS/MS
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Table 1 Effect of terrain condition on physicochemical index of Cabernet Franc berries
REES WK /m B/ (g LD MBR/(ge LD BEAR 1L pH /(g LD
7 Hi 1 201 198.5+4.0 7.2+0.7 27.6+0.5 3.3£0.3 3.0+0.2
W 1 381 197.4+3.8 6.940.2 28.6+1.3 3.14+0.1 3.14+0.1
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Table 2 Effect of terrain condition on phenolics content and antioxidant activity of Cabernet Franc berries

N o/ I/ SRR/ BALEt/ PUEALTEPE/ (e mol » kg™ 1)
R (mg * kg™ ) (mg * kg™ ) (mg + kg ) (mg + kg ") DPPH CUPRAC
TR 2403.4474.1 1 310.5429.9 334.4£7.8 1061.0417.2  6871.6+£150.5 26 025.2+£542.0"
el 2305.5428.3  1769.54110.4% 303.9418.9  1293.749.7*  6604.9494.2 22 149.8+338.5
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Table 3 Effect of terrain condition on anthocyanins
composition and concentration of Cabernet

Franc grape skins
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