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    Abstract
The effect of the presence of S02, alcohol, and high temperatures for various times of contact on the extraction of some phenolic compounds from grape seeds was investigated using HPLC techniques. The individual effects of alcohol and SO2 on gallic acid, (+)-catechin, (-)-epicatechin, and procyanidins B1, B2, B3, and B4 were small. High temperature contact increased extraction considerably. Simultaneous addition of SO2 and alcohol had an additional, increasing effect on extraction, but major influence was obtained when SO2, alcohol, and high temperature contacts occurred together. In some cases, extraction increased by more than 100% of the initial rate with gallic acid, (+)-catechin, and procyanidins B1 and B2. This may be explained by the degradation during grape seed maceration of some unidentified phenolic substances which possess such compounds as subunits in their polymeric structure.
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