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Abstract.–trans-Resveratrol (resveratrol) has been shown to have various 

health benefits. As a consequence, there is an effort to determine plentiful sources 
of this molecule.  Certain plants, such as grapes, synthesize resveratrol and 
therefore appear to be an excellent source of this chemical. Annual pruning of 
grapevine yields significant amounts of cane material that is normally mulched or 
simply burned. Previous studies have shown this grape cane to contain 
economically useful resveratrol. Texas is the seventh largest producer of grapes in 
the USA with over 162 ha currently under cultivation. As a result it is estimated 
that more than $3.2 million of resveratrol could be extracted from grape canes in 
Texas each year. In this study resveratrol was isolated by a non-optimized 
protocol from ten varieties of grape cane grown in central Texas, USA. HPLC 
analysis showed the cultivars Lenoir and Cabernet Sauvignon yielded the greatest 
relative amounts of resveratrol (52.3 and 49.6 mg/kgDW). A statistical grouping 
of the ten varieties suggests that Norton, Blanca du bois, Cabernet Sauvignon, and 
Lenoir are the best candidates to use for further resveratrol isolation. 

Keywords: HPLC, statistical groups, stilbenes, soxhlet extraction 
––––––––––––––––––––––––– 

Stilbenes are a diverse group of economically important chemicals 
some of which have been used for decades as optical brighteners in 
soaps, detergents, and fabric softeners (Smulders & Sung 2002). 
Selected optical brighteners were found to confer UV protection to 
biological systems (Shapiro & Dougherty 1994) where it indicated 
that at least a 100-fold reduction of LC50 values when an optical 
brightener was included in solutions of occlusion bodies of various 
baculoviruses. 

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-01 via free access



                                        THE TEXAS JOURNAL OF SCIENCE-VOL. 72, NO. 1, 2020	

	

 
 

 
Figure 1. Structure of trans-Resveratrol. 

 

Stilbenes are synthesized by biological systems by a well-
understood pathway (Kindl 1985) and resveratrol, shown in Figure 1, 
appears to be the stilbene with the greatest and most varied biological 
activities most commonly produced by plants. Resveratrol’s activities 
include anti-aging (Haigis & Sinclair 2010), cardioprotection (Hung et 
al. 2000), prevention of platelet aggregation (Pace-Asciak et al. 1995), 
inhibition of eicosanoid synthesis (Pace-Asciak et al. 1995) and 
anticancer agent (Jang et al. 1997), to name a few. The mode of action 
is still enigmatic, but resveratrol has been shown to bind to low 
density lipoproteins after consumption of red wine (Urpi-Sarda et al. 
2005), inhibit the dioxygenase activity of lipoxygenase (Pinto et al. 
1999), and activate SIRT1 (Hubbard et al. 2013). 

Resveratrol is synthesized by several plant species, including 
peanuts, blueberries, grapes and pines (Sotheeswaran & Pasupathy 
1993), and can be found in resulting food products, such as wine and 
peanut butter (Burns et al. 2002). Resveratrol can be found in various 
tissues of plants. For example, this particular stilbene is found in the 
stems, leaves, fruit skins, and seeds of grapes (Melzoch et al. 2001; Li 
et al. 2006). Resveratrol synthesis in grape plants can be induced upon 
injury, exposure to UV light, or fungal infection (Langcake & Pryce 
1976; Romero-Perez et al. 2001). 

Resveratrol has been targeted for crop protection because of the 
aforementioned beneficial traits it possesses. Genes for stilbene 
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synthesis have been used to transform crops to increase resveratrol 
content resulting in improved fungal resistance (Chong et al. 2009; 
Delaunois et al. 2009). Resveratrol can also be applied to fruits post-
harvest to potentially reduce fungal infection during storage and 
shipping (Gonzalez et al. 2003; Montero et al. 2003). As a result, 
determining sources of ample resveratrol has garnered much interest. 
Resveratrol can be synthesized utilizing the Heck reaction (Farina et 
al. 2006), however including a synthetic additive in human food is not 
favorable. Since resveratrol occurs naturally in several plants of the 
human diet, more effort has been expended to find a rich plant source 
of this and other stilbenes. Grapes (Vitis spp.) are a popular dietary 
fruit, as well as for the production of wines, and likely a major 
contributor of consumed resveratrol. Several groups have shown that 
resveratrol is present in the skin and seeds of grape fruits, as well as 
the fruits (Melzoch et al. 2001; Romero-Perez et al. 2001; Roldan et 
al. 2003; Li et al. 2006), and therefore, in wines (Lamuela-Raventos & 
Waterhouse 1993; McMurtrey et al. 1994; Romero-Perez et al. 1996; 
Chu et al. 1998; Gu et al. 1999; Melzoch et al. 2001; Wang et al. 
2002; Vitrac et al. 2005; Mikes et al. 2008). 

