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Antioxidant activity and antibacterial property
of wild grape and grape wine
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( 1. College of Life Science and Technology » Jinan University , Guangzhou 510632, China; 2. Derpartment of
Food Science and Technology » United International College , Zhuhai 519035, China )

Abstract: Comparing with the classic wine grapes,the wild grapes from Guangxi and Hunan were selected to analyze
their antioxidant activity and active substances. The dynamic change of each indicator in the fermentation process was
monitored and the antibacterial property of different grape wines was studied. The results showed that the total phe-
nol content and antioxidant activity of cabernet sauvignon were higher than the wild grapes and muscat grape. But the
antibacterial activity of wild grape wines were superior to that of cabernet sauvignon and muscat grape wine. During
the fermentation process of wines, their antioxidant activity and total phenol content increased. The total antioxidant
activity and total phenol content had a significant positive correlation,as well as the oxygen radical scavenging capacity
and procyanidins content. The correlation coefficients were greater than 0.989. The total anthocyanin content rose in
the initial fermentation and fell in the late. The wine color became shallow with it.
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Table 1 Grape samples added different kinds of sugar test
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phenol content of different kinds of grape
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Fig. 3 Change of total antioxidant activity and total

phenol content in the fermentation processes
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Table 2 Comparison of Wulongshan wild grape wine

and Guilin wild grape wine
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Table 3 Resistance to different strains of

different grape wines

g i . 2 H
i wakm e L M g
Wine Staphylococcus Bacillus Totracoccus  B-coli Blank
aureus subtilis control
OF | 11.5 9.5 14 8 8
&y 12.0 15 10.0 8 8
@ A BB 9.0 8 14.7 8 8
@ A B IR E B 10.0 12.0 13.5 8 8
© A b e 2k 9.0 9.0 15.0 8 8
© A EWHE 160 13.0 19.0 8 8
R A
@QAMmMELE  12.0 12.0 15.0 8 8
T 11y B A
® H m Ve 15.0 14.5 31.5 9 8
I A
@AM S 155 14.5 17.5 8 8
11 A

P BH P A T 4 € ) 4 BR T ) BT PR F 5 B
2 T X R B AT R 5 B P BN A 4 T
X FEAR B R R B R A 5 A X R AT TR 4 Ok 3 B
SUERTE 7R TR o N K BN R d S A
TN T 22 TR T B T R T 22 IR
PR o A8 4 TN T D IR B BT R AT B A A 2 TG R
PERE AR R B B TP U W] X — i, BRTEAE R

& B 1 TR 2 T 7 D P A AL e R T T R A A
TE FI TR A 4G 04 v, 2% 5T A= 4 2 30 B o M e W] e p
T oK SR A BB A LA S 2 M PR G R A R R R L e e
PRI A 0% AT S AR A P A AR A
AT VG BN B A A BT R AR s . U
HEF AR AR A PR AR R W R Y R, M
ARt — LI R R
2.5 BEREEEAE SH KN

0T RBCR I S5 R 4 R . R E EHE
F1%) 76 75 TG A 9% S BORR M <<50 CFU » mL", B BT
A TR 2 G RS B A RS BT T A A B R R
#E(GB 4789.2-2010) ,

®4 BREHEAESLRNER

Table 4 The total number of bacteria of Brewed wine
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Fig. 7 Antibacterial experiments of grape wines
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