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Comparison in the Contents of the Nucleic Acids in Various Wines
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Department of Food and Nutrition, Jungkyung Technical Junior College, Daejeon 300 — 100, Korea

Abstract

In order to compare the contents of nucleic acid substances in various wines, the contents of nueleic

acids were analyzed by HPLC. The contents of cytosine was found to decrease in the order of cherry

wine > plum wine > dongdongju > chungha > pineapple wine > soju. The contents of guanine was

found to decrease in the order of dongdongju > chungha > pineapple wine > cherry wine > plum wine

> soju, The contents of uridine was found to drcrease in the order of dongdongju > chungha > cherry

wine > pineapple wine > plum wine > soju, The contents of adenine was found to decrease in the order

of dongdongju > chungha > cherry wine > pineapple wine > plum wine > soju. The contents of guan-

osine was found to decrease in the order of dongdongju > cherry wine > chungha > plum wine > pine-

apple wine > soju. The contents of adenosine was found to decrease in the order of dongdongju > chun-

gha > cherry wine > plum wine > pineapple wine > soju.
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Fig. 1. Flowsheet for the preparation of fruit
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5. HPLC M7= 74

Table 1. Concentration of standard solutions

Standard solution

Concentration(ppm)

Cytosine
Guanine
Uridine
Adenine
Guanosine
Adenosine

32.2
21.4
21.0
20.8
20.2
16.8
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A3l 4143 HPLCE Shimadzu HPLC LC-
10A System(SCL-10A System Controller 1tl,
SPD-10A UV-vis Detector 1t, LC-10AD Solvent
Pump 2t, C-R4A Data System 1th)-& AH&3t3
ot AEHHL EAHz o3 pump 2005 AHE-3)
o] solvent program 7| o]&3sle £4& 3td 1,
o] W BA£H& Table 29} 7}
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Table 2. HPLC running conditions for analysis

Colum Shim-pack CLC-ODS{M) 4.6x250mm
Solvent : A pump — H,O(NaH,PO, 15.6g /L)
B pump — 10% CH4CN(NaH,PO; -
2H,0 15.6g /L
Total flow 1.0ml /min.
B pump conditions
Initial------------- 0%
15 min - 0%
30 min ------emeooo 40%
40 min ------------- 40%
50 min ---------eoo- 90%
60 min -------—----- 90%
65 min ---—-—----- 0%
Detector :UV-254 nm 0.1 AUPS
Temp. 35T

Chart speed : 5 mm /min
Injection Vol. : 104L
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Fig. 3. HPLC chromatogram of Soju
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Fig. 4 HPLC chromatogram of Chungha

Table 3. Contents of the nucleic acid substances in various wines

Soju Chungha Dongdongju
Cytosine 0.06 0.89 3.05
Guanine 0.05 15.91 87.57
Uridine 0.09 40.16 150.81
Adenine 0.02 3.28 6.14
Guanosine 0.88 1.22 19.58
Adenosine 0.02 1.73 1.78

Cherry wine Pineapple wine Plum wine
12.97 0.21 11.79
1.23 2.33 0.12
15.27 11.87 5.45
2.89 2.22 1.60
1.53 0.46 0.88
0.48 0.37 0.39
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Fig. 5. HPLC chromatogram of Dongdongju

.
<
°
H
.
°

k)

Guanine

Adenine
adenine

117

Guanine

Adenseine
Asenosine
Adenosine

Gusnesine

Gusnesine

Gusnosine
Adenceine

1‘!
<FC> Peak-top Comments

¥ K] Ty 2y 2y L}

.M;"SSGN’MJCAPRE

Fig. 6. HPLC chromatogram of cherry wine
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Fig. 7. HPLC chromatogram of pineapple wine Fig. 8. HPLC chromatogram of plum wine
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