An ideal source for resveratrol appears to be grape cane.  
Resveratrol content from this source has been determined by a number 
of studies (Karacabey & Mazza 2008; Rayne et al. 2008; Zhang et al. 
2011; Vergara et al. 2012; Lambert et al. 2013; Pawlus et al. 2013). 
These groups have reported resveratrol to be present up to 5.59 mg/g 
dry weight (DW) from this plant material. Grape cane is generally 
considered a waste product generated annually when grapevines are 
pruned. Rayne et al. (2008) estimated the value of resveratrol to be 
$2,000-3,000/ha of vineyard grape cane.  It should not be surprising 
that research groups have reported various amounts of resveratrol 
utilizing numerous cultivars of grape cane. Many factors can influence 
efforts to quantitate resveratrol. Extraction methodology has been 
explored by Rayne et al. (2008) and Soural et al. (2015). 

Which cultivar(s) might be the best choice(s) in a given locale that 
will yield the greatest resveratrol is clearly another primary concern. 
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Environmental growing conditions appear to influence resveratrol 
quantities, even the same cultivars grown in the same vineyard during 
the same growing season can have very different yields of resveratrol 
(Vergara et al. 2012). It can be difficult to ascertain the compounding 
effects of various factors, such as predation, altitude, precipitation, 
wind currents, and others upon the yield of various plant derived 
compounds, including resveratrol. Obviously, reporting the median 
resveratrol from dried canes of a single growing season is not 
sufficient to optimize the choice of wine grape(s) to grow repeatedly 
in a specific location. 

The objective here is to determine if the cane from certain wine 
grape cultivar(s) may be better economical choices as source(s) of 
resveratrol in central Texas. Here we present the relative results of a 
non-optimized Soxhlet extraction (Whaley et al. 2007) of resveratrol 
isolated from cane of one growing season. A novel approach to group 
the ten cultivars was used, and we have tentatively identified a group 
of wine grapes for further study. 

 
MATERIALS & METHODS 

 
Grape cane waste samples of several varieties were obtained from 

Texas A&M AgriLife vineyard (Stephenville, TX) during annual 
pruning activities in February 2010. Extractions began in 2013 and 
continued into 2014. The dried samples were ground in a Wiley mill 
to < 1 mm and stored at room temperature before extraction. 
Extractions were performed by adapting a method employed for 
isoflavones extraction from Osage orange (Whaley et al. 2007) via 
soxhlet extraction using hexanes followed by ethyl acetate solvent.  
This procedure was employed uniformly on all samples and lasted 
approximately one hr per sample. The solvent from the ethyl acetate 
extracts was removed under reduced pressure via rotary evaporation 
and the residue dissolved in methanol. The solutions were transferred 
to a volumetric flask diluted to volume and stored in a freezer at -10 
°C until analysis. Each variety was run in triplicate. 
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Prior to chromatographic analysis, the samples were allowed to 
warm to room temperature and filtered through a 0.2 µm Nalgene 
syringe filter. Analysis was carried out using high performance liquid 
chromatography (Varian Pro Star) equipped with UV-vis detector and 
control module. Samples of 20 mL were injected onto a reversed-
phase C18 column (Partisil 10 DDS (3), 4.6 by 250 mm; 
Phenomenex). A gradient solvent system was employed with 50 mM 
aqueous phosphoric acid (solvent A) and methanol (solvent B) as 
described previously (Rayne et al. 2008). Thus, the elution profile had 
the following proportions (v/v) of solvent B: 0 min 10%; 0-30 min 10-
25%; 30-50 min 25-45%; 50-55 min 45-100%; 55-60 min 100%; and 
60-65 min 100-10%. The solvent flow rate was 1.0 mL/min. Under 
these conditions, trans-resveratrol eluted at 54 min. Resveratrol’s 
identity was confirmed with an authentic sample obtained from 
Sigma-Aldrich. Quantitation was performed using an external 
calibration curve monitoring peak areas at 320 nm. 

