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ABSTRACT : trans-Resveratrol(3,5,4'-trihydroxystilbene)
is phenolic compound present in grapes, wines, and pea-
nuts, has been reported to have health benefits including
anticarcinogenic effects, protection against cardiovascular
diseases and reduced cancer risk. A simple method for the
quantitative extraction of trans-resveratrol from peanut
has been developed. Optimal conditions for extraction
were investigated. Type of solvent, time, and temperature
assayed influenced frans-resveratrol vyield. Adequate
extraction condition was decided to ethanol/water (80:20
v/v) maintained at 25°C for 45 min. After extraction, the
protocol consists of sample preparation using a C;3 solid-
phase extraction (SPE) cartridge after concentrate with
rotary evaporator and quantified by reversed phase
HPLC using a Cy3 column at 308 nm. Analytical methods
for measuring trans-resveratrol in peanut were adapted to
isolate, identify, and quantify trans-resveratrol in 11 pea-
nut varieties by HPLC (high-performance liquid chroma-
tography) with UV detector. The 11 peanut varieties
content ranged from 0.018 to 1.125 pg/g with an average
of 0.289 ug/g. The contents were higher in the seeds with
than without testa, regardless of varieties. The trans-res-
veratrol content was higher in 110, 130 days after sowing
than that of other period.
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resveratrok> 2 EoIA UV FZRARG Aol 2+ 2B 2 4

g L= ¥29] FF(botrytis cinerea)t HEo19} 7 7+
FownE) UEAAY A o] BE w5l 9
&} AJ4ksl= phytoalexin(Romero-pérez et al., 2001)9_§ &
g4 AL, o FPARE X FHLHES LEoEN
sk 9 A ool Bols, AW e Hapd
;qg\r zé)bbq]gi_ﬂ- ouﬂﬂ tﬂg}b‘ PARSN 0 u¥—7 OHJZO\:,] _/\1

WA 2 EE Ve 22 HEd gt e AeE g
A5 A tHDourtoglou et al., 1999; Sobolev et al., 1999,
Ibern-Gomez et al., 2000). E3) HEEFo|| Tzt 3hFxlo]

21 polyphenols, anthocyanoside, resveratrol 52 %73}
,AZRE Bk S AAlske AoE gElA Utk (Powell
1994). Resveratrol= X %= (Dominguez et al., 2001,
1999; Chu et al., 1998; Jeandet et al.,
1995), &H, WF27],
blueberry(Romero-pérez et al.  2001), -3 (Sobolev  and
Cole, 1999; Ibern-Gomez et al., 2000; Sanders et al., 2000)
'—:~°ﬂ ShrEle] glom, o= BEANAM trans-resveratrol?]

Z 3 22 (Sobolev and Cole, 1999; Ibern-Gomez et al.,
2000; Sanders et al., 200000 TF A7t o]FAR T Yo
U oobde W E3 Aot wepx £ dT7e FFelA
rans-resveratrol & ¥ EAub-g B, E5 4 A4S
A71el] WE trans-resveratrol TS ZARSIY 1784 B
5 549 712 ARE @& st

=

et al.,
Dourtoglou et al.,
1997; Lamuela-Raventds er al.,

3| HiEq
=

oH

=

B AYe 200189 SYEGA A A AujE BES
NEANEZ AMEst BFHFE 5 11FF e mans-
resvaratrol &3 BA393, 29§59 ASA7E rrans-
resveratrol e W 51—* THE) 3 ANPAEFSLS TR

S B3RP EET, UEES 9916E g AdEHEETs



430 88/F55(KOREAN J. CROP SCI), 48(6), 2003

HO,

HO

cis-Resveratrol

trans-Resveratrol
Fig. 1. Chemical structure of resveratrol.
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Table 1. Elution gradient programme.

Time(min) Solvent A(%) Solvent B(%) Flow rate(/min)

0 82 18 1.1

5 82 18 1.1
10 70 30 1.1
15 55 45 1.1
16 50 50 1.1
18 0 100 1.1
20 100 0 1.1
22 82 18 1.1

*equilibrium for 10 minute before following injection
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Fig. 2. Extraction profile of frans-resveratrol vs. time and the
effect of different solvent, temperature on extraction of
trans-resveratrol from raw peanut, n.d ; not described. (a)
25, 60 min, (b) 80%MeOH, 60 min (c) 25, 80%MeOH.
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Fig. 3. Calibration curve of trans-resveratrol.
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Fig. 4. Chromatograms at 308 nm, corresponding to a peanut
extracts and frans-resveratrol standard, (a) By direct
injection, (b) After purified extract (c) trans-resveratrol
standard (d) Spiked with a trans-resveratrol standard.
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Table 2. trans-Resveratrol content in peanut varieties.

trans-Resveratrol

Varieties Botanical type  Grain size content (ug/g)
Milyang 16 Spanish L’ 0.312¢
Daekwang Spanish M 0.318¢
Shinnamkwang Virginia L 0.188*
Palkwang Virginia M 0.345«
Sadle Spanish M 0.161°¢
Hokwang Virginia L 0.176 ¢
Namkwang Virginia L 0.135°¢
Sadonoga Virginia M 0.536°
Daechong Spanish L 1.125%
Jeokwang Spanish S 0.396°¢
Gipung Spanish M 0.018°

“L; large, M; middle, S; small.
*Extract condition; at 25°C 80% EtOH for 45 min.

*Small letters compare the mean values at 0.05 probability of
DMRT
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Table 3. trans-Resveratrol content of seed with testa and not in

peanut.
trans-Resveratrol cont.(/g)
Varieties - -
with testa without testa

Palkwang 0.345%* 0.305**
Shinnamkwang 0.188 0.152
Dackwang 0.318 0.285
Milyangl6 0.312 0.255

**Signification at 1% probability level
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Fig. 5. Change of frans-Resveratrol content with days after
sowing(DAS) in peanut. Small letters compare between
the mean values with days within the same variety at 0.01
probability of DMRT.
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