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Figure 1. HPLC chromatogram of phenolic standards: 1 – Ellagic acid, 2 – Rutin, 3 – Catechin, 4 – Quercetin, 5 – Gallic acid, 6 – 3-O-methyl ellagic 
acid, 7 – Epigallocatechin gallate.

Figure 2. HPLC chromatographic profile of the seven phenolic standards in a hydroalcoholic mixture (EtOH/H₂O 50:50, v/v).

The analysis was performed 
on a Jasco LC-4000 system 
with an AS-4050
autosampler, PU-4180 pump, 
and MD-4010 diode-array 
detector. 
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This study confirmed that vineyard pruning residues, especially vine leaves, are a valuable source of 

bioactive phenolic compounds with potential in food, nutraceutical, and cosmetic applications. 

Defoliation timing strongly influenced phenolic profiles: early defoliation favored catechin and EGCG 

accumulation, while later defoliation increased gallic acid and quercetin contents. Among all samples, 

Vinhão and Touriga Nacional showed the highest phenolic richness extracted with 50% hydroalcoholic 

solvent.

• A third defoliation during the grape ripening stage will be performed to track seasonal changes in bioactive 

profiles of vine by-products.

• Advanced analytical tools (LC–MS/MS, metabolomics) will help reveal new compounds and subtle 

variations.

A Thermo Scientific Hypersil 
Gold C18 column (150 mm * 
2.1 mm, 3 μm) served as the 
stationary phase.
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