Beyond median resveratrol concentration in each variety and 
standard deviation, statistical analysis used the non-parametric 
Kruskal-Wallis (KW) test (Kruskal & Wallis 1952) of the null 
hypothesis that all group medians are equal. The more common 
parametric one-way ANOVA cannot be used because the group sizes 
(ni = 3) are not large enough to verify the model assumptions. 
Following successful rejection of the null hypothesis in the KW test, 
the post hoc Conover-Iman test with the Bonferroni correction 
(Conover & Iman 1979) was applied to detect statistically significant 
pairwise differences between groups. Finally, Akaike Information 
Criterion (Akaike 1974), Bayesian Information Criterion (Schwarz 
1978), and adjusted-r2 were utilized to identify an optimal balance 
between model performance and model complexity (the number of 
distinct groups). 
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RESULTS  
 

The relative median and standard deviation of the ten varieties was 
determined and are presented in Table 1. Although an increasing 
resveratrol concentration in cane waste trend is observed in the 
different varieties examined, the somewhat large deviations 
determined from the triplicate analysis of the varieties precludes a 
prima facie assertion that one variety produces more or less 
resveratrol than another. The values ranged from 10.3 – 52.3 
mg/kgDW for Malavasia Blanca and Lenoir varieties, respectively. 

  
Thus, the non-parametric KW test for equality of group medians 

was used. The KW test relies on the H-statistic, which has the value 
H=18.954 for this data. Unfortunately, the typical method to compute 
the corresponding P-value via approximation by χ2 distribution is 
invalid due to sample group sizes (ni = 3). Moreover, exact KW P-
values are not available in the literature for this situation due to the 
computation time required to obtain the complete permutation 
distribution of H under all !"!

(!!)!"
≅ 4𝑋10!" permutations. The 

accepted approach is to create a partial permutation distribution of H 
by randomly sampling a reasonably large number of permutations. 
Figure 2 shows this distribution using 1,000,000 random permutations 
along with a vertical line at the observed value H = 18.954 for the 
collected data. The region to the right of the line corresponds to 
permutations that produced H values more extreme than the observed 
value. It has area 0.004488, which is the P-value for this test. Since 
this is far below any standard significance level (α = 0.05), we 
strongly reject the null hypothesis that all group medians are equal. 

 
For reference, the P-value for the KW test produced by standard 

software (SciPy) based on approximation methods that are not valid 
here is 0.025. While higher than the "exact" P-value from the more 
valid approach above, it is still below the standard α = 0.05 and would 
also reject equality of group medians. 

 
The rejected KW test conclusively demonstrates that the ten grape 

varieties are not equivalent regarding resveratrol production.    

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-01 via free access



ARTICLE 3: RATHBURN ET AL.                                                                            
!

!

Table 1. Relative median and standard deviation of the ten varieties of grape cane waste. 
 

Variety Median  
(mg resveratrol/kgDW cane waste) 

Standard Deviation 

Malavasia Blanca 10.3 5.84 
Canadice 17.0 1.76 
Merlot 20.0 13.3 
Chardonnay 21.7 9.42 
Delicatessen 34.0 7.88 
Norton 34.1 12.0 
Cabernet Franc 37.6 13.6 
Blanca du bois 45.5 26.0 
Cabernet Sauvignon 49.6 9.66 
Lenoir 52.3 35.1 

 
 
 

 
Figure 2. Distribution of H after 100000 Random Permutations.  The vertical line 

represents the H from the data measured. 
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Table 2. Post Hoc Pairwise Difference for Malavasia Blanca (Mal), Canadice (Can), 
Merlot (Mer), Chardonnay (Char), Delicatessen (Del), Norton (Nor), Cabernet Franc 
(CF), Blanca du bois (Bdb), Cabernet Sauvignon (CS), Lenoir (Len). 

