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Fig 1 Chromatogram of phenolic compounds
profile in leaf extract of (a) Rasha cultivar and (b)
Qzel Ozum cultivar

Table 1 Values related to phenolic compounds
in the studied samples

No Phenolic cgmpounds Cultlvaészel
(mg.kg - DW) Rasha Ozum
1 Ferolicc acid - -
2 Sinapinic acid 95 -
3 p-Coumaric acid 35 58
4 Vanillic acid 40 40
5 Rutin acid 25 25
6 Gallic acid 25 25
7 Syringic acid 18 -
8 Catechin 50 41
9 Epicatechin 5 9
10 Gallocatechin 32 64
11 Epigallocatechin 8 14

* DW: Dry weight
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Fig 2 The FTIR spectrum of leaf extract of (a)
Rasha cultivar and (b) Qzel Ozum cultivar
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Table 2 The results (MeantSD, n=5) of total phenol, total flavonoids, total anthocyanins, total
caretenoieds, antioxidant activities and ascorbic acid content of leaf extracts

. . Cultivars
Characteristics Rasha Qzel Ozum
Total phenolic compounds (mg GAE.g”' FW) 50.35+0.10° 23.06 +0.31°
Total flavonoids (mg Q.g”' FW) 29.72 £0.05" 20.76+0.15°
Total anthocyanins (mg.g ' FW) 10.41 £0.20° 7.28 +£0.15°
Total caretenoieds (mg.g ' FW) 1.82 +0.50° 0.94 +0.42°
DPPH FRSA (%) 1.83 £ 0.04° 0.85+0.01°
OH FRSA (%) 2538+ 1.52°  18.71+2.05"

Ascorbic acid (ug.g' FW)

75.04 +2.74°  68.96 +3.61°

* Different letters in each eaw indicate a significant difference (p<0.05).
** mg GAE.g"' FW: mg of Gallic acid equivalent g' FW, mg Q.g”' FW: mg of Quercetin equivalent g ' FW
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ARTICIE INFO ABSTRACT
Article History: Nowadays, the use of tissue culture technique in the production of plant secondary
metabolites, such as phenolic compounds, as a natural food additive has become
Received 15 July 2020 very widespread in the food industry. The aim of this study was to investigate and
Accepted 4 October 2020 compare the content of phenolic compounds and antioxidant activity of grapevine

Rasha and Qzel Ozum cultivars that were produced by tissue culture under in vitro
condition. For this purpose, the terminal buds of grape cultivars were cultured in
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Murashige - Skoog Medium to produce complete seedlings. Then the methanolic
extract was prepared from healthy grapevine leaves and to perform polyphenol
composition tests using high performance liquid chromatography with ultraviolet
detector, functional groups using Fourier-transform infrared spectroscopy, total
phenol content, total flavonoids, total anthocyanins, total carotenoids, acid content,
. ascorbic acid, free radical scavenging 2,2-diphenyl-1-picrylhydrazyl (DPPH), and
metabolites, hvd | - .

.. ydroxyl (OH"). The results showed that the amount of total phenolic compounds,
Naturgl additive, total flavonoids, total anthocyanin and total carotenoids of methanolic extracts of
Grapvine Rasha cultivar were 50.35+0.10, 29.72+0.05, 10.41+£0.20, and 1.82+0.50 mg/g,
respectively, and in Qzel Ozum cultivar were 23.06+0.31, 20.76+0.15, 7.28+0.15,

Keywords:

Tissue culture,
Plant secondary

and 94.94+0.42 mg/g, respectively. Ascorbic acid, DPPH and OH free radicals
10.52547/fsct.18.02.01  scavenging activity in methanolic extracts of Rasha leaves were 1.83+0.04,
25.38+1.52, and 75.04£2.74 %, respectively, and in Qzel Ozum leaves were
0.85+0.01, 18.71£2.05 and 68.96+3.61 %, respectively. As a general result, the
results showed that the grape leaves of the Rasha cultivar were more than the
grapevine leaves of Qzel Ozum cultivar in terms of all studied characteristics (p
<0.05). This study also showed that grape leaves are rich in phenolic compounds
and natural antioxidants and have the potential to be used in the food and
pharmaceutical industries.
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