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The Extraction and Application Status of Proanthocyanidins from Grape
Seed
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Abstract ; Currently, proanthocyanidins is internationally recognized as the most effective natural antioxidants which can scavenge
free radicals in the body. Proanthocyanidins is widely distributed in natural plants. This paper described the function of
proanthocyanidins in the grape waste, and analyzed its application development status. Combined with common extraction method ,
and the progress of proanthocyanidins at home and abroad, the process parameters of extracting the anthocyanin from grape seed
was optimized, and the best extraction method of proanthocyanidins from grape seeds was get. The paper was expected to provide
scientific basis for industrialized production and comprehensive utilization of proanthocyanidins from grape seed, so as to the

proanthocyanidins has a wider application.
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Table 1  Comparison of extraction methods.
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