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Abstract trans-Resveratrol and cis-resveratrol were analyzed using pressurized-capillary elec-
trochromatography CEC . The effects of illumination by sunlight to the samples were investi-
gated. The concentration of resveratrol in wines was determined with qualitative and quantita-
tive analysis of resveratrol. As a technique with high efficiency and high resolution CEC
proved to be a viable alternative for the quantitative analysis of wines.
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Table 1 Effects of organic modifier on retention behavior of resveratrol
Mobile phase Retention time/min Resolution Resolution
V acetonitrile : V water thiourea cis-resveratrol trams-resveratrol factor « R,
20: 80 7.81 31.07 52.31 1.93 8.31
30:70 6.11 15.92 22.09 1.48 5.53
40: 60 5.12 8.72 9.58 1.33 1.66
60:40 4.88 5.91 6.20 1.28 1.49
2.3 100 000/m
110 000/m
1 2.4
100% TriSep™-2010 GV CEC
ng/g 2
pCEC 3
2 2.5

0.10 0.50 2.45 5.76 ng/g
Y
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Fig.1 Comparison of chromatographic separation at

different irradiation times
Irradiation times a.0 b.15 min c.50 min.
Column 300 mm x 100 pm capillary effective length 200
mm packed with C g
70 v/v
detection wavelength 306 nm injection 20 nL.

mobile phase acetonitrile/water 30/

flow rate 0.02 mL/min separation voltage 15 kV

Peaks 1. trans-resveratrol 2. cis-resveratrol.
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Fig.2 Comparison of chromatographic separation
at different voltages

Separation voltages a.0 b.10 kV.

Mobile phase acetonitrile/water 25/75 v/v . Other
conditions are the same as in Fig. 1.
Peaks 1. trans-resveratrol 2. cis-resveratrol.
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Fig.3 Chromatogram of a wine sample
Conditions are the same as in Fig. 1.
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Table 2 Quantitative analysis of resveratrol

No. Retention Peak Content/

time/min area neg’/g

1 7.065 3396 776 16.32

2 7.070 3053585 15.23

3 7.082 3550712 16.03

4 7.063 3059316 15.25

5 7.023 3212427 16.01

RSD 0.32% 6.67%
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