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Proanthocyanidins are primarily responsible for the astringency of red wine,

and their chemical structures play a vital role in red wine astringency quality. The two most
common methods for proanthocyanidin analysis, thiolysis and phloroglucinolysis, have both strong and
weak points. The purpose of this investigation was to develop a new method for proanthocyanidin
analysis, which possesses the strong points of thiolysis and phloroglucinolysis, using
1-dodecanethiol.The polymeric pigments of red wine were fractionated by ultrafiltration and gel
adsorption chromatography. The composition of the astringent tasting high-molecular weight polymers
was analyzed by means of LC/MS and thiolysis reaction using 1l-dodecanethiol At the same
concentration, high molecular pigmented fraction was perceived rather mellow, seed and skin
monomeric and low molecular fraction was characterized slight astringent.
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