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Table 1. Age standardised annual mortality form and related risk factors in MONICA populaion(35~64 years)

Annual CHD Mean serun Mean systolic Proportion of regular

mortality/100,000 cholesterol blood pressure cigarette smokers
MCNICA center population (mg/d)? (mmHg) (%)

Men Women Men Women Men Women Men Women
Japan 33 9 . . . . . ..
Beijjing, China 49 27 163 166 130 129 50 16
Toilouse, France 78 11 230 224 133 128 37 17
Strasbourg, France 102 21 218 216 145 137 34 15
Lil’e, France 105 20 252 248 139 135 39 11
Switzerland 103 17 248 232 132 126 32 21
Stenford, USA 182 48 209 205 128 124 40 37
Be fast, UK 348 8 232 236 135 132 34 33
Glesgow, UK 330 132 244 248 138 134 52 50

Ymr10l/1b serum cholesterol=mg/dl/38.7
Re> World Health Orgnization(1989)
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Table 2. CHD mortality, high~density—lipoprotein(HDL) cho—
lesterol and diet in men in three French MONICA centers

Strasbourg Toulouse Lille

CHD mortality/100,000 men 102 78 105

Means serum HDL 45 52 60

cholesterol(mg/dl)

Diet(g/day)
Bread 164 225 152
Vegetables 217 306 212
Fruit 149 238 160
Butter 22 13 20
Cheese 34 51 42
Vegetable fat 16 20 15
Wine 286 383 267

About 600 subjects aged 35~64 measured for HDL
cholesterol.
Ref: World Health Organization{1989)
Jost J.P.et al. Rev. Epidemiol. Sante Publique, 38:517
(1990)
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9] 714& 23Ry, LDLY 487t 59 plaque ¥4
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Fig. 1. Relation between age-standardised death rate from
CHD(mean for men and women) and consumption of dairy
fat in countries reporting wine consumption.

Regression equation Y=26.3+0.27 dairy fat

Ref.: World Health Organization(1989)
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Fig. 2. Relation between age-standardised death rate from
CHD (mean for men and women) and consumption of dairy
fat and of wine in countries reporting wine consumption.
Regression equation Y=145+0.138 dairy fat- 0.917 wine
Ref.: World Health Organization{1989)

Jost J.P. et al. Rev. Epidemiol. Sante Publique, 38:517(1990)
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Fig. 3. The molecular structure of some hydroxybenzoic
acids.
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Fig. 4. The molecular structure of some hydroxycinamic
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Fig. 5. The molecular structure of some flavonoids.

Ed B oF7]3le free radicalE AA 3l 58 o] white
wiredl] H|3}o] ) & o). Hypoxanthinxanthin oxidase
rea:tionol 4 ¥ A3 superoxide radicale] winedl] &3} A&
AHE 58 & v wtAHFig. 6-8). B )& B4 &
27 TYHE wined] F3E $FH & 4ERAV AS
< B3P =3 2(1D)= cruded 34 JEIEFE
fractiond 2 %3} 7z fractionv}th g0l gz &
A%48E ESRE &A3901, 759 phenolic AES
HPLCE X3t O A5 d=54 JEeF9 A4 %
o) ExFo vk A4t} gol fHHZ £A4 5ol
Aot Fig. 9% ESRZ #olZ 2758 & fractiond 2
828 2P0 2 acidic phenolic<neutral phenolic<residual
fraction ¢22 YEigth o2 Z+zt9) fractiond
HFLCZ E439th Table 49 UEMd acidic phenolic
fractiono| A& gallic acid(12.69 mg%), caffeic acid(3.29

Table 3. Total phenolic contents and superoxide radical
intansity of three fractions in Korean red wine

Total phenolic content Supergx1de~
(mg/L. GAE) radical
intensity
Acidic phenolics 2,0248+72.1 0.33%0.01
Neutral phenolics 3,272.4140.6 0.07x0.01
Residual phenolics 11,442.9£551.3 Not detectable

