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Abstract

Grapes seeds extract ( Vitis vinifera Linn. ) is consisted of p\roamhocyanidins which
have antioxidant activity. The research studies the stablity of proanthocyanidins in grape
seeds extract (GSE) variety Cinsaut that is cultivated in Nakhon Ratchasima province. Dried
grape seeds powder was extracted in Soxhlet exiractor with hexane for removal of fatty
matter. Defatted powder was maceration with ethylacetate | H.O (9:1) repeated 6 times. The
extract was concentrated under vacuum and dehydrated in descicator which got the quantity
of crude proanthocyanidins extract 0.62% This extract was tested stability guided by its
antioxidant activity under various conditions eg. Light light and dark). Temperature (4'c .19
¢ 30°c. 45°c) . containner (transparent vial plastic bottle. amber glass vial) and pH (55 7.
10) . The antioxidant activity was measured by Trolox equivalent antioxidant capacity (TEAC)
method with UV spectrophotrometer at 734 nm. This research indicated proanthocyanidins
antioxidant activity and vitamin C antioxidant activity was 1.2207 times and 1.422 times of
Trolox's antioxidant activity respectively.

The analysis of stability's result by Two way ANOVA indicated that container (p<0.05).
light (p<0.05). pH (p<0.05) and temperature (p<0.05) effected %inhibition of crude
proanthocyanidins. It can conclude that the crude proanthocyanidins should be keep in a
glass vial in the dark. room temperature and pH 7.0-10.0 which crude proanthocyanidins were

mostly stability.



