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Abstract: The influence of yield rate from ultrasonic extraction of grape skin residue polyphenols from wine was studied by single factor

experiment and the orthogonal experiment in this paper. The optimum technological parameters were determined as follows: ultrasonic time

30min, temperature 60 °C, ratio of material to liquid 1:20(gymL) and ukrasonic power 200 W. Under these conditions, grape polyphenols yield

rate was 6.72 mg/g. Crude grape polyphenols were extracted to‘investigate hydroxy| free radical scavenging capacities by Fenton, and evaluate

their antioxidant activities. When the.mass: concentration of grape polyphenok was 0.79 mg/mL, the ratio of hydroxy| free radical scavenging

can reach 78.64%.
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Fig.1 Effects of ultrasonic time on grape polyphenolsyield rate
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Fig.2 Effects of temperature on grape polyphenols yield rate
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Fig.3 Effects of ultrasonic power on grape polyphenols yield
rate
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Fig.4 Effects of ratio of material toliquid on grape polyphenols
yield rate
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Table 1 Results of the orthogonal experiment

ACRE B(itE] ClH & D(h#E ke
Y ! 15 =
? I'C)  Imin)  (g/mL)] W) panE
/(mg/g)
1 1 1 1 1 3.65
2 1 2 2 2 4.53
3 1 3 3 3 541
4 2 1 2 3 5.78
5 2 2 3 1 4.62
6 2 3 1 2 6.57
7 3 1 3 2 4.06
8 3 2 1 3 4,51
9 3 3 2 1 6.55
Ka 13.59 1349 14.73 14.82
Kz 1697 1366 1686  15.16
Ks 15.12  18.53 14.09 15.70
K1 453 4.50 491 494
ka 5.66  4.55 5.62 5.05
ks 5.04 6.18 4.70 5.23
R 1.13 1.68 0.92 0.29
IR A B>A>C>D
HAF A, B3 C2 Ds
iR A2B3C:Ds3 6.72

SRR, BT & R RS R W AR
JEMRKIUKHNB>A>C>D, B HERS I (] > IR SRR > T %
LR TE SRR 5 I RN B AE K414 NABC2Ds, R
FEAINE30 min, IRFE60 °C, RBRAEL1:20 (gimL)
HEFE IIEE200 We 3R KR, LLiZ T 26 A
BRI 2 W, 195 46.72 mg/g.

2.3 i # BB mynt PRI [t S OH) KIIHERR

AR 123 FSRIRT7 245 B AR AEE 11 4 R v
Z Wy VC W2 ] 2RISR R 1 5o, 45 LI 5.

EH EISR] A, 7E SIS UREEJEE Y, X IR Ve i Jik
L35 IR n] 1k 5)90.85%, &) A Z NG R R
A[ 1L F78.64%, A VCHIH %] Bz 75 2 Myl A 1R R Y
PR RSN AR ), FIE BR e B TR P R R
L, BAOCRIEF YR, Vois R Bl B A%
TR, TEFRS0% R H LT 7R FE {CN0.13 mg/mL.
A i 22 Ty B BRE0% I F2 3k H Hh 3L BT 77K M 0.38
mg/mL.



MR ERRH Modern Food Science and Technology 2012, \ol.28, No.12

100 - ok
80T —
W G0
¥ N
= a0t
] e Ve
20 / —- 1l
2 -
1 i 1 1 1
ol b 1s 0,33 0,45 01,749

R (mgmL)
5 BERESHMM Ve MR EBBHERBRYR
Fig.5 Hydroxyl free radical scavenging capacities of grape

polyphenols and Vc
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