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Separation of Oligomeric Proanthocyanidins from Defatted Grape Seeds
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Abstract In this paper a technology of extraction of oligomeric proanthocyanidins from defatted
grape seeds was studied. Details were given of preparation involving the extraction by the proantho-
cyanindins into aqueous ethanol the concentration at low temperature to remove the ethanol the frac-
tionation by extraction with ethyl acetate and the precipitation of proanthocyanidins from the solution
by addition of ligroin.

Key words grape seeds oligomeric proanthocyanidins extraction

Oligomeric Proanthocyanidins

orcC’ s
C-C 4 8 4 6
1 1
BT E nR0~10
Vg 50 Ve 20 . 10
1
Fig.1 Proanthocyanidins Structural Formula
2000 —-06 — 10 2001 —01—-04.

1969 —



2 209
4% ~6% .
100 000 2
t 4 000~6 000 t 5 3
510 1520 25C
orC' s orcC’ s
3
31
1 OPC' s
1.1 .
2.
. ﬁfﬁ
1.2 #BE. dm2E)
1.2.1 1.0 mL f?ﬁlmﬂn&(ﬁ:ﬁjbﬁ%ﬂ 13,48 h)
1-5 mg = %}a
mlL 25 mL BuOH-HCI 10.0 W Z B (R 0 7,50 1C)
mL . 97 s r wiEn
Hp £ -
T 3 min 40 min el 2B
5 i Nt U
550 nm i
: im LR B
1.2.2 OPC’ s ﬁu%m A B
60% bl p i
17 57T m*m ZREZ. A
30 min 20 C 4 000 r tﬁ?ﬁ';fﬁﬁ& R
min 20 min . 3 Bk dbaE ik
2 tHe ~a
<377T 1.1~1.2 xxtﬁ;&é’h&sﬁm
g cm’ S
1.2.3
pH 3.5. 2
1.2.4 Fig.2 The technology flowchart
OPC' s 3 )
1.2.5 2.1
1
2 2.
. 1
OPC’ s Tab.1 Test plan and results
' A T B C K
1 1 0 0.5 21 39.7
5 2 0 0.75 31 43.0
1121314151. 3 0 1 41 40.6
OPC’ s 4 5 0.5 31 37.4
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1 31 OPC' s
7 % 3 1.
A C B C
5 5 0.75 41 38.2 31,
6 1 21 36.5
7 10 0.5 41 34.1
8 10 0.75 21 32.0
9 10 1 31 31.5 2.2.2
2
Tab.2 the test date processing
0~20C orC’ s
A B C
K, 123.3 111.1 108.2 OPC’ s
K, 112.1 113.2 111.9
K; 97.5 108.6 112.8
K, 41.10 37.07 36.07
K, 37.37 37.73 37.30 4
K, 32.50 36.2 3760 Tab.4 The effects of the tempreture on the yield
R 8.60 1.53 1.50 T % %
5 80.0 82.9
12 A B C 10 80.9 85.3
. A1B,Cs 15 89.7 81.1
0T 0.75 20 80.8 82.8
41 3 25 82.8 85.3
2.2 2.2.3
2.2.1 S
5 orcC's
Tab.5 OPC' s purity of the two-time treatment
% %
3 1 82.8 93.3
'3 95.6 81.0
Tab.3 The effects of the volume ratio on the purity and yield OPC’ s
0
of the product 95.6%
11 21 31 41 51 4

% 76.9 78.6 82.5 79.1 75.2
% 84.7 86.6 93.7 88.2 87.1
% 80.4 80.8 80.3 78.4 72.7
% 73.2 81.6 83.0 79.9 76
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