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Comparison of functional components and antioxidant activities

in jaboticaba wine and grape wine
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Abstract; In order to understand the differences of functional
components and antioxidant activities in dry red jaboticaba wine

and dry red grape wines, total polyphenols. total flavonoids, res-
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veratrol, tannins, phenolic acids, vitamins, anthocyanins and
minerals contents in wine were determined, and the antioxidant
activities were investigated by using the methods including
DDPH, ABTS, phenanthroline and FRAP. Results showed that
the varieties and contents of the functional components of dry red
jaboticaba wine and two kinds of dry red grape wine (a French
dry red wine and a domestic dry red wine) have their own charac-
teristics and advantages. The contents of gallic acid, vitamin A,
vitamin C, Mn and Zn in jaboticaba wine were significantly higher
than the two kinds of grape wine. The contents of total polyphe-
nols, total flavonoids, resveratrol, catechin, caffeic acid,
coumaric acid, ferulic acid, cyanidin and Fe in French grape wine
were significantly higher than those in domestic grape wine and
jaboticaba wine. The contents of tannin, vitamin D, delphinidin,
petunidin, pelargonidin, peonidin, malvidin, Ca and Mg in do-
mestic grape wine were significantly higher than those of French
grape wine and jaboticaba wine. Similar to the functional compo-
nents, the antioxidant activities of the three wines have their own
characteristics. Jaboticaba wine had the highest scavenging ability
towards DPPH « , French grape wine had the highest scavenging
ability towards * OH, and domestic grape wine had the highest
ability to ABTS" « and reduce Fe®' .
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Comparison of total polyphenols, total flavonoids, resveratrol and tannins contents in

jaboticaba wine and grape wine mg/100 g
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Table 2 Comparison of phenolic acids contents in jaboticaba wine and grape wine mg/kg
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Table 3 Comparison of anthocyanins contents in jaboticaba wine and grape wine mg/kg
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Table 4 Comparison of vitamins contents in jaboticaba wine and grape wine

i Va/(pg* kg™ ) Ve/(mg « kg™ Vp/(mg « kg™ ") Ve
S RAR KRRl 0.329 440.021 70 104.4740.48%A — —
b RES IR RN kR 0.226 440.002 9B 89.9140.53<C — —
] 7 T 417 2 0.217 940.010 4B 94,4440.89"P 0.03440.001 —

T RSIARR/NG TR FROR 28 5 1 2 (P<C0.05) 5 [A] 5 AN 6] K5 T B 3R 28 R U 2% (P<C0.01)

165



166

2RI 5% EXTRACTION & ACTIVITY

BE2108 | 2019 4 B | &RSVH

x5 TAMEIESTOAEIENT RTEZSERE'
Table 5 Comparison ofminerals contents in jaboticaba wine and grape wine mg/kg
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Table 6 Comparison of antioxidant activities in jaboticaba wine and grape wine
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