Values are means*SD.
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Fig. 6. Content of total phenolic compounds in different
wine samples.
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Fig. 7. Superoxide radical intensity(DMPO-OOH) of different
wine samples.

mg%), coumalic acid(2.57 mg%), syringic acid(1.56 mg%),

chlorogenic acid(1.46 mg%), p—~coumaric acid(0.9 mg%),

Table 4. Phenolic content in Korean red wine(acidic frac—
tion) by HPLC

Peak Phenolic
No. compounds

Content
(mg%)

Retention Area
time(min) (%)

1 QGallic acid 5001004 2751%038 1269
2 Protocatechuicacid 6591002 354009 257
3 Unknown 7032005 2826034 -

4 Unknown 870007 1477017 -

5  Chlorogenicacid 976+£006 133%015 146
6  Caffeic acid 1047005 133£015 329
7  Syringic acid 12601005 390*009 156
8 p-Coumaric acid 1408005 305£009 090
9  Ferulic acid 16452004 080009 035
10 Sinapic acid 17691003 051020 04
11  o-Coumaric acid  1817%£013 051020 012
12 Cinnamicacid 24.03x002 0232024 0.6

Values are means®SD.
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Fig. 8. ESR spectre of DMPO-OOH(*) formed the HPX-
XOD system in wines.

The conditions of ESR analysis; Modulatude was 2G, modulation
frequency 100kHz, microwave frequency 9.76 GHz, attenuation
5dB, scan width 100G. A, control; B, Calenzano, Italy(Red); C,
Bordeaux, France(Red);D, Korea | (Red); E, Korea '1{(Red); F,
Korea 1ll{Red); G, Korea IV(Red); H, Korea V(Rose); I, Cal-
ifornia, U.S.A.(White); J, Korea VI(White);K, Korea VIl(White).
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Fig. 9. ESR spectra of DMPO-OOH(*) formed the HPX-
XOD system in different three fractions of red wine.
The conditions of ESR analysis: Modulation amplitude was
2G,modulation frequency 100kHz, microwave frequency 9.76
GHz, attenuation 5dB,scan rate 2G/S, scan width 100G. A,
control; B, acidic phenolics; C, neutral phenclics; D, residual
phenolics.

sinapic acid(0.54 mg%), ferulic acid(0.35 mg%), o-coumaric
acid(0.12 mg%), cinammic acid(0.05 mg%)7} £
t}. & Table 59 Z-& neutral fraction®} A& (+)catechin
(26.15 mg%), (-)epicatechin(14.20 mg%), rutin(2.86 mg%),
myricetin(0.77 mg%), quercetin(0.73 mg%) &2 2 33
ATH13). o] & B4+e) gol HuFd 2AF ] U ¢
Ayl IR 2HE HedE] 7242 Fig 3,
4,59 ov o|F BE i3l g 7 -OHE 7HA ¢
de FEHo] ot} Frankeldl &8 EEF+= in vitro
422 LDLY 43ts AAAI7IE Aol B3 HATH14).
YR E 1089 ALAE hFo s 4d3 27 A%
37} LDLY 4t3kg A dAIZthe Ao] Y4ty os
B H ATH15,16). o) ehto] A3k, 1A, A3t &
T(17-2008 28 2 w) TTF9 #A= 31882 CHDA
BEE AL F e FFF AFIN, ME EF2 R
g F AA O YA A9 &F 20~50g/dayE A3
ATHB,14,15). 183 EEF9] phenolic £2& CHD,

cancer, aging, atherogenesis 2-& v+ 3¢l AW-E& XA,

Table 5. Phenolic content in Korean red wine (neutral
fraction) by HPLC

P;f Flavonoids t}?;tee(??ﬁir; Area(%) ((::lgzzt
1 (+)-Catechin 26671035 229+t012 2615
2 (-)-Epicatechin 3542+034 195*020 1420
3 Rutin 5218+059  598%t0.05 2.86
4  Myricetin 53061069 13.28=0.80 0.77
5  Quercetin 7191+1.09 11.36*+1.18 0.73

Values are meanstSD.
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