
©FUNPEC-RP www.funpecrp.com.brGenetics and Molecular Research 14 (3): 7687-7695 (2015)

Accumulation of flavanols and expression 
of leucoanthocyanidin reductase induced by 
postharvest UV-C irradiation in grape berry

P.F. Wen*, W. Ji*, M.Y. Gao, T.Q. Niu, Y.F. Xing and X.Y. Niu

College of Horticulture, Shanxi Agricultural University, Taigu, Shanxi, China

*These authors contributed equally to this study.
Corresponding author: P.F. Wen
E-mail: yuejinwanglab1@163.com

Genet. Mol. Res. 14 (3): 7687-7695 (2015)
Received September 29, 2014
Accepted March 12, 2015
Published July 13, 2015
DOI http://dx.doi.org/10.4238/2015.July.13.14

ABSTRACT. To examine the effect of postharvest ultraviolet C (UV-
C) irradiation on flavanol polyphenol accumulation in the grape berry, 
we investigated total flavanol polyphenol content, the enzyme activity 
of leucoanthocyanidin reductase (LAR), and transcription of Vv lar1 
and Vv lar2 using spectrophotometry, real-time polymerase chain 
reaction, and western blot analysis in 5-year-old Vitis vinifera L. cv. 
Cabernet Sauvignon plants. Our results indicated that the accumulation 
of flavanol polyphenol reached its highest value when exposed to 
UV-C irradiation for 30 min. Additionally, UV-C irradiation induced 
the transcription of Vv lar1 and Vv lar2 and the synthesis of LAR1 
and LAR2 proteins, resulting in increased accumulation of flavanol 
polyphenol in the grape berry. Moreover, these effects were associated 
with the length of time of UV-C irradiation.
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INTRODUCTION

Grapes (Vitis vinifera) are among the most widely consumed fruits, and the demand 
for grapes and grape products is increasing, in part because of their associated health benefits 
(Capanoglu et al., 2013). This increase may be attributed to the presence of antioxidants, 
particularly phenolic compounds in grapes and red wine (Girona et al., 2009; Schroeter et al., 
2010). Flavanol polyphenol content is not only an important feature in grape berry, but also 
gives many sensory qualities to grape wine, such as color, flavor, clarity, convergence, and 
browning (Girona et al., 2009; Liu et al., 2011, 2012). Therefore, the quality of grape fruit and 
wine can be improved by regulating the flavanol polyphenol content.

The biosynthesis and accumulation of polyphenols are regulated by environmental 
conditions such as temperature (Wen et al., 2008; Crifò et al., 2011), illumination (Wang et al., 
2010, 2012; Koyama et al., 2012), and water (Acevedo-Opazo et al., 2010; Ollé et al., 2011; 
Quiroga et al., 2012). Numerous studies have reported that ultraviolet (UV) irradiation induces 
the accumulation of polyphenols (Wang et al., 2010; Guerrero et al., 2010; Interdonato et al., 
2011; Sergio et al., 2012; Zhang et al., 2012). Furthermore, Liu et al. (2010) showed that UV-C 
irradiation for 20 min was most efficient for promoting the accumulation of resveratrols and 
accumulation of stilbenes in UV-C-irradiated calli depended upon the genetic background 
and tissue type, with higher stilbene content in 2 interspecific root stocks and leaf or exocarp 
explants. However, both the effect of postharvest UV-C irradiation on flavanol polyphenol 
accumulation and the function of flavanol polyphenol, particularly that of the key enzyme-
leucoanthocyanidin reductase (LAR) in grape berry, were unknown. Maugé et al. (2010) con-
firmed that the expression of Vv lar affects the biosynthesis and accumulation of flavanol 
polyphenols in the grape berry. Thus, we examined the effect of postharvest UV-C irradiation 
on flavanol polyphenol accumulation in grape berry by measuring total flavanol polyphenol 
content, LAR activity, and Vv lar1 and Vv lar2 transcription in 5-year-old V. vinifera L. cv. 
Cabernet Sauvignon by using spectrophotometry, real-time polymerase chain reaction (PCR), 
and western blot analysis.