 
Mal Can Mer Char Del Nor CF Bdb CS Len 

Mal 
 

1.00 1.00 1.00 1.00 0.27 1.00 0.42 0.03(*) 0.01(*) 
Can 1.00 

 
1.00 1.00 1.00 1.00 1.00 1.00 0.23 0.08 

Mer 1.00 1.00 
 

1.00 1.00 1.00 1.00 1.00 0.36 0.13 
Char 1.00 1.00 1.00 

 
1.00 1.00 1.00 1.00 0.36 0.13 

Del 1.00 1.00 1.00 1.00 
 

1.00 1.00 1.00 1.00 1.00 
Nor 0.27 1.00 1.00 1.00 1.00 

 
1.00 1.00 1.00 1.00 

CF 1.00 1.00 1.00 1.00 1.00 1.00 
 

1.00 1.00 1.00 
Bdb 0.42 1.00 1.00 1.00 1.00 1.00 1.00 

 
1.00 1.00 

CS 0.03(*) 0.23 0.36 0.36 1.00 1.00 1.00 1.00 
 

1.00 
Len 0.01(*) 0.08 0.13 0.13 1.00 1.00 1.00 1.00 1.00 

  
 

Following KW rejection, it is standard to apply a post hoc test to 
detect pairwise differences between groups. We applied the Conover-
Iman test with the Bonferroni correction against multiple 
comparisons. The only significant (α = 0.05) pairwise differences 
were Malavasia-Cabernet Sauvignon and Malavasia-Lenoir (Table 2). 
 

Interestingly, an eleventh sample (Vitis arizonica grape cane) 
yielded 202 mg/kgDW resveratrol, however insufficient material was 
available for triplicate extractions. Rayne et al. (2008) and Karacabey 
& Mazza (2008) used only Pinot Noir, and Vergara et al. (2012) 
focused mostly upon Pinot Noir and Gewurztraminer. Of the ten 
varieties utilized in this study, none were Pinot Noir. It is possible that 
Pinot Noir cane is a candidate for resveratrol extraction. 

 
DISCUSSION 

 
Soural et al. (2015) showed that various conditions, such as 

solvent, preparation of tissue, temperature of extraction, extraction 
procedure, could influence yields of resveratrol from grape cane. Of 
the recommended factors, our procedure included only a Soxhlet 
extraction of eight cycles. As a consequence, our results with grape 
cane as source material are approximately 15- to 60-fold less than 
those reported by Rayne et al. (2008), Karacabey & Mazza (2008), 
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and Vergara et al. (2012). Rayne et al. (2008) reported 3,450 
mg/kgDW resveratrol from Pinot Noir, where Vergara et al. (2012) 
obtained 3,676 and 4,628 mg/kgDW from Pinot Noir and 
Gewurztraminer, respectively. Karacabey & Mazza (2008) achieved 
4,250 mg/kgDW resveratrol from Pinot Noir. More pointedly our 
Cabernet Sauvignon and Merlot values are 17.6- and 59-fold lower 
than those reported by Lambert et al. (2013), who used a water-
acetone solvent for extraction. As well, Pawlus et al. (2013) reported a 
32.7-fold greater value for resveratrol from Cabernet Sauvignon. 
 

The solvents of 80:20 and 70:30 ethanol:water of Rayne et al. 
(2008), or methanol (Soural et al. 2015) appear to be the preferred 
solvents for extraction of resveratrol and other stilbenes from grape 
cane. The ethyl acetate solvent employed in this study is of 
intermediate efficacy for resveratrol extraction below acetone, ethanol 
and methanol, but superior to ether, chloroform and water.  
 

Storage of the tissue after pruning can also influence the yields of 
stilbenes. Gorena et al. (2014) found that some stilbenes, including 
resveratrol, will accumulate up to two-months post harvest. Also, this 
group found that cultivar Gewurztraminer can yield resveratrol at a 
concentration of 5,959 mg/kgDW after three months of storage 
(Gorena et al. 2014). The data of Houille et al. (2015) suggest that 
resveratrol concentrations do not change dramatically up to eight 
months. Additionally, a considerable amount of resveratrol can be 
extracted from year old grape canes (Zhang et al. 2011). However, no 
reports of three years of storage at room temperature on resveratrol 
yields have appeared. It is very possible that resveratrol has degraded 
significantly in that time. 
 

