POTENTIAL OF SUB-MIDDLE SAO FRANCISCO RIVER VALLEY REGION TO PRODUCE
QUALITY GRAPE JUICES BY TWO CROPS PER YEAR

Cinthia Bau Betim Cazarin®, Luiz Claudio Correa®, Juliana Kelly da Silva', Angela Giovana
Batista®, Cibele Priscila Busch Furlan®, Aline Camar&o Telles Biasoto?, Giuliano Elias Pereira®?,
Ana Cecilia P. Rybka?, Méario Roberto Marostica Jr.*

'School of Food Engineering, University of Campinas - UNICAMP, Rua Monteiro Lobato 80,
13083-862 Campinas, S&o Paulo, Brazil. *Brazilian Agricultural Research Corporation —
EMBRAPA Tropical Semi-arid, BR 428, km 152, Petrolina, Pernambuco, Brazil. *Brazilian
Agricultural Research Corporation — EMBRAPA Grape & Wine, Rua Livramento 515, Bento
Gongalves, Rio Grande do Sul, Brazil. Contact e-mail: mario@fea.unicamp.br

Consumption of grape juice is presented as a valuable alternative in prevention of chronic
diseases because of the content of phenolic compounds and their antioxidant power. In Brazil,
the most used variety to elaborate grape juice is ‘Isabella’ grape and it has demonstrated good
adaptation to the tropical semi-arid climate, characteristic of the region of the Sub-middle Séo
Francisco River Valley, as ‘Early Isabella’ grape. Due to the climate characteristics it's possible
to harvest two crops per year. Aiming to study the potential of grapes juice in this region, two
experimental ‘Early Isabella’ juices, harvested in March (1% semester) and September (2nd
semester) of 2010, were evaluated for total contents of phenolic and anthocyanins,
chromatographic profile, as well antioxidant activity by FRAP method. Twenty polyphenolic
compounds were determined by HPLC-DAD using as mobile phase acidified water (pH=2.05),
methanol and acetonitrile. The results demonstrated that the ‘Early Isabella’ juice elaborated
with grapes harvest in September was significantly higher in content of phenolic compounds
(1,020 mg EGA.L™), anthocyanins (1.29 g cianidina-3-glicosideo.L™) and antioxidant activity
(11.86 MTE.L™") than grapes harvest in March. This juice stood out mainly in relation to the
contents of catechin (4.52 mg.L™) and the procyanidins B1 (41.65 mg.L™) and B2 (4.40 mg.L™).
Nevertheless, this research showed that the cultivation of grape ‘Early Isabella’ in tropical
conditions is a great alternative to increase the production of grape juice in Brazil, allowing to
obtain a product rich in phenolic compounds and that is a source of antioxidants.
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