MATERIAL AND METHODS

Plant materials

All grape plants (V. vinifera L. cv. Cabernet Sauvignon) were grown in a vineyard at 
Shanxi Agricultural University, located in Taigu County, Shanxi Province, China. Five-year-
old plants were used and trained to grow on a trellis spaced at 1.0 x 2.5 m. Grape berries were 
hand-harvested when ripe.

UV-C irradiation

Two low-pressure, mercury-vapor, discharge lamps (ZSZ, Tanjin Guangze Special 
Light Source Co., Ltd., Tianjin, China) emitting quasi-monochromatic UV-C irradiation at 254 
nm were used. The lamps were mounted 3.0 cm apart on a cast-iron frame with stainless steel 
reflector, and the UV-C lamp suspension frame was placed inside a thin box enclosure (30 cm 
wide x 120 cm long). Fruits were placed on a tray approximately 0.5 m from the lamp surface 
and exposed to a UV-C dose of 100 μW/cm, measured using a UVX radiometer (UVP, Inc., 
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San Gabriel, CA, USA). Fruits were individually rotated to ensure that all sides of the fruit were 
exposed to UV-C. UV-treated berries and their controls were stored at 24°C under high (95%) 
relative humidity in plastic containers. The samples were collected at 0, 1, 5, 10, 30, and 60 min 
after treatment and stored at -80°C, from 10 berries randomly selected from each treatment, with 
3 fruits per replicate.

Content of total phenolic, polyphenol flavanols, and proanthocyanidins

Total phenolic content was determined using the Folin-Ciocalteu reagent method (Tian 
et al., 2006) and reported as mg gallic acid/g fresh weight (FW). Flavanol polyphenol content 
was measured using the vanillin-hydrochloric acid method as described by Waterhouse et al. 
(2000) and the results were reported as mg catechin/g FW. Proanthocyanidin content was mea-
sured using the butanol-hydrochloric acid method as described in our previous study (Wen et 
al., 2005; Wen, 2005) and reported as mg catechin/g FW.

LAR preparation and assay

LAR activity (reported as mg catechin·mg-1 prot-1·h-1) was determined by monitor-
ing the conversion of dihydroquercetin to (+)-catechin following the method of Gagné et 
al. (2009) as follows: the assay mixture contained 10 μL 1 g/L dihydroquercetin in metha-
nol, 10 μL 20 mM NADPH, and 110 μL 0.1 M Tris-HCl buffer, pH 7.5. The reaction was 
initiated by adding 70 μL crude extract and incubated at 25°C for 30 min, after which the 
reaction was stopped by adding 200 μL ethyl acetate with vigorous vortexing. Extraction 
was repeated and the ethyl acetate phases were pooled and dried under nitrogen gas. Resi-
dues were dissolved in 100 μL high-performance liquid chromatography-grade methanol for 
chromatographic analysis. LAR products were separated on a Beckman Ultrasphere ODS 
(250 x 4.6 mm, 5 μm; Beckman-Coulter, Brea, CA, USA) reversed-phase column and eluted 
with 5% (v/v) acetic acid in water (solvent A) and methanol (solvent B), according to the 
following program: 5% B from 0 to 5 min, 5 to 10% B from 5 to 10 min, 10% from 10 to 16 
min, 10 to 90% B from 16 to 21 min, 90% B from 21 to 31 min, 90 to 5% B from 31 to 36 
min, and 5% B up to 45 min. The flow rate was set at 1 mL/min, the detection wavelength 
was 280 nm, and the injection volume was 50 μL. Identification and quantification were 
performed using an external (+)-catechin standard (Sigma, St. Louis, MO, USA). Data are 
reported as means of 3 assays per extract ± SD.

Protein gel blot analysis

The protein levels of LAR1 and LAR2 were quantified by western blotting as previ-
ously described (Wen et al., 2008). Primary antibodies were provided by Prof. Qiuhong Pan 
(College of Food Science & Nutritional Engineering, China Agricultural University, Beijing, 
China). For analysis, 25 μg protein was loaded onto the gel at an antibody dilution of 1:1500 
for LAR1 and LAR2. After incubation with alkaline phosphatase-labeled goat anti-rabbit IgG 
secondary antibody (Sigma-Aldrich) at a 1:10,000 dilution, immunoreactive proteins were vi-
sualized using the ECL Plus Western Blotting Detection System (GE Healthcare, Little Chal-
font, UK). Chemiluminescence and densitometric analysis of the immunoblots was performed 
using the ImageJ 1.44p software, and all proteins were quantified relative to the loading control.
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Real-time quantitative PCR

