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Extrication and Identification of some flavonid compounds
from grape seeds Shada Sodda, Bedha Vitis vinifera L. and
waste of grape juice by chromatographic liquid high-
performance (HPLC)
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Abstract:

Four Flavonid compound have been extracted from the seeds of two different species of
grapes named( Shadaa Sodda and Bedha) and waste of grape juice, the leaves were hydrolyzed
to break the glycosides linking of the Flavonid glycosides by Soxhelt (Petroleum ether) at
temperatures from 60 to 80 m for a period of 6 hours, followed by extracting the powder to the
device for 8 hours by a mixture of solvents consisting of methanol: water: acetic acid
(0.5:9.5:90), and diagnosed in the extracts as Catechin and A- procatechin in black grape seed,
and Epicatechin in white grape seed,and Catechol in the waste of grape juice, using the
technique chromatographic liquid high-performance, (HPLC) , used a column separate from the
type of O.D.S and the volume of minutes 10 mm (Mm) (250 mm x 2 mm) , Mobile phase is
bytanol: acetic acid: water (374:1:11) h/ h , a Flow rote1.5 ml / min, Temperature 30 m, and the
wave length) the user is 280 nano-meter of the detector.

-2 dadiall
SISl g il 5 Oty sSH Lgia Banae LS je Jedd A 4] gl LS jall gai 5 pa¥) i siall 8 alaia V) da 5
Al udl) LS pally Agiall juadl) 5 2SN 0Kl GG o)) Base lad ) i M juadll g 4aS) gl 8 a5 JSi 53 g sl
il (yl el Lgie il ja¥) (g0 el Lla¥) s alisil e dasi yy (SIS (V15 SIS i Aoy 53 68348 g )
Gl iy g3 3 LS e e (g ad A bl ob sty | (1) Aeaall sl Lean S (il a1 5 dauiall
oSS Y15 (Catechin) cpSilSlsa s jabias llly cuiall Hshaa8 (5;4 ;3 2) 4 s Cilalias ailiad
b LY duilia 450 3 50 & 5 ((Proanthocyanid) sl sisl s ,dl s (Gallic acid)da—“el\ oasls 5 (EC)
el 2 s sy 5 (8 )A_ul_ujj.d\j SIS Y SISIL e jaae Guiall el a3 (7 6) Al 3auS)
Jma_\j(g)d)_uﬂ\cﬁi_maﬁ\kd'(‘)au e 3 Aﬁd_ay)s)d\u_no‘)ﬁk_ﬂ_ms‘és(u._ﬁd\'é)ﬁé)

156



mailto:ashraqmoner@yahoo.com
mailto:ashraqmoner@yahoo.com

2014 / (Al / J¥ dall - pde AU alaal) _ dgalel) o3 S daala ddas

Jlanindy sale ¢S5 Al sl LS all Jilas | alje ol el 253 @ & 635 33kl Hame o il i @3 J e 485k
Cromatography ) 4&é )l aakll Al S sl S o Paper Cromatography ) Gush (8 S sila s S Leia ddliaa s
High-) 1% Je il il Sgls S 5 (Column -Cromatography) 2sell 3 S5 S i (Thin layer

A5 S A o gy <l 3 Ll iall 88 g sall Y gl o) L 5, (10)performance liquid chromatographic
Jlainly il juac lilig g eliays ¢ g 58 cainll 53 (pe Aleadiall 3 sl LS )l 48 jra I Cand) 138 Caa
o38 yead (s yal s, 3auS 5 4 peaall eliadl ClaliaeS Lpadl (e Led W (HPLC) ¢l e i) il S gila 5 S 40
=N il i (e BaliaY) Coags s Led el Aa o o Taldie ) S all s3] &0 3a3 5 Juad ¥ callaly LSyl
CAaliag cluda s el Aladl) Wil Sa (a3 5 (adladind dalu g due ) 31 colalaally dlicidl)

-2 Jaadl (&) gl g ) gall
~sdw pal) A daadial) gz dadll

e Legle Jastiudl Vitis vinifera L sban s o3 g 805 aie Laa 5 Vitis vinfera L.iadl (e gdua lial o3
&, 2010 -2009 aw sall &2l zilad e J geaall ) pudl /2l bl / cpal) #Oba ddadlas A 28) 1) il ol
SSally lll oo 5l Josd 331 sk / ) Cag el EBlae aa) e ledde Jhaniva) cuisll juac cililia
Jaly Adiea J°u-5‘—"1=‘9=}e40 aJ\}%Jm@h)@ﬂ\uJﬂbusbeag‘)Bﬂmﬂ\ ;LAJL@JMG?J} Cpad gaill
uﬂbm;yu\faﬂg)\&\cuhmw\wuﬁuu d\.aa_m‘!\u;:ﬂeg Byl )a dan Al
A(8)3a da a4 Jahy ddine Gl & caldis 52 (40) da s Sl seS)

