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Study of photo — stability and thermo - stability of resveratrol
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Abstract: The photo — stability and thermo — stability of resveratrol were investigated using ultraviolet — visible
spectrophotometry and high performance liquid chromatography. Meanwhile the activities for scavenging 1 1 -
dipheny — 2 — picryhydrazyl free radical ( DPPH ¢ ) and inhibiting rate to mushroom tyrosinase of the
resveratrol after being treated by sun exposure and heating in water were also studied. The results indicated that
trans — resveratrol is unstable under sun exposure and heating. It changes partly to cis — resveratrol under the
action of sun light and/or heating. The absorbance of 306 nm decreases 52% after sun exposure for 0. 5 h and
decreases 32% after heating for 60 h at 60 °C. Under sun exposure for 36 h the scavenging capacity for
DPPH « of resveratrol solution increases 300% as comparing with the original resveratrol solution; and the
inhibition rate to phenolase and catecholase of the resveratrol solution after sun exposure achieves 30. 74% and
19.42% respectively while that of the original resveratrol solution before sun exposure is zero.
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Fig. 1 Changes of absorbance of resveratrol under sun exposure
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Fig. 2 HPLC chromatograms of resveratrol solutions by sun

exposure for 0 and 36 h
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Fig.5 DPPH ¢ scavenging rate of resveratrol solutions under sun

exposure for different time
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Fig. 6 Inhibition to mushroom tyrosinase of resveratrol solutions under sun exposure for different time
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