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Table 1. Characteristics of different wine samples

wine Color Alcohol(%)
Calenzano Italy Red 12
Bordeaux, France Red 12
Korea, | Red 12
Korea, 1l Red 12
Korea, Il Red 11
Korea, IV Red 12
Korea, V Rosé -
California, USA White 138
Korea, VI White 95
Korea, VI White 12
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Vintage Winery Grapes
1992 Monticello -
1988 Albert Bichot -
1993 Sooseok Muscat Bailey A
1990 Jinro(France) -
1994 Doosan Muscat Bailey A
Carbernet Sauvignon
1994 Doosan{France) -
- Haitai -
1993 Benziger Chardonnay
- Doosan(Germany) -
- Haitai Seibel
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Table 2. Content of SO and absorbance values of wine samples

. Absorbance Absorbance
wine Color
420nm 520nm
Calenzano, ltaly Red 197 £ 004 218 + 04
Bordeaux, France Red 281 £ 002 259 + 008
Korea, [ Red 118 £ 001 099 + 023
Korea, [I Red 221 £ 006 225 x 0.13
Korea, [l Red 247 £ 005 259 = 029
Korea, IV Red 210 £ 008 231 + 007
Korea, V Ros¢ 056 £ 001 035 = 001
California, USA White 014 £ 001 003 + 001
Korea, VI White 010 £ 001 003 £ 000
Korea, VI White 008 £ 001 002 £ 000

415
541
217
446
506
441
091
0.15
0,12
0.09

(420 +)20nm) (120/ Z()nm (

Intensity _HI(,)

008
009
024
019
0.34
015
001
002

090
108
LI9
098
095
091
161
467
001 333
001 350

001
0.00
0m
005
0.02
0.02
001
095
067 3
029

143
168
774
347
476
1771
6.22
194
24.20
7 (‘(

189.66
3627
62.56
89.01

16952

12081

165.78

166.96

H H+H o+

H H+H =+ H+

Mo H
s |+ WO H R R |~

Data are means®tsd
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Fig. 3. ESR spectra of DMPO-OOH( * ) formed the HPX-XOD system in wines. The conditions of ESR
analysis : Modulation amplitude was 2G, modulation frequency 100kHz, microwave frequency
9,76GHz, attenuation 5dB, scan rate 2G/S, scan width 100G




Table 3. Contents of total phenolics and superoxide radical intensity of wines

wine Color

Phenolic content

Superoxide radical

(mg/L GAE)* intensity®

Calenzano, Italy Red 241714 + 8748 023 £ 005
Bordeaux, France Red 260929 £ 2058 020 + 001
Korea, [ Red 133071 * 6155 085 £ 008
Korea, I Red 233671 £ 10656' 018 + 001
Korea, Il Red 2262386 + 12229 018 £ 003
Korea, IV Red 274143 £ 2672 0.13 £ 003
Korea, V Ros€ 65043 + 2840 078 * 002
California, USA White 36248 + 1154 086 * 010
Korea, VI White 31357 £ 1771 113 £ 015"
Korea, VI White 29867 + 2072 136 £ 008

Data are means+sd

* . Values within the same column with different supercripts were significantly different at p{0.01 by

Duncan' s multiple range test
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