-l s sal)

il ol Sl Jeldl
Fluka(Switzerland) 4s & (+)-Catechin BN 1
Fluka(Switzerland) 4S & (-)Epicatechin (xS oY) 2
Fluka(Switzerland) 4s Catechol Jssis 3
Fluka(Switzerland) 4 & Frulic acid <l all (s 4
Fluka(Switzerland) 4S Procatecnin ~ :SilS5 5
Fluka(Switzerland) 4s s Rutiancsss ! 6
Fluka(Switzerland) 4S Pyrogallol BRLYPLE 7

-:( Catechol reagent)dJssstsll owldl) J slaal) jucaas
ke ele Ja 100 & Catechol JsSalsll (e a20.1 403 elld s (11) WSS 3 46y Jlall (335 s

-:(Catechin reagent ) (nSilsll wldl) J glaall juiaal

A gana (353 8 %50 o 3855 Jsiise e 100 ( Catechin ) oIS (e 520,143k (12) LSS s
(50%) Jsiisall Lals Ja100 () pal JaST 5 Jslaall e Ja10 380 03 Ja 100

s ( Frulic acid ) &5 & Lasls 5 ((-)Epicatechin ) oSS ¥ e JS0 4l Jillad)l & pan
. (Pyrogallol ) J8S s 4L 5 (Rutian) o5l 5 (Procatecnin) oSS s

-tHPLCsIY Ao Jibadl A1 S gila g SN 4385 A Jaxial) & adall ghall J glaa

e Jlsnll = e llag (12) (A 25 WS quiall juae cililiay il (& QSN padh Laldl) dillaal) & jas
PENEG T BT P [ TP 374:1:114 ( De ionized)<b g9 (1 il 5o plasi dleall gLl 5 S 4l é.d;l\ Uaaa
HPLC Jlea (o (aalls s maail g <l jladl 5 400 sl cileladll (e palaill vortex g jlell dlestinly las Cn ja
Sl (aNAtiu) 48y 4k

il & QLSHSY Gad i g Jaad] Cuadiul g caiall juae cililia g cuiall g dha e SLSISH e &3
sl AV ddaud 519 Soxhelt culoS su Jleas z3laill ¢ sadaall (3 gausal) (0 225 GadlAIL) Ciaaly HPLC Sle

B gamnall (DRI Leiay | Agiaal) o) gal) e il Cilelu 6 3245 2 80 - 60 3~ 4a yn e Petroleum ether
(0.5:9.5:90) <liall (adla : eladl : J il (e ¢ 5Siall Glpdall e Jads Aol 50 el 83a) Jlealls (aall & 5 5l

157



2014 / (Al / J¥ dall - pde AU alaal) _ dgalel) o3 S daala ddas

Cagadll ol Jals Jaia o3y S8 Galitudd) Slo Jpeanll 5 Gl s g il cind S5 pudiy gl aliiudl))
(13) sl anladivl cua ) Disicater

-t HPLC 1) (e 1S gila g S 485 aladiady qial) juas cililia g cuial) Ala )y & QLSS (auiidi g Juad
& Catechol JsSsSlls (-)-Epi Catechin ¢SS oY) 5 (+)-Catechin oaSilsl) e CadSll 4, jhall oda Calasi)
(Al2* ale250) (MM) ae10 G820 pan 5 O.D.S & 55 (1o Jumd 3g0e Jlaninlys | (14) 083 Le (335 lilaall s 5l
SLa Ao pu Jarary #/z(374:1:11) dainy slo ¢ LAl adls ¢ J UL g8 (Mobile phase) &aiall ) shll
2 Jexindl (Wave length) e sell Jshll Wi | 2 30(Temperature) 3,)a da 05, 448y/ds (1.5Flow rote)
e da 1 Al il paldind) o Jo 1 334 Gasdll 25 3 580 50 ALOOP 5:Y) aas s, Sl s 51l 280
) S el jseda iy s Sleadl B4t il Sile 5 i VorteX g obell Jleaiuls lua Gaa e o)) amy s A paidl )l
=Ll Sl ) gela i 5 aa (Retention Time