At least one report exists documenting the effect of storage 
temperature of grape cane upon yields of resveratrol. Houille et al. 
(2015) showed that the optimum storage temperature is approximately 
20 oC. The grape cane in this study was stored at room temperature 
(22 oC) until extraction three years later. 
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Year-to-year environmental growing conditions also appear to 
influence resveratrol quantities. Pinot Noir grown at the same 
vineyard on two successive years yielded 723 and 2,551 mg/kgDW 
(Vergara et al. 2012). The authors also found very different yields of 
resveratrol for samples within the same growing year. Different 
vineyards could yield resveratrol anywhere from 2,551–5,590 
mg/kgDW, and for Gewurtraminer the yield was 3,275–6,533 
mg/kgDW (Vergara et al. 2012). These environmental factors include, 
but are not limited to altitude, intensity of the sun’s radiation, and 
predation by herbivores. Even within the same vineyard in the same 
growing season, the resveratrol yield can be dramatically different 
(Vergara et al. 2012). 
 
   We explored a conjecture that the 10 varieties can be grouped in 
larger "families" with similar resveratrol production characteristics. 
There are 115,974 unique ways to group 10 objects into two or more 
groups, allowing unevenly-sized groups. Our algorithm loops over all 
such groupings, fits the best ordinary linear model (via python 
statsmodels ols), and applied the model evaluation metrics Akaike 
Information Criterion (AIC), Bayesian Information Criterion (BIC), 
and adjusted-r2. Recall, better models receive smaller AIC and BIC 
values, but larger adjusted-r2 values. 
 

Surprisingly, all three of these metrics basically agree, grouping as 
follows: 1. Malavasia, Canadice, Merlot, Chardonnay; 2. 
Delicatessen, Cabernet Franc; 3. Norton, Blanca Du Bois, Cabernet 
Sauvignon; and  4. Lenoir. 
 

Both adjusted-r2 and AIC produce this exact grouping; BIC 
produces this grouping but combines groups two & three. Table 3 
shows the top 10 groupings. It should be reiterated that, because there 
are only three observations of each variety, there is no reliable way to 
assess regularity of residuals and variances across groups. 
 

Since this study is preliminary in nature and the yield of resveratrol 
is not absolute, this study did not determine whether central Texas is 
an ideal location for growth of grapevines for extraction of maximum 
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Table 3. The top 10 groupings based on AIC (Akaike Information Criterion), BIC 

(Bayesian Information Criterion) and adjusted-r2 analysis.  “Grouping” column 
assigns varietals to groups in the following order: Malavasia Blanca, Canadice, 
Merlot, Chardonnay, Delicatessen, Norton, Cabernet Franc, Blanca du bois, Cabernet 
Sauvignon, Lenoir. 

Grouping # groups adjusted r2 AIC BIC 
[0000121223] 4 0.55984 250.72 256.33 
[0000121234] 5 0.55498 251.88 258.88 
[0111232334] 5 0.55474 251.89 258.90 
[0011232334] 5 0.55230 252.06 259.06 
[0000111223] 4 0.55088 251.33 256.93 
[0111232345] 6 0.54947 253.02 261.43 
[0000111123] 4 0.54906 251.45 257.05 
[0010121223] 4 0.54733 251.56 257.17 
[0011232345] 6 0.54692 253.19 261.60 
[0000121334] 5 0.54692 252.41 259.42 

 
amounts of resveratrol. Environmental factors are too varied to draw 
that conclusion from data of one growing season. Rather the purpose 
was to tentatively identify grape cultivar(s) that could be worthy 
candidates to reliably yield a sizeable, economical amount of 
resveratrol each year in central Texas. To this end, we developed a 
new approach of statistical analysis that will concentrate efforts 
towards selection of these four grape varieties. 
 

ACKNOWLEDGMENTS 
 

The financial assistance of The Robert A. Welch Foundation, 
Chemistry Departmental Grant AS-0012 is gratefully acknowledged.  
The authors also thank Dr. Jeff Brady of Texas A&M AgriLife, 
Stephenville, for the grape cane used in this study. 
 

LITERATURE CITED 
 

Akaike, H. 1974. A new look at the statistical model identification. IEEE Trans. Autom. 
Control 19(6):716-723. 

