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Analysis of the Geometrcal Isomers of Resveratrol and Resveratrol
Glucoside from Red Wines Produced in China by HPLC
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Abstract  Four geometrical isomers of resveratrol (3, 4', 5-trihydroxystilbene) and its
glucoside from red wines were readily separated and assessed by reversed-phase high perfor-
mance liquid chromatorgraphy (RP-HPL( )equipped with photodiode array detector (PDA). A
Hypersil Cy; (4. 6 mm X 250 mm, 5 pm) column was employed as stationary phase while
mobile phase consisted of acetonitrile, water and TCA. A linear gradient was required to
archive the separation. The E- and Z-isomers were monitored at 308 nm and 288 nm,
respectively. With OASIS™ cartridge, the recoveries of assessed isomers were greater than
(95.741.4)% and detection limit reached 0. 001 mg-L ™"
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