AEBliall g @‘Lm\
-:HPLC 1) e Jibuad) () S gila g oS A Adalus g3 (aiiill) g Juadl

s s Akl Gl el 2 ga 5 3 HPLC #aY) e Jiludl 81 S sila s S Jleriuly (i) 5 Jucadll ¢) ja) 2ic
— 0SS5 <A ((Catechin) oSS () aa s cindl jua e cliliey il Aua 50 Jiadll o) ) P
iyl Gle PPM 881010 dwsins ohogu 303 quiall 53 Galdiis & gluiludl (LS 54l Laa( Aprocatechin)
el 5. elasas 308 Cuinll o2y (aldine ae Cmanlidll aS 5l (e JS (& ((Retention time) jiaia¥) < 5 4lis Jaady
zasaY) o 38 55 OS5 4 Ll S5l sa(Epicatechin ¢uSilS (o) ol ax s a8 eliay sab caiall ) sk Galiioe
s & jelal PPM 270381 S5 (Catechol) JsSlSl L bl (S jalld il jume cililae Ll ppm 219131
CHMAY) 030 (b aSa ) Agiad) ol gall ) i) 13 3 gry 85 A g3l LS yall (g L) gine 8 el & glis Caa)
ISV (2) 4l ilia 5 Lo o geilill o3 i) 5 A il Ul pall (ha ol sima B el pas B0 Caliall (3585 (1) Jsaall G 3,
e 4iladle s less (Epicatechin) oSS Y15 (A - procatechin) oSS s 5 -)s ( Catechin) oSSl ¢
Giall dua e Slaldiie 4 (Pyrogallol) JsWSs s (Frulic acid) <lldll ads s (Rutian) oss)l
SSoall e IS (G Slaial) iy il Ly s (4) 5(3) , (2) (1) JSETs (1) dsall (85 5S35 il
15;) oo IS4l deasile 5, (14) Sl 43l) il g Le o gl o il 5 | Galaionall (8 3 52 sall S all 5 bl
Guadl o3 Galdive & (Epicatechin) oSS Y1 s (Catechin) oSSl ¢ JSI Slaia¥) Cd s Cun e (17 ; 16:
i) Slélie A5 yiidall dpuliall S jall e aa) 2 ga g e CalSI oy a1 3 (18) Al cilia gile aa gl iAo 8,
el Al (19) A cilia sile ae Al i) S s 3, 0,87 @l Sladial g A 3 sa g Jidially ) peanall
Glbaliiual e JS 85805 sa uiall juae clilia g caiall dia 53 (R) o) eall st Al Jlasinly Jalaill il
JslSs Wl 5 (- Catechol) Js<S&—al&l 5 (- Catechin) (SiIL alie el daldll Gl pally GO0
Caliin 853 g gall S=C—N— 5_jad Llaia¥) 2351 Y (5305 aas 3400 palsial 4ea s, (- Pyrogallol )
U1 33 511 ) (533 s 3500 cabiaial L3 s, GSISH ) (Sl iy Al 5 G il sy
- (20) NS 5l 5 JSASH a8 el 5 231 iall g3 Galdinn 3 CONH2 5 a3

Ladal 5 g

Yoz saall 4auill & S el A RT Jlaia¥l cas LSyl <
saldiuall 8 S all (ppm)u=liiual
- - 12.97 Epicatechin 1
- - 13.54 Catechin 2
- - 2.98 Frulic acid 3
- - 13.8 A—procatechin 4
- - 8.55 Rutian 5
- - 1.89 Catechol .6
- - 1.28 Pyrogallol J
%38.81010 881010 13.62 £ g 20 Qiall ) 5 paldiine 8
%2.19131 219131 12.81 sy 3ad ial) ) 53 aliius 9
%2.70381 270381 1.97 iall juac Clilia 10

158




2014 / (Al / J¥ dall - pde AU alaal) _ dgalel) o3 S daala ddas

NPT OverReNGE AT AT A& )

Rl 15

1
"V:T':L 15 ' v
'
'
\ \
)
\ \ i .
U y "
g
'
'

TR AN

s U
Ry Y

ans ol
wohme )
anls nt
3

a

¥ &

L dw

i

wr
1t

catechin

Catechol

159




2014 / ale /) aaad) -l (Y alaal) — dyalad) ¢3S daaly dlae

Catechol s epicatechin s catechin  4lall SLS ll HPLC 5\551\ e il A1 S gilas S Jalas (1)dss
sl e (374:1:11) Ay 1S jada | sha elareldal) Gaala:d sl Jadas Jlexialy

Juesiudi-protocatic acid s pyrocallol &l il 5l HPLC oY) (e dibd) (31 S sibe s S Jilas (2) S
sl e (374:1:11) Ay S jaia | sk elarellal) (adlard sl L

160




2014 / (Al / J¥ dall - pde AU alaal) _ dgalel) o3 S daala ddas

Ll Jleainls Ferulic acids Rutin - sbll <ilS 5all HPLC ¢l (e Jildl ) S silas S il (3)JSa
sl e (374:1:11) Ay 1 e | sk elareldall (s J L)

Gada:d il Bl Jleainly iall jpme cililie Galiived HPLCeY! Jle Jiludl 81 S gile s S Jilat (4)JSS
s e (374111 1Ay S saia T ) sl elarelidal)

161



2014 / (Al / J¥ dall - pde AU alaal) _ dgalel) o3 S daala ddas

s ssbaal)

1. Kuppusamy, K.; K.Panneerselvam and P. Viswanathan. (2008). Antioxidant efficacy of
flavonoid-rich fraction from Spermacoce hispida in hyperlipidemic- rats . J. Appl. Biomed.
,6(1214- 0287): 165-176

2. Aviram, M.(2004). Flavonoids-rich nutrients with potent antioxidant activity prevent
atherosclerosis development: the licorice example. Int. Congr. Ser. 1262:320-327.