Total RNA in grape berries was extracted using the RNeasy Mini Kit (Qiagen, Hilden, 
Germany). Real-time PCR amplification was conducted using the TransScript II Two-Step 
qRT-PCR SuperMix (Beijing Transgen Biotech Co., Ltd., Beijing, China). The primer pairs of 
Vv lar1 and Vv lar2 were specifically designed using the Primer 5.0 software (Primer-E Ltd., 
Plymouth, UK) according to published sequences (primer sequences are shown in Table 1). 
The Vv ubiquitin1 gene was used as an internal control. Reactions were run on a quantitative 
RT-PCR 7300 system (Applied Biosystems, Foster City, CA, USA) as recommended by the 
manufacturer. Gene expression levels were calculated using the 2-ΔCt method. ΔCt = Ct (target 
gene) - Ct (Vv ubiquitin1).

Table 1. Primer sequences and PCR amplified products.

Gene	                             Sequence of primer (5'-3')	 PCR products (bp)	 Accession No.

Vv lar1	 Sense	 ACGATGTCCGAACACTGAAC	 187	 AJ865336
	 Anti-sense	 TGAACGCCGCTACTACACTC		
Vv lar2	 Sense	 TCTCGACATACATGATGATGTG	 166	 AJ865334
	 Anti-sense	 TGCAGTTTCTTTGATTGAGTTC		
Vv ubiquitin1	 Sense	 GTGGTATTATTGAGCCATCCTT	 182	 BN000705
	 Anti-sense	 AACCTCCAATCCAGTTATCTAC		

Statistical analysis 

Data for all analyses were analyzed using the SAS statistical software (Version 9.2, 
SAS Institute, Cary, NC, USA) and subjected to analysis of variance. Results among treat-
ments were compared using Fisher least significant differences (P = 0.05). Data are reported 
as means ± standard error of the mean. Each experiment was performed at least 3 times and 
showed similar results.

RESULTS

Effect of postharvest UV-C irradiation on flavanol polyphenol accumulation in 
V. vinifera L. cv. Cabernet Sauvignon

Flavanol polyphenol contents of Cabernet Sauvignon berry were enhanced in response 
to postharvest UV-C irradiation as shown in Figure 1. Moreover, the peak appeared at 30 min 
after UV-C irradiation and the difference was statistically significant compared with the control.

Effect of postharvest UV-C irradiation on LAR activity in V. vinifera L. cv. 
Cabernet Sauvignon

UV-C irradiation increased LAR activity at 1 min after UV-C irradiation and the dif-
ference was statistically significant compared with the control as shown in Figure 2. However, 
LAR activity markedly decreased by following longer exposure to UV-C greater than 30 min.
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Figure 1. Effect of postharvest UV-C irradiation on flavanol polyphenol accumulation in Vitis vinifera L. cv. 
Cabernet Sauvignon. Data are reported as means ± standard deviation from three replications. Mean separation 
within treatments by the Fisher least significant difference at P = 0.05.

Figure 2. Effect of postharvest UV-C irradiation on leucoanthocyanidin reductase activity in Vitis vinifera L. cv. 
Cabernet Sauvignon. Data are reported as means ± standard deviation from three replications. Mean separation 
within treatments by the Fisher least significant difference at P = 0.05.

Effect of postharvest UV-C irradiation on LAR1 and LAR2 protein contents in 
V. vinifera L. cv. Cabernet Sauvignon

Western blot analysis demonstrated that a 43-kD polypeptide was detected in all treat-
ments. LAR1 protein content was increased at first and then decreased. Moreover, the highest 
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value appeared following exposure to UV-C for 10 min (Figure 3A). However, LAR2 protein 
content was decreased with an increased duration of UV-C irradiation (Figure 3B).

Figure 3. Effect of postharvest UV-C irradiation on LAR1 protein contents (A) and LAR2 protein contents (B) 
in Vitis vinifera L. cv. Cabernet Sauvignon. Equal protein amounts (10 μg) were subjected to SDS-PAGE and 
transferred to a nitrocellulose membrane. Thereafter, the LAR1 and LAR2 amount was immunodetected with the 
specific antibody.