Burns, J., T. Yokota, H. Ashihara, M. E. J. Lean & A. Crozier. 2002. Plant foods and 
herbal sources of resveratrol. J. Agric. Food Chem. 50(11):3337-3340. 

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-01 via free access



                                        THE TEXAS JOURNAL OF SCIENCE-VOL. 72, NO. 1, 2020	

	

Chong, J., A. Poutarand & P. Hugueney. 2009. Metabolism and roles of stilbenes in 
plants. Plant Sci. 177(3):143-155. 

Chu, Q., M. O’Dwye & M. G. Zeece. 1998. Direct analysis of resveratrol in wine by 
micellar electrokinetic capillary electrophoresis. J. Agric. Food Chem. 46(2):509-
513. 

Conover, W. J. & R. L. Iman. 1979. On multiple-comparisons procedures. Tech. Rep. 
LA-7677-MS Los Alamos Scientific Laboratory. 

Delaunois, B., S. Cordelier, A. Conreux, C. Clement & P. Jeandet. 2009. Molecular 
engineering of resveratrol in plants.  Plant Biotechnol. J. 7(1):2-12. 

Farina, C., C. Ferranti & Marra C. 2006. An improved synthesis of resveratrol. Nat. Prod. 
Res. 20(3):247-252. 

Gonzalez Urena, A., J. M. Orea, C. Montero, J. B. Jimenez, J. L.  Gonzalez, A. Sanchez 
& M. Dorado. 2003. Improving postharvest resistance in fruits by external 
application of trans-resveratrol. J. Agric. Food Chem. 51(1):82-89. 

Gorena, T., V. Saez, C. Mardones, C. Vergara, P. Winterhalter & D. von Baer. 2014. 
Influence of post-pruning storage on stilbenoid levels in Vitis vinifera L. canes. Food 
Chem. 155:256-263. 

Gu, X., L. Creasy, A. Kester & M. Zeece. 1999. Capillary electrophoresis determination 
of resveratrol in rines. J. Agric. Food Chem. 47(8):3223-3227. 

Haigis, M. C. & D. A. Sinclair. 2010. Mammalian sirtuins: biological insights and disease 
relevance. Ann. Rev. Pathol. 5:253-295. 

Houille, B., S. Besseau, V. Courdavault, A. Oudin, G. Glevarec,  G. Delanoue, L. Guerin, 
A. J. Simkin, N. Papon, M. Clastre,  N. Giglioli-Guivarc’h & A. Lanoue. 2015. 
Biosynthetic origin of e-resveratrol accumulation in grape canes during postharvest 
storage. J. Agric. Food Chem. 63(5):1631-1638. 

Hubbard, B. P., A. P. Gomes, H. Dai, J. Li, A. W. Case, T. Considine, T. V. Riera, J. E. 
Lee, E. S. Yen, D. W. Lamming, B. L. Pentelute, E. R. Schuman, L. A. Stevens, A. J. 
Y. Ling, S. M. Armour, S. Michan, H. Zhoa, Y. Jiang, S. M. Sweitzer, C. A. Blum, J. 
S. Disch, P. Y. Ng, K. T. Howitz, A. P. Rolo, Y. Hamuro, J. Moss, R. B. Perni, J. L.  

 Ellis, G. P. Vlasuk & D. A. Sinclair. 2013. Evidence for a common mechanism of 
SIRT1 regulation by allosteric activators. Sci. 339(6124):1216-1219. 

Hung, L. M., J. K. Chen, S. S. Huang, R. S. Lee & M. J. Su. 2000. Cardioprotective 
effect of resveratrol, a natural antioxidant derived from grapes. Cardiovasc. Res.  

 47(3):549-555. 
Jang, M., L. Cai, G. O. Udeani, K. V. Slowing, C. F. Thomas, C. W. W. Beecher, H. H. 

S. Fong, N. R. Farnsworth, A. D. Kinghorn, R. G. Mehta, R. C. Moon & J. M. 
Pezzuto. 1997. Cancer chemopreventive activity of resveratrol, a natural product 
derived from grapes. Sci. 275(5297):218-220. 