3. N.M.Salih AL-Janabi, A.M.Mahmed AL-Samraee and*W. S.Ulaiwi(2013). The Effects of
Squeezed Grapes Residue on the Preservation of Stored Fried Potato Chips. Pak. J. Chem.
3(1):1-4, ISSN (Print): 2220-2625

4. Sudheesh , S. and Vijayalakshmi ,N.R.(2005). Flavonoids from punica granatum-potenial
antiperoxidative agents. Fitoterapia 76:181-186.

5. Sweedy ,M.E.;Hamid,N.A. and Moselhy,M.E. (2007).The role of a mixture of green tea,
turmeric and chitosan in the treatment of obesity —related testicular disorders.Apple. Biomed.
,5:131-138.

6. Bayadar , N.G.; G.Ozkan and O.Sagdic .(2004 ).Total phenolic contents and antibacterial
activities of grapes (Vitis vinifera L.) extracts. Food Control, 15( 5): 335-339.

7. Bagchi,D.;Bagchi,M.;Stohs,S.;Ray,S.D.;Sen,C.K.and Preuss,H.G. (2002). Cellular protection
with proanthocyanidins derived from grape seeds. Ann N .Y .Acad .Sci .,957: 260-270.

8. Faria, A.; Calhau, C. ; Freitas, V. and Mateus, N. (2006). Procyanidins as antioxidants and
tumor cell growth modulators. J Agric Food Chem. ,54: 2392-2397.

9. Bayadar , N.G.; G.Ozkan and O.Sagdic .(2004 ).Total phenolic contents and antibacterial
activities of grapes (Vitis vinifera L.) extracts. Food Control, 15( 5): 335-339.

10. Kennedy ,J.A.; Matthews, M.A . and Waterhouse, A.L. (2002). "Effect of Maturity and

Vine Water Status on Grape Skin and Wine Flavonoids"”. Enol. Vitic., 53 (4): 268-74.

11. Baladi, A. ;Romino,A.;Mwinaci,N.;Vincieri, F.F and Casetta, B.(1995).HPLC/Ms
Application to anthocyanins of Vitis vinifera L. Agric. And food chem.,43:2104-2109.

Helianthus annuus cs—eill 3 8 3 (e Adlite liaa¥ Sl LIV e all 8 <l 50 (2000). @M 305 audh 12

13. Jayaprakasha , G.K. ; Selvi, T. and Sakaria ,K.K . (2002). Antibacterial and antioxidant
activities of grape (Vitis vinifera) seed extracts. Food Research International, 36( 2):117-122.

LS el e Vitis vinifera L o) cuisll Glial (any s sine dul3n (2004). a0¥ glea @i Sl 14

iy daals /Aol 530 A0S - ol 50 da gkl A0 sl

15. Katalinic, V.(1999). Grape Catechins- Natural antioxidant. Win Research,10(1):15-23.

16. Miguel ,P. and Larry, T. T. (1999).Fractional Extraction of Compounds from Grape Seeds by
Supercritical Fluid Extraction and Analysis for Antimicrobial and Agrochemical Activities .
Agric. Food Chem., 47 (12): 5044-5048

17. Tibor ,F.: and Jorge ,M. R. (1997).Catechin and Procyanidin Composition of Seeds from
Grape Cultivars Grown in Ontario. Agric. Food Chem., 45 (4):1156-1160.

18. Yusuf, Y. and Romeo ,T. T . (2004) .Health aspects of functional grape seed constituents.
Food Science & Technology,15(9) : 422-433.

19. Nidhal M. and Wissam S. U.(2012). HPLC Identification Of Catechins Compounds n Green
Tea And T heWaste Of Squeezed Grapes, J. Biol. Chem., Vol. 7(2): 635-643

20. Al-Samraee, A.M.M. (2011). Extraction of some phenolic compounds from grape seeds
Shadda sodda, bedha and waste of grape juice and studying antimicrobial and antioxidants
activities. M. Sc. Thesis, Agriculture College, Baghdad University, Baghdad, Iraqg.

162


http://www.ajevonline.org/cgi/content/abstract/53/4/268
http://www.ajevonline.org/cgi/content/abstract/53/4/268
http://pubs.acs.org/doi/abs/10.1021/jf960493k#jf960493kAF2
http://www.sciencedirect.com/science/journal/09242244
http://www.sciencedirect.com/science/journal/09242244

