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Natural Antioxidants in Grape Seeds

Lin Qinlu  Shi Zhaopeng Qin Dan

Department of Food Science and Technology Hunan Agricultural University Changsha 410128

ABSTRACT Many scientists at home and abroad have attached great importance to the health func-
tion of wine. This function is attributed to the existence of natural antioxidants mostly from grape seeds.
The article summarized the research results of natural antioxidants from grape seeds. Main antioxidants in
grape seeds are phenolic acids flavan-3-ols and its oligomers which mainly include procyanidins B pro-
cyanidins C and procyanidins T and their esters.
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