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During alcoholic fermentation frans- and cis-resveratrol
were rapidly extracted from grape skin along with the
rise in the alcoholic concentration and reached equilibri-
um six days after the start of maceration. The increase
of trans-resveratrol was shown to be ahead of that of the
cis isomer, but the frans isomer decreased at the late stage.
It was, therefore, assumed that trans-resveratrol would be
converted io the cis isomer by the action of a possible
yeast isomerase. In addition, on the process of inalolactic
fermentation resveratrol levels were found to increase
accompanied by a decrease in piceid concentration. This
means that the increase resulted from the hydrolysis of
piceid by B-glucosidase activity produced by lactic acid
bacteria involved in the malolactic fermentation.
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Fig.1 Reversed phase HPLC profiles of resveratrol fractions in fermenting musts during alcoholic fermentation

t and ¢ mean {rans and cis isomers of resveratrol,
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Table 1 Concentrations of alcohol, total resveratrol
and total phenol in fermenting musts during
alcoholic fermentation

Days Aicohol Total resveratrol Total phenol
(%6) (mg/T) (g/1)
0 —* 0.5 1.5
1 — 0.4 2.0
2 — 0.5 2.2
3 1.5 0.9 2.5
4 6.5 2.7 2.8
5 7.3 3.1 3.1
6 — 4.0 3.2
7 10.0 3.6 3.0
] 10.0 3.5 3.2
12 — 3.1 3.3
13 10.1 2.9 3.2
*Not analyzed. '
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Fig. 2 Changes in contents of resveratrol isomers in fermenting musts during alcoholic fermentation

@, cis-resveratrol ; W, trans-resveratrol ; A, lrans/cis ratio.



(57)

fiA - fth: 74 v ) <35 b o—LEE

277

1.50
o 1.25
@ —
A
& 2
B 2
2 £ 1.00
EE
£
:E
'{% 0.75
0.50

45
140
135
{30
4128
120
115
110

Lactic acid (%)

0 1 2

3

4

5 6 7

Fermentation period (weeks)

Fig. 3 Changes in relative contents of resveratrol and piceid during malolactic fermentation
Resveratrol and piceid contenis in the samples were presented as values relative to those in the wine before malolactic

fermentation.

@, resveratrol ; M, piceid ; A, lactic acid ; O, resveratrol in the control experiment in which malolactic fermentation

was not taken place.
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