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Resveratrol, a phytoalexin of tlie liydroxystilbene .group,. is widely beneficial to 

health. It .has 6een shown to posaes antl-oxidati.ve, llllfi;.carcinqgenic, anti-tumor and 

antt:..viral properties. The concentration of trans-nsveratrol in Nome RomtmUui 

wines and spirit& has been measrired .using a dinct injection isocmtk UV-HPLC 

(Ultro, Violet ,.... High Liquid Pressure Chtomatogmphy) method. The experimental 

values obtained ranged from 0,10 mg/L for Cognac Murfatlllr to 2,32 111g!L for 

Cab~tSauvignonfro111 the Dealu M'" B.egio'll. 
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RESUM:O 

· Resveratrol, l#ma f«oalexitza do grupo tip hidroxieltill:Jeno , e altamente benlflco 

para a s.aide. Fol demonstrado que o resvei'tltfol possui propriedades anti

oxidativas, anti"-carcinogenicm, 11,11ti-tumorai$ e anti-virais~ A concentrariio ik 

trans-resveratrol foi detenninada em alguns vinhos e cognacs Ila Romlnia usando 

metodo de inJefllo is()(Jratica direta e Cromatogra/ifl Uqililla. tie Alta Press/Jo 

(CLAP) .. Os va/Qres expedmentllis o~s, Jlariatam de O~IIJ mg/L para Cognac 

Mu'/fatltir ati 2,32 mgllpara Cabemet Stu1.,ignon da &Jgi/U) de Dealu MQJ'e. 
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INTRODUCTION 

Resverab'OI, a phytealexin of the trans-stilbene group, is found in grapes, 

peanuts, be~ pine$; many niedlcinal and non-medicinal plants 8Jld in red. 

wines. 

The beneficial effects of wines , in particular red ~ have been known since 

ancient times and are probably due to a combination of the, large number ·Ud· 

variety of chemical compounds pft8ent in grapes and wine , including ammo 
acid$, hydrocarb«>ns, alcohols, aldehydes, esters, sugars, glucosides, organic acids, 

phenols, polyphenols , vitamins, enzymes, tannins, 8Jlthoeyanins, flavins, t'la~ 

inorganic salts, etc.1•5 

Recently, resverattol has been pointed out as the component of wine more 

henettciat to health, has been used to explain the so-called ''hench paradox" and 

has been shown to posses anti-oxidative, anti-tumor, anti-c;arcin~c and auti
viral pro~es. 

The compound of particular interest is tnms-resvertatrol ( tt"8J1S•3t4',S· 

trlhyclroxystilbene)~ whose structure is musnted in Figure l •. ,As can be seen, it 
can be considered a precUl'SOr of diethytlstllbestrol, estradiol and other 

hormones. 

Aryl derivatives of trans-stilbene have been shown to be good liquid 

scintillator$, in addition to having physiological properties. 6,7 

111 a sbnple-nriJ>,ded appr0,aeb, ~-<resveratrol has been recently begun to be 

considered a nJiraculous compound,· '%e Chateau Hormone", responsible for 

good health, longevity, a cure..all .. ~~ and • po$Sible explanation of the 

''hencll paradox", vert much alike the elixir of long life or the philosopher's 

stone ot Alchemy. 
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Figure L Structure of trans-resveratrol and related comp0unds 
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The population of rrumy countries of Southern Europe, including France,. Italy, 

SP .. ain, Portugal, Croatia,. Greece, Albania, Bulgaria and R~ suftes;s little . . 

heart disease, in spite of a diet that is reliltively rich m fat. This fact has. been 

explained by the regular consumption of red wine in moderate amounts and has 

J>een ailled the "French panido:J''. 9 .. 12 

S. Renau\l and M. 1Je JA>rg~~? ·studied the relationship between wine, 

alcohol, platelet function and· coronary heart disease, while D. M. Goldberg and 

coworkerslO suggested the apparent abfilty of moderate consumption of red 

wine to reduce the :rl$k of cardiovascular disease. 

B~ D. Gehm, J. M. McAndrews ..-.v .. Chien and J. L. Jamesonll showed t:hat 

res-veratrol found in grapes and wine is an agonist for the estrogen :receptor, 

concluded that ~ver;ttrol is a phytoestrogen, tbat jts estrogenie aC!tions broad,en 

the ·spedrunl· of its biOlogical actions and that it may be relevant .to the reported 

eardiovascularbeneftts.•f drinking red wine. 

Oil the other hand, P. Kopp12 , '1fter analyzin~ a variety of studies done with 

resveratrol, concluded that whether. resveratrol is ·indeed implicated in the 

explanation of the ''French ·paradox''. remains to be shown.. Aecordlng to .him, 

currently there is no infonnation on the sennn concentration of resvera,trol after 
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red wine COP8UD1ption, nor its exact fate ·after ingestic)n and we can only speculate 

how much and which vintage of "Chiteu Hormone'' we should drink in order to 

benefit from the effect of resveratrol, while avoiding the potentially detrimental 

actions of ethanol 

More recent studies by M •. Buluk and E. Demitel-Yilmaz13 have shown that 

resveratrol decreases calci0D1 sensiti'¥ity of vascular smooth mU$Cle, enhances 

cytosolic calcium inctease in the endothelium and causes independent relaxation 

of the v8$CUlar smooth JPusde. 

