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Grape pruning stems constitute a scarcely investigated class of byproducts with limited reports on
their bioactive polyphenol content and/or industrial applications. Herein we present the outcome of
our investigation on grape pruning stems extracts, concerning the assessment of their total poly-
phenolic content and the detailed evaluation of their antioxidant properties. Results obtained indicate
that grape pruning stems are particularly rich in flavonoids and trans-resveratrol. The antioxidant ac-
tivities was analyzed and expressed as electron donating ability, ABTS cation radical decolorization,
hydrogen peroxide scavenging activity and superoxide anion radical scavenging activity, the anti-
oxidant activity of Vitis labrusca L. pruning stems extracted (GPSE) was higher than that of BHA and
L-ascrobic acid. The whitening and anti-wrinkle activities display an capability. Results herein grape
pruning stems used as a valuable resource for the extraction of resveratrol, which would be added

to functional cosmetics and food materials.
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Table 1. Gradient condition of HPLC analysis for resveratrol

Gradient condition
0.1% Formic

Time (min) acid (%) Acetonitrile (%)
0 80 20
5 80 20
12 70 30
20 40 60
25 40 60
30 20 80
35 20 80
40 80 20
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Fig. 1. The representative chromatogram of trans-resveratrol in the standard solution (A) and in the sample extract (B) by HPLC.
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Fig. 2. Electron donating ability of pruning stems. GPSE : Vitis
labrusca L. pruning stems extracted with 80% ethanol,
BHA : Butylated hydroxyanisole (Positive control).
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Fig. 3. ABTS cation radical decolorization of pruning stems.
GPSE : Vitis labrusca L. pruning stems extracted with
80% ethanol, BHA : Butylated hydroxyanisole (Positive
control).
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Fig. 4. Hydrogen peroxide (H,O») scavenging activity of prun-
ing stems. GPSE : Vitis labrusca L. pruning stemsex-
tracted with 80% ethanol, AA : L-ascorbic acid (Positive
control).
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Fig. 5. Superoxide anion radical (Oy) scavenging activity of
pruning stems. GPSE : Vitis labrusca L. pruning stemsex-
tracted with 80% ethanol, BHA : Butylated hydrox-
yanisole (Positive control).
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Fig. 6. Tyrosinase inhibition of pruning stems. GPSE : Vitis lab-

rusca L. pruning stems extracted with 80% ethanol,
Arbutin (Positive control).
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Fig. 7. Elastase inhibition of pruning stems. GPSE : Vitis labrusca
L. pruning stems extracted with 80% ethanol, UA :
Ursolic Acid (Positive control).
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Fig. 8. Collagenase inhibition of pruning stems. GPSE : Vitis
labrusca L. pruning stems extracted with 80% ethanol,
EGCG : Epigallocatechin gallate (Positive control).
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o T O AT 2% A7 o FAAL dou ALA AAHH| HHAE AA A of
ng AAo|th B AFgNE TEHAAY/A FEEGPSE)Y F Zod s, d4334, vy 2 FEAXHE
#E AFs ot WA HPLCEA o = GPSEx 614.05 ug/g®l trans-resveratrole 33t e o2 ##=E 3

t}. DPPH St Z &A%, ABTS &tz 4aAs 59 48t 48 & A dzF 22 A-4H BHAY L-ascrobic
acidell ¥laste] GPSES &2 F4H3t 4 & Yehli o mi 24 Z4& AT tyrosinase A3 24 A=
GPSE+ 15.35%, arbutin> 148%% GPSES] W] & 37} #A ety on, T4 AdA e diz2a3 v
EHE AL ' AL & AT o)9 22 ZFHE v Fo] Ho} GPSEE trans-resveratrol F#0] & W4
FASAR 7154 FAE 9 AFOEY teAe Fdstd



