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Research progress on analysis of procyanidins content in food
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ABSTRACT: Procyanidins are widely presented in various types of food. Its content and polymerization de-
gree determine its antioxidant activity, which is closely related to the flavor, nutrition and function of the food.
This paper reviewed the detection and analysis methods of the content and polymerization degree of procyani-
dins in foods, including porter method, vanillin method, pH differential spectrophotometry, ultra-violet (UV)
absorption spectrometry and high pressure liquid chromatography-mass spectrogram (HPLC-MS).
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Fig. 2 Reaction equation of vanillin method
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