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RESUMO - Os compostos fendlicos séo caracterizados por possuirem uma ou mais hidroxilas e
apresentam propriedades antibacteriana, anticarcinogénica, antiinflamatéria e antioxidante. Dentre
todas as frutas e vegetais, as uvas sdo as que apresentam maior teor destes compostos. Neste
projeto, foram estudados e avaliados 30 acessos de uvas do Banco de Germoplasma de Uva-
EMBRAPA. Foram obtidos os teores de fendis totais, antocianinas totais e flavanéis totais através
de métodos espectrofotométricos. Estes métodos, respectivamente, foram: Folin Ciocalteau,
Diferenca de pH e DMACA. As absorbancias foram lidas em espectrofotdmetro Hitachi U-2000-
Spectrophotometer®. A quantidade de antocianinas na casca variou de 5,04 + 0,30 a 4319,49 *
72,41 mg por 100 gramas de amostra em base seca e na polpa de 0,71 £ 0,08 a 351,96 + 13,68 mg
por 100 gramas de massa seca de amostra. A determinacao de fendis totais variou de 52,26 + 1,50
a 721,91 £ 30,34 mg por 100 gramas de amostra seca de polpa. Na casca, a variagdo foi de 151,69
+ 14,80 a 4485,29 + 98,73 mg por 100 gramas de amostra seca. Por fim, os flavandis variaram de
0,91 +£0,10a 71,68 + 1,99 mg por 100 gramas de amostra seca para a polpa e de 7,09 £ 0,80 mg a
386,14 + 16,98 mg por 100 gramas de massa seca para a casca.
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ABSTRACT - The phenolic compounds are characterized by having one or more hydroxyls and by
showing antibacterial, anticarcinogenic, anti-inflammatory and antioxidant properties. Among all
fruits and vegetables, grapes are the ones with the highest contents of these compounds. In this
project, 30 grapes accesses from Grape Germplasm Bank- EMBRAPA, were studied and
evaluated. The total phenols, total anthocyanins and total flavanols were obtained by
spectrophotometric methods. These methods, respectively, were: Folin Ciocalteau, pH difference
and DMACA. The absorbances were read in a Hitachi U-2000-Spectrophotometer®. The amount of
anthocyanins in the bark ranged from 5.04 + 0.30 to 4319.49 + 72.41 mg per 100 grams of dry basis
sample, and in the pulp from 0.71 £ 0.08 to 351.96 + 13, 68 mg per 100 grams of sample dry mass.
The determination of total phenols ranged from 52.26 + 1.50 to 721.91 + 30.34 mg per 100 grams of
dry pulp sample. In the bark, the variation was 151.69 + 14.80 to 4485.29 + 98.73 mg per 100
grams of dry sample. Finally, the flavanols ranged from 0.91 + 0.10 to 71.68 + 1.99 mg per 100
grams of dry sample to the pulp and from 7.09 + 0.80 mg to 386.14 + 16.98 Mg per 100 grams of

dry mass for the shell.
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