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Research progress on determination of total polyphenols in grape and wine
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Abstract: Phenols are the main components of wine and important,
and are the major function substance on health care. Thus, accurate
determination of total content of phenolic compounds in wines has
important effect on health care and wine quality judgment. The paper
summarizes potassium permanganate method, Folin-Ciocalteu, Prus-
sian Blue assay, vanillin-hydrochloric acid (sulfuric acid), high per-
formance liquid chromatography, and protein precipitation assays,
and compares and analyze advantages and disadvantages of above
methods to provide a reference for the research of ways in screening
and optimizing detection of total phenols contents of wines.
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