Karacabey, E. & G. Mazza. 2008. Optimization of solid-liquid extraction of resveratrol 
and other phenolic compounds from milled grape cane (Vitis vinifrea). J. Agric. Food 
Chem. 56(15):6318-6325. 

Kindl, H. 1985. Biosynthesis of stilbenes. Pp. 349-377, in Biosynthesis and Biogradation 
of Wood Components (T. Higuchi, ed.), Academic Press, New York, xx+1-696. 

Kruskal, W. H. & W. A. Wallis. 1952. Use of ranks in one-criterion variance analysis. J. 
Am. Statistical Assn. 47(260):583-621. 

Lambert, C., T. Richard, E. Renouf, J. Bisson, P. Waffo-Teguo, L. Bordenave, N. Ollat, 
J-M. Merillon, S. Cluzet. 2013. Comparative analyses of stilbenoids in canes of 
major Vitis vinifera L. cultivars. J. Agric. Food Chem. 61(47):11392-11399. 

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-01 via free access



ARTICLE 3: RATHBURN ET AL.                                                                            
	

	

Lamuela-Raventos, R. M. & A. L. Waterhouse. 1993. Occurrence of resveratrol in 
selected California wines by a new HPLC method. J. Agric. Food Chem. 41(4):521-
523. 

Langcake, P. & R. J. Pryce. 1976. The production of resveratrol by Vitis vinifera and 
other members of the Vitaceae as a response to infection or injury. Physiol. Plant  

 Pathol. 9(1):77-86. 
Li, X., B. Wu, L. Wang & S. Li. 2006. Extractable amounts of trans-resveratrol in seed 

and berry skin in Vitis evaluated at the germplasm level. J. Agric. Food Chem. 
54(23):8804-8811. 

McMurtrey, K. D., J. Minn, K. Pobanz & T. P. Schultz. 1994. Analysis of wines for 
resveratrol using direct injection high-pressure liquid chromatography with 
electrochemical detection. J. Agric. Food Chem. 42(10):2077-2080. 

Melzoch, K., I. Hanzlikova, V. Filip, D. Buckiova & J. Smidrkal. 2001. Resveratrol in 
parts of vine and wine originating from Bohemian and Moravian vineyard regions. 
Agriculturae Conspectus Scientificus 66(1):53-57. 

Mikes, O., N. Vrchotova, J. Triska, M. Kyselakova & J. Smidrkal. 2008. Distribution of 
major polyphenolic compounds in vine grapes of different cultivars growing in South 
Moravian vineyards. Czech J. Food Sci. 26(3):182-189. 

Montero, C., S. M. Cristescu, J. B. Jimenez, J. M. Orea, S. te Lintel Hekkert, F. J. M. 
Harren & A. Gonzales Urena. 2003.  trans-resveratrol and grape disease resistance. A 
dynamical study by high-resolution laser-based techniques. Plant Physiol. 
131(1):129-138. 

Pace-Asciak, C. R., S. Hahn, E. P. Diamandis, G. Soleas & D. M. Goldberg. 1995. The 
red wine phenolics trans-resveratrol  and quercetin block platelet aggregation and 
eicosanoid synthesis: Implications for protection against coronary heart disease. Clin. 
Chim. Acta 235(2):207-219. 

Pawlus, A. D., R. Sahli, J. Bisson, C. Riviere, J-C. Delaunay, T. Richard, E. Gomes, L. 
Bordenave, P. Waffo-Teguo & J-M.  Merillon. 2013. Stilbenoid Profiles of Canes 
from Vitis and Muscadinia Species. J. Agric. Food Chem. 61(3):501-511. 

Pinto, M. C., J. A. Garcia-Barrado & P. Macias. 1999.  Resveratrol is a potent inhibitor of 
the dioxygenase activity of lipoxygenase. J. Agric. Food Chem. 47(12):4842- 4846. 

Rayne, S., E. Karacabey & G. Mazza. 2008. Grape cane waste as a source of trans-
resveratrol and trans-viniferin: High-value phytochemicals with medicinal and anti-
phytopathogenic applications. Industrial Crops Prod. 27(3):335-340. 

Roldan, A., V. Palacois, I. Caro & L. Perez. 2003. Resveratrol content of Palomino fino 
grapes: influence of vintage and fungal infection. J. Agric. Food Chem. 51(5):1464-
1468. 

