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Abstract 

Six commercial domestic grape juices were selected and separated into 2 groups(natural and concentrate) for the
comparison of biological activity. The antimicrobial activity was investigated using 18 microorganisms including 6 Gram
positive and 12 Gram negative microorganisms by disc diffusion method. The antioxidant activity was investigated by
measuring total polyphenol contents(TPC) and 1,1-diphenyl-2-picrylhydrazyl(DPPH) radical-scavenging capability, and it
was expressed as dose required for a 50% reduction of DPPH radical(RC50). The results were as follows;

The averaged extraction yield was 16.8% and the ratio of maximum to minimum was 1.6. None of 6 samples showed
antimicrobial activities against all microorganisms tested. It has reported that polyphenolic compounds widely occurring in
plants posses high antioxidant activity. The TPC of samples ranged from 0.27% to 0.56%, with mean value of 0.37%. N-
2(0.52%) and R-2(0.56%) were relatively higher, but R-1(0.27%) was significantly lower than the other samples. Hydrogen
donating abilities of the natural group samples at RC50 were slightly higher than those of the concentrate group. RC50 of N-2
was the highest value of 1.0~2.0 mg/mL, while that of R-1 was the lowest value of 4.0~8.0 mg/mL. We could find that the
antioxidant activity was highly correlated with total polyphenol contents in this study, which accorded with published data in
other studies.
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Table 1. List of tested microorganism



Table 2. Yield of grape juice



Fig. 1. Antimicrobial activity of grape juice by disc diffusion method.



Fig. 2. Standard curve for total polyphenolic compound assay.

Fig. 3. Hydrogen donating ability of grape juices



Table 3. Total polyphenols contents(TPC) of grape juice by Folin-Denis method



Table 4. Free radical level of DPPH by grape juice




