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Abstract:
PubMed

Resveratrol content in  Vitis amurensis  Rupr.of different areas, such as Ji’ an, Zuojia, Songyuan,
Changchun, was determined with high pressure liguidchromatography (HPLC). The results showed
that the berries of Shuangyou and Shuanghong in Songyuan had the highest resveratrol content than
in other area

s due to its great diffenence in temperature during day and night. Gongniang No.1 had the highest
resveratrol content than other varieties in Ji’ an. When in Songyuan, Shuanghong had the highest

content than other varieties.
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