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Abstract

The possibility of grape seeds as industrial resources was tested by analyzing various chemical proper-
ties of their oils from seven different species. The range of crude oil content of the grape seeds was 26.
0-32.0%, showing the highest content in Steuden. Mean individual fatty acid contents in the grape seeds
were lioleic (70.75%), oleic (18.48%), stearic (2.01%5), and palmitic (8.45%) acids. Stearic acid was low
in Jingyu, and high oleic acid was found in Fugiminori, compared with other grape strains. Total lipids
were consisted of nutral lipid (87.25%), glycolipid (4.68%), and phospholipid (8.06%5). Content of crude
proteins was approximatery 11.2% with some variation between strains, Total sugar content was 2,35~
5.63ug /mg with reducing sugar 3.20ug /mg. Mean saponification value of crude oils was 186.3mg -
KOH - oil, Antioxidant activity of grape seed oils was better than that of sesame oil, resulting in the hi-
gher activity of reducing DPPH by 27%. Peroxide values, however, were similar between grape seed

oils and sesame oil after heat treatment at 180°C.
Key words : grape seed oil.
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Table 1. Chemical composition of various grape seeds
Moisture  Crude protein Crude fat Crude ash Sugar

Grape seed (%) (%) (%) (%) Total Reducing
(ug /mg) (ug /mg)

Beniizu 121 10.6 28.8 2.7 4.72 3.58

Neo muscat 9.6 15.7 29.4 1.9 5.63 4.83

Jingyu 10.9 10.3 26.5 1.7 2.75 2.17

Kyoho 9.3 9.2 29.5 3.2 4,50 4,03

Steuben 8.3 12.3 32.0 2.1 2.35 2.23

Fugiminori 9.9 11.7 28.3 2.9 3.57 3.16

Campbell 10.9 8.7 26.0 2.4 2.95 2.37
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Table 2. Fatty acid compositions of crude
grape seed oils

Fatty acid composition (%)
CISZO C1820 ClB:l C1822 C]B:H

Grape seeds

Beniizu 9.05 235 20.35 70.35 0.02
Neo muscat 850 2.05 17.50 71.16 0.04
Jingyu 7.10 1.75 15.20 70.23 0.05
Kyoho 10.02 1.83 17.30 71.37 0.07
Steuben 7.60 1.90 18.15 71.85 0.02
Fugiminori 8.70 214 20.52 72.45 0.03

Campbell early 820 2.05 20.33 67.83 0.05
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Table 3. Content of neutral-, glyco-, and phos-
pholipids in crude grape seed oils(%)
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Table 4. Saponification and acid value in
crude oils extracted from various grape seeds

Grape seeds Neutral Glycol- Phosph-
lipid ipid olipid
Beniizu 89.75 2.08 8.17
Neo muscat 89.28 3.36 7.36
Jingyu 85.72 5.06 9.22
Kyoho 87.23 3.92 8.85
Steuben 87.27 5.43 7.30
Fugiminori 83.72 8.01 8.27
Campbell early 87.84 4.91 7.25
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Saponification Acid value

Grape seeds value (mg - KOH
(mg - KOH /g-oil) /g-oail)

Beniizu 180 1.0
Neo muscat 176 0.9
Jingyu 160 1.8
Kyoho 230 2.0
Steuben 194 1.4
Fugiminori 186 1.2
Campbell early 178 1.4

Table 5. Total DPPH scavenging activity of
different crude grape seed oils

DPPH reduction (%)

Grape strain

Beniizu 82
Neo muscat 88
Jingyu 81
Kyoho 78
Steuben 75
Fugiminori 92
Campbell early 84
Sesame 55

Table 6. Peroxide values of different grape
seed oil, after 10 min heating at 180C

Grape strain Peroxide value (meq /kg - oil)

Beniizu 2.5
Neo muscat 2.6
Jingyu 2.8
Kyoho 2.8
Steuben 1.9
Fugiminori 2.2
Campbell early 2.2
Sesame 2.5
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