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Characteristics of phenolic compositions in domestic grape berries
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Grapevine accumulates diverse phenolic compounds as a possible acclimation strategy against
stress conditions. The phenolic compounds contribute to berry color, taste, and antioxidant characteristics,
all of which determine the quality of wine. We aimed to elucidate the characteristics of the composition of
phenolics, including polymeric proanthocyanidins (PAs), in domestic red grape berries. Skin PA
concentrations and the percentage of epigallocatechin units within PAs were extremely high in Vitis
vinifera varieties, whereas those were generally low in American hybrids as well as in domestic wild
grapes and their hybrid varieties. On the other hand, anthocyanin concentrations were higher in some of
the wild grapes and their hybrid varieties than in V.vinifera varieties. In addition, in the wild grapes and
their hybrid varieties which contain anthocyanins at high concentrations, a large number of anthocyanins
were detected, and the percentage of anthocyanin diglucosides and their coumaryl derivatives was high.
The analysis showed clear differences in phenolic compositions among Vvinifera varieties, American

hybrids, and wild grapes and their hybrid varieties cultivated in Japan.
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Figure Principal component analysis of phenolic
composition in the berries of domestic grapes
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