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Rapid Determination of Resveratrol in Ningxia Wine by High Performance Liquid Chromatography
FENG Yu—qin, GUO Hong—yan, LIU Gui-shan", HE Jian—guo, WANG Song-lei, HE Xiao—guang
(Agricultural College ,Ningxia University, Yinchuan 750021, Ningxia, China)

Abstract: The effects of detection wavelength, solvent strength, mobile phase pH, column temperature, sample
pH and other factors on the separation of wines were examined.A direct injection HPLC method for determina—
tion of resveratrol in wine was established. The correlation coefficient r was 0.999 9, linear range was 1 mg /L—
20 mg/L., RSD of precision experiment, stability experiment and recovery experiment were 1.16 %, 2.9 % and
1.25 % respectively.It was found that resveratrol content of wines varied with years and varieties, its changing
law was: Cabernet Gernischt was the best chioce, Merlot and Cabernet Sauvignon and Chardonnay took second,

the last was Riesling. Resveratrol content in Cabernet Gernischt was up to 6 mg /L.
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Fig.1 UV scanning spectra of resveratrol
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Fig.2 Isobaric elution chromatogram
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Fig.3 Gradient elution chromatography 1
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Fig.4 Gradient elution chromatography 2
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Table 1 Results of research on the precision of wine samples

IREE BRI WETHAY (mAU -s) RSD/%
1 191.9 1.16
2 189.0
3 192.4
4 191.5
5 191.3
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Table 2 Results of stability studies
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Table 3 Results of recovery of wine samples
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(mg/l)  (mgl) (mg/l) BRIy RSDI%
229 1 3.006  91.37 97.12 1.25
229 2 431 100.47
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A ) /h IRV (mAU-s) RSD/%
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2 357.8
4 364.6
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16 378.1
24 379.2
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Table 4 Resveratrol content in grape wine from different varieties

and years
e LI/ (mg/1.) P27/ (mg/L)
Iedesk MUEEL OREER RAF EZW
2014 6.00 4.09 2.29 0.473 1.482
2013 5.521 4.48 3.47 0.528 1.397
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