Romero-Perez, A. I., R. M. Lamuela-Raventos, C. Andres-Lacueva & M. C. de la Torre-
Boronat. 2001. Method for the quantitative extraction of resveratrol and piceid 
isomers in grape berry skins. Effect of powdery mildew on the stilbene content. J. 
Agric. Food Chem. 49(1):210-215. 

Romero-Perez, A. I., R. M. Lamuela-Raventos, A. L. Waterhouse & M. C. de la Torre-
Boronat. 1996. Levels of cis- and trans-resveratrol and their glycosides in white and 
rose’ Vitis vinifera wines from Spain. J. Agric. Food Chem. 44(8):2124-2128. 

Shapiro, M. & E. M. Dougherty. 1994. Enhancement in activity of homologous and 
heterologous viruses against the gypsy moth  (Lepidoptera: Lymantriidae) by an 
optical brightener. J. Econ. Entomol. 87(2):361-365. 

Schwarz, G. E. 1978. Estimating the dimension of a model. Ann. Statistics. 6(2):461-464. 

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-01 via free access



                                        THE TEXAS JOURNAL OF SCIENCE-VOL. 72, NO. 1, 2020	

	

Soural, I., N. Vrchotova, J. Trisk, J. Balik, S. Hornik, P. Curinova & J. Sykora. 2015. 
Various extraction methods for obtaining stilbenes from grape cane Vitis vinifera L. 
Molecules 20(4):6093-6112. 

Sotheeswaran, S. & V. Pasupathy. 1993. Distribution of  resveratrol oligomers in plants. 
Phytochem. 32(5):1083-1092.  

Smulders, E. & E. Sung. 2002. Laundry detergents, 2. Ingredients and Products, Pp. 393-
449, in Ullmann's Encyclopedia of Industrial Chemistry, Wiley-VCH Verlag GmbH 
& Co., xx+1-29456. 

Urpi-Sarda, M., O. Jauregui, R. M. Lamuela-Raventos, W. Jaeger, M. Miksits, M. I. 
Covas & C. Andres-Lacueva. 2005. Uptake of diet resveratrol into human low-
density lipoprotein. Identification and quantitation of resveratrol metabolites by 
liquid chromatography coupled with tandem mass spectrometry. Anal. Chem. 
77(10):3149-3155. 

Vergara, C., D. von Baer, C. Mardones, A. Wilkens, K. Wernekinck, A. Damm, S. 
Macke, T. Gorena & P. Winterhalter. 2012. Stilbene levels in grape cane of different 
cultivars in Southern Chile: determination by HPLC-DAD-MS/MS method.  J. Agric. 
Food Chem. 60(4):929-933. 

Vitrac, X., A. Bornet, R. Vanderlinde, J. Valls, T. Richard, J-C. Delaunay, J-M. Merillon 
& P-L. Teissedre. 2005. Determination of stilbenes (d-viniferin trans-astringin, trans-
piceid, cis- and trans-resveratrol, e-viniferin) in Brazilian Wines. J. Agric Food. 
Chem. 53(14):5664-5669. 

Wang, Y., F. Catana, Y. Yang, R. Roderick & R. B. van Breemen. 2002. An LC-MS 
method for analyzing total resveratrol in grape juice, cranberry juice and in wine. J. 
Agric. Food Chem. 509(3):431-435. 

Whaley, W. L., J. D. Rummel, E. Zemenu, W. Li, P. Yang, B. C. Rodgers, J. Bailey, C. 
L. Moody, D. V. Huhman, C. G-A. Maier, L. W. Sumner & S. D. Starnes. 2007. 
Isolation and characterization of osajin and pomiferin: discovery laboratory exercises 
for organic chemistry. Chem. Educ. 12(3):179-184. 

Zhang, A., Y. Fang, L. Xuan, J. Meng, H. Wang, H. Li, Z. Zhang & Z. Guo. 2011. 
Occurrence and estimation of trans-resveratrol in one-year-old canes from seven 
major Chinese grape producing regions. Molecules 16(4):2846-2861. 

D
ow

nloaded from
 https://prim

e-pdf-w
aterm

ark.prim
e-prod.pubfactory.com

/ at 2025-08-01 via free access