Effect of postharvest UV-C irradiation on the expression of Vv lar1 and Vv lar2 in 
V. vinifera L. cv. Cabernet Sauvignon

As shown in Figure 4, the expression of Vv lar1 was lower than that of Vv lar2 under 
all treatments. Moreover, the variations of Vv lar1 and Vv lar2 in response to UV-C irradiation 
were the same. Compared with the control, the expression of Vv lar1 and Vv lar2 were both 
increased at 1, 5, and 60 min after UV-C irradiation. However, only the increase in Vv lar2 
expression was statistically significant.

Figure 4. Effect of postharvest UV-C irradiation on the expression of Vv lar1 (A) and Vv lar2 (B) in Vitis vinifera 
L. cv. Cabernet Sauvignon. Data are reported means ± standard deviation from three replications. Mean separation 
within treatments by the Fisher least significant difference at P = 0.05.
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DISCUSSION

UV-C irradiation induces polyphenol accumulation in many fruits, such as grape (Pan 
et al., 2009; Wang et al., 2010), apple (Ubi et al., 2006), pear (Kataoka and Beppu, 2004), 
strawberry (Higashio et al., 2005), and lemon (Interdonato et al., 2011). This leads to the 
accumulation of flavonoid substances (Interdonato et al., 2011; Sun et al., 2011). Consistent 
with previous studies, postharvest UV-C irradiation increased the total flavonoid content in V. 
vinifera L. cv. Cabernet Sauvignon in our study. 

In response to elevated doses of solar radiation, an effective protective strategy is to 
accumulate phenolic compounds that selectively absorb UV-C irradiation in the plant cuticle 
and epidermis (Pontin et al., 2010; Koyama et al., 2012). These compounds also act as scav-
engers of reactive oxygen species in living cells to counteract the consequences of irradiation 
(Pontin et al., 2010; Rodrigo et al., 2011; Koyama et al., 2012). Koyama et al. (2012) found 
that phenolic compounds are biosynthesized through the phenylpropanoid and flavonoid path-
ways and originated from phenylalanine, which were among the most characterized secondary 
metabolic pathways in plants. Tegelberg et al. (2001) proposed that polyphenolic flavonoids 
and related phenols accumulate in response to UV-C irradiation. The results of our data con-
firmed that flavanol polyphenol contents in the Cabernet Sauvignon berry were increased sig-
nificantly in response to postharvest UV-C irradiation for 30 min (Figure 1).

From leucoantocyanidin, 2,3-trans-flavan-3-ol is directly produced by LAR in grape 
(Maugé et al., 2010; Zhang et al., 2013). Gagné et al. (2009) showed that the highest LAR ac-
tivity level was detected in pea-sized berries at 24 days after anthesis and the second activation 
point occurred at 67 days after anthesis, corresponding to the end of color-change in grape skins. 
Bogs et al. (2005) found that LAR1 expression was almost restricted to seeds, whereas LAR2 
was expressed in both skin and seeds. Ollé et al. (2011) found that flavanol polyphenols accu-
mulated in the peel, pulp, and seeds of the fruit. For this experiment, whole grape berries were 
sampled after UV-C irradiation at different time points. Our results indicated that LAR activity 
first increased and then decreased with increasing time of UV-C irradiation (Figure 2). This may 
be one of the reasons for flavanol polyphenol accumulation by suitable UV-C irradiation. More-
over, UV-C irradiation increased the activity of a key enzyme (phenylalanine ammonialyase, 
PAL) in the initial stages of the phenylpropanoid pathway and induced gene expression of chal-
cone synthase (Ferri et al., 2011), flavanone 3-hydroxylaase, and dihydroflavonol 4-reductase 
(Ubi et al., 2006). Therefore, the increased LAR activity may be related to increased substrate 
concentration resulting from the specific expression of structural genes in the phenylpropanoid 
and flavonoid pathway induced by UV-C irradiation.

