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Abstract

Grape seeds extract (Vitis vinifera Linn.) is consisted of Proanthocyanidins which have
antioxidant activity. The study research to determination antioxidant activity and analysis the
amount of Proanthocyanidins of Grape seeds extract (GSE) variety cinsaut that is cultivated in
Nakhon Ratchasima province. Died grape seeds powder was extracted in Soxhlet extractor with
hexane for removal of fatty matter. The defatted grape seeds powder was extracted with two
methods. The first method was soxhleted with 95%Ethanol. The extracts was concentrated and got
precipitate of crude proanthocyanidins 0.2167%. The second method was maceration with ethyl
acetate : 10%H,0. The extracts was concentrated under vacuumn and yielded crude extract
1.413% of the original grape seeds content. The crude extracts was redissolved in ethyl acetate
and precipitate by add petroleum ether. The crude proanthocyanidins were precipitated out
0.2155%. The antioxidant activity of these two crude proanthocyanidins were compared with L-
ascorbic acid and Trolox using Ferric Reducing / Antioxidant Power assay (FRAP assay) by UV
spectrophotometer at 595 nm. The antioxidant activity per 1 mg of L-ascorbic acid, Trolox and
crude proanthocyanidins from Soxhlet and maceration are 14.13, 10.50, 2.98, 3.22 umole,
respectively.

Grape seed extracts were analysed by TLC using catechin as standard and sprayed with
vanillin reagent. The extracts of two methods have red colour band straight with catechin. The
amount of proanthocyanidins were analysed by vanillin-HCI assay at 500 nm . The total amount of
crude proanthocyanidins from Soxhlet and maceration were 48.16% and 46.28%, respectively,
calculated in catechin equivalent. They were significant difference (P<0.05). It can conclude that
the antioxidant activity and the amount of proanthocyanidins of Thai cultivated GSEs are quite high.
From these information could help for improving and developing Thai cultivated GSE as dietary

supplement. Which is used for preventing and reducing reactive oxygen species related disease.




