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Abstract

This study was conducted to determine optimal extraction condition and free radical scavenging effect of ethanol
extracts of Campell Early grape seeds and skins at different temperatures, and of organic solvent fractionated
from ethanol extracts of grape seeds and skins. The free radical scavenging effect was tested using 1,1-diphenyl
—2-picrylhydrazyl (DPPH) method and expressed as dose required for a 50% reduction of DPPH radical (RCso).
The extraction yields were increased with increasing the extraction temperature but it was not related with ethanol
concentrations. The ethanol extract of grape seeds obtained at 50°C showed the more stronger RCs (16.8 ng/mL)
than those of both 30°C and 78°C. The ethylacetate fraction obtained from ethanol extract of grape seed showed
the strongest RCs (15.4 ng/mL). Overall, both ethanol extracts and their fractions of grape seeds showed significantly
stronger free radical scavenging effect than those of skin extracts.
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Table 1. Extraction yields of grape seed and skin by various
ethanol concentration and extraction temperature

Extract condition Yields (%)
100% EtOH 70% EtOH 50% EtOH
78°C 114 8.8 107
Seed 50°C 6.9 6.3 59
30°C 53 5.7 6.5
78°C 445 410 42.0
Skin 50°C 35.0 35.8 34.0
30C 26.5 31.8 288
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Table 2. The yields of organic solvent fractions from grape
seed and skin ethanol extracts

Fracti Yields (%)
ractions  xane fr. CHCI; fr. EtOAc fr. BuOH fr. 1O fr.
Seed 306 02 100 20.0 392
Skin 40 33 14 57 866




Table 3. Free radical scavenging effect of ethanol extracts
of grape seeds and skins at various extraction temperature

Sample'” RCx” (ng/mL)
78°C extract 17.7
Seed 50°C extract 16.8
30°C extract 172
78°C extract 24375
Skin 50°C extract 2569.2
30°C extract 3186.1
@ —tocopherol 154
BHA 169

"100% ethanol concentration was used.
"Dose required for a 50% reduction of DPPH radical at 517 nm.
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Table 4. Free radical scavenging effect of organic solvent
fractions obtained from ethanol extracts of grape seeds and
skins

Sample RCsx” (ng/mlL)
Hexane fr. 215
CHCl3 fr. 50.8
Seed EtOAc fr. 154
BuOH fr. 15.6
H»O fr. 382
Hexane fr. 2855.4
Skin CHCl3 fr. 3906.3
EtOAc fr. 881.1
BuOH fr. 698.4
a —tocopherol 15.4
BHA 169

l)Organic solvent fractions were obtained from 100% ethanol ex—
_tracts.
“Dose required for a 50% reduction of DPPH radical at 517 nm.
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