The chemopreventive adivi.ty of resveratrol in several types: of cancer and the 

protective effects of pQfyphenols in oxidative stl'e$s have also beeJl reported. 

M.. Alkhalf and A. M. El·Mowafy have demonstrated dtat resveratrol activates 

adenylyl cyclQSe in human breast cancer cells Bild that it also has a potent 

antiproliferative ,effect on buman osteosarcoipa. 14 

R. Rodrigo and G. Rivera have studied in detail the protectiv,e effects of red 

wine In renal damage mediated by 11xidative.stres& 15 

EXPERIMENTAL PROCEDURE 

~ experimental procedure used was essentially described by A. A. Souto and 

coworkers. 16 The HLPC system eipployed was conipOSed ot a Perkin - Elmer 

785A uv .. Vis detectQr adapted for stopped-flow scanning (1~360 nm);· a PE 

Series 200 pump,. a PE 900Series &terfa~ and a PE Series 200 VaatUDl degasser. 

An octadeeyf column 250 mm long was used, with Spm particle diameter and 

4.Smm Inside diameter (BmwQlee, Norwalk, USA). ~r $tratlon using a 

4).45mm membrane,. the samples were diluted six tbnes. with eluent and directly 

injected through a 20 pL. loop Into a Cl$ guard c&lumn. R.evel'Sed pbQSe llPLC 
was ~rfonned witb Bil isocratic elution {1.S mU:mln) using a solution of water

aeetonitrile {75:25) as the eluent. The.signal was monitored at 306 mn. The trans

resveratrol suandards were supplied by Pharma Science, Inc., Montreal, Quebec; 

canada. The Wines and spirits analyzed were obtained f'rom commercial 

$uppllers in Romania. for.quantification, an external suandard calibration curve 

was done ranging from 8.1G to 10.0 mgtL. of trans•resverattol. The square 
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~ion coefficient of the analytical cume W8$ •~ UQity (d = 0$86) Data 
wereprooessed by Turbo Chrom 4.0 software.. 

RESULT$ AND DISCUSSION 

A representative HPLC chromatogram is filusttatecl hi Fipre Z 

·• .. 
' 

f 

I I 

p 
J' 
l I 
; ~ 

Timetmtnt 

Fip.re i. Typic;d HPtC chroD1atograml of a tr&B$-resveratrol swida~ 
solution (top) and a diluted wme sample of Ca~J'!JetSau:vigµoA frOJll 
DealuMare.. 
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Some typical results obtained for the chromatographic anal~ for the different 

Romaman ~ints Mid $pirlts are shown in Table L 

Wine Year ~ mglt 

1984 2.32' 
1991 l.02 
1997 13& 
1998 1.42 
1998 '0.52 

Cabernet Sauvi 
i---~~~rfatl.~•·-····~>~-.;-~~~~~~~~---;-~~~~~~~--, 

Dada .. F~ Alhi 
(Coman) 

~tGrls 
matlar 

MuseatOtonei 
MUdathn') 

&u.panie-Silvimi&-Sec 
( 881 • .. zalau) 
C~c 

~attar) 

Palinca 

Fonuu 
~) 

Rachiu 
(Alibumtt•Ba.U .. 

Yu fi).avJa 

.• 

' 

1993 0 .. 40 
1999 (J.3~ 

1992 0.10 
1999 -OM 
1m 0.14 

1991 o.u 
1'98 
1999 0.14 
1997 0.10 

1'92 0.11 

1995 (US 

1992 0.14 

Tke oo~nU.ticln ot trans-res~nttrol detenn~ in lfomanian wlllte wines 
·~ 

and spirits varied ·rmm •~11· to 1.52 mgll.. 'nE$e valaes;;were ·~~ted lllld are 

tJfl• 4 white wmes &It are known to contain ~ axoount,~ of n$yer • .droi. 

De~ va'ltm ~ mr a white wme was.fo:r F~ Ah tmm: the 

co-..rlltegion. 

The: oogucs ·and bnmdies anaIJ&d showed small amQUnts 4 ~ 

(...0.10 mg!(.),• ~ted. 

The: red wines· p~ values that mnged f:r<-ull 1.38 to 2.32 mg/L. The 

.. Jrtlhest value was observed for Cabernet Sau~n from Dealn Mm!. (~?J4 
Villtage)• The value of 2.32 mgtL ~ • oonmen?d.~pifieant, Whe'd· tmn~ ffti .. 
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other red wines from around the world (0.20 -5.Gt> mglL) and taking into account 

the age of the wine• 
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