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= Fraction A: Phenolic acid fraction containing phenolic acids, sugars, organic
acids, amino acids, and salts.
* Fraction B: The fraction containing catechins, procyanidins (procyanidin Bs),
and flavonols.
Fraction C: The fractions containing anthocyanin monomers, polymers, and
tannins.

HPLC system: |
Column, Microsorb C18 Short-Ones column (RAININ);
Column size, 4.6x100 mm; Particle size, 3 um;
Flow rate, 1.0 mL/min; Injection volume, 10 puL;
Detection: UV at 280 nm (catechins), 326 nm (cinnamates), 365 nm
(flavonols) and Visible at 525 nm (anthocyanins)

Gradient solvent system for the fraction A:

Gradient soln. A, 0.4% (v/v) phospholic acid;

Gradient soln. B, 40% (v/v) AcCN + 20% the soln. A;

Time program, 0—5 min: A — B 12% (AcCN conc, 0—4.8%)
5—20 min: B12% (AcCN conc, 4.8%)
20—45 min: B 12%—40% (AcCN conc, 4.8—16%)
45—50 min: B 40%—0%
50—65 min: B 0%, and stopped at 65 min.
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1 L, cis-coutaric acid, r=0.5576
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17.730  caffeic acid, r=0.3759
18.623  trans-coutaric acid, r=0.4525
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Fig. The correlation between each peak
and the SOSA value in the fraction A
detected at 326 nm. The wine used
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