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Abstract

This study aims to summarize the phenolics in grape and Ampelopsis grossedentata, and then to
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analyze the structural correlation between two plants and between these phenolics. Through a li-
terature search from 2010, it is found that there are 39 phenolics in grape or Ampelopsis plants,
mainly including resveratrol, trans-s-viniferin, ampelopsin A, myricetin-3-0-$-D-glucoside, kaemp-
ferol-3-0-a-L-rhamnoside, (+) taxifolin, 3,5,7-trihydroxychromone, catechin, epicatechin-3-0-gallate,
proanthocyanidin, caffeic acid, p-coumaric acid, and methyl gallate. The structural correlation
analysis showed that these phenolics could be classified into four types: stilbene and oligostilbene
type, chromogen and flavonoid type, catechin and anthocyanin type, and phenolic acid and its es-
ter type. Further analysis indicated that, the oligostilbenes can be polymerized from stilbenes; and
flavonoids can be transformed from chromogen; while catechins can be polymerized into antho-
cyanins. These structural correlations further suggest that: 1) there may be a bio-conversion rela-
tionship between two subtypes in the same phenolic type; 2) And there is a certain genetic rela-
tionship between grape plant and Ampelopsis plant.
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Figure 1. The structures of stilbenes and oligostilbenes from grape and Ampelopsis grossedentata (The inset is resveratrol;
the monomer of the oligostilbenes; The stereo-figuration of chiral carbon is marked in the structures)
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Figure 2. The structures of chromone and flavonoids from grape and Ampelopsis grossedentata (The stereo-figuration of
chiral carbon is marked in the structures; taxifolin is also called as dihydroquercetin and is marked as “(+) taxifolin” accord-
ing to the literatures)
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Figure 3. The structures of catechins and anthocyanins from grape and Ampelopsis grossedentata
(The stereo-figuration of chiral carbon is marked in the structures)
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Figure 4. The structures of phenolic acids and their corresponding esters from grape and
Ampelopsis grossedentata
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