Western blot analysis of the LAR1 and LAR2 proteins showed that they were affected 
by postharvest UV-C irradiation in grape (Figure 3). Thus, flavanol polyphenol accumulation 
was regulated by UV-C irradiation at the translational level. Our previous study showed that 
increased PAL protein content induced an increase in PAL activity during heat stress (Wen 
et al., 2008) and that exogenous salicylic acid-induced increase PAL protein content, lead-
ing to increased PAL activity (Wen et al., 2005; Wen, 2005). Hence, it can be concluded that 
increased LAR activity increased the LAR protein content, which was similar to temperature-
induced or salicylic acid-induced increase in PAL activity.

Koyama et al. (2012) showed that the 2 LAR isogenes respond differently to light; 
VvLAR1 is induced by visible light, but not in response to UV light, while VvLAR2 is insensi-
tive to light in young berry skins. However, in this study, the expression of Vv lar1 was lower 
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than that of Vv lar2 under all treatments. The expression of Vv lar1 and Vv lar2 were both 
increased at 1, 5, and 60 min after UV-C irradiation (Figure 4). This may be because these 
2 LAR isogenes were previously reported to have different patterns of expression in various 
organs, suggesting differences in gene regulation (Bogs et al., 2005; Fujita et al., 2007). Simi-
larly, different patterns of expression of the 2 LAR isogenes were reported during apple fruit 
maturation (Takos et al., 2006).

In conclusion, postharvest UV-C irradiation of grape berry may induce the transcrip-
tion of Vv lar1 and Vv lar2, the synthesis of LAR, increase LAR activity, and cause accumula-
tion of flavanol polyphenols in grape berry. Moreover, these effects were associated with the 
duration of UV-C irradiation.

Conflicts of interest

The authors declare no conflict of interest.

ACKNOWLEDGMENTS

Research supported by the National Natural Science Foundation of China (Grants 
#31372013 and #30800740) and by the Youth Leading Scholar Supporting Program in Gen-
eral Colleges and Universities (#XG201219).

REFERENCES

Acevedo-Opazo C, Ortega-Farias S and Fuentes S (2010). Effects of grapevine (Vitis vinifera L.) water status on water 
consumption, vegetative growth and grape quality: An irrigation scheduling application to achieve regulated deficit 
irrigation. Agr. Water Manage. 97: 956-964.

Bogs J, Downey MO, Harvey JS, Ashton AR, et al. (2005). Proanthocyanidin synthesis and expression of genes encoding 
Leucoanthocyanidin reductase and anthocyanidin reductase in developing grape berries and grapevine leaves. Plant 
Physiol. 139: 652-663.

Capanoglu E, de Vos RC, Hall RD, Boyacioglu D, et al. (2013). Changes in polyphenol content during production of grape 
juice concentrate. Food Chem. 139: 521-526.

Crifò T, Puglisi I, Petrone GG, Recupero GR, et al. (2011). Expression analysis in response to low temperature stress in 
blood oranges: Implication of the flavonoid biosynthetic pathway. Gene 476: 1-9.

Ferri M, Righetti L and Tassoni A (2011). Increasing sucrose concentrations promote phenylpropanoid biosynthesis in 
grapevine cell cultures. J. Plant Physiol. 168: 189-195.

Fujita A, Soma N, Goto-Yamamoto N, Mizuno A, et al. (2007). Effect of shading on proanthocyanin biosynthesis in the 
grape berry. J. Japan Soc. Hort. Sci. 76: 112-119.

Gagné S, Lacampagne S, Claisse O and Gény L (2009). Leucoanthocyanidin reductase and anthocyanidin reductase 
gene expression and activity in flowers, young berries and skins of Vitis vinifera L. cv. Cabernet-Sauvignon during 
development. Plant Physiol. Biochem. 47: 282-290.

Girona J, Marsal J, Mata M, Del Campo J, et al. (2009). Phenological sensitivity of berry growth and composition of 
Tempranillo grapevines (Vitis vinifera L.) to water stress. Aust. J. Grape Wine R. 15: 268-277.

Guerrero RF, Puertas B, Fernández MI, Palma M, et al. (2010). Induction of stilbenes in grapes by UV-C: Comparison of 
different subspecies of Vitis. Innov. Food Sci. Emerg. 11: 231-238.

Higashio H, Hirokane H, Sato F, Toduda S, et al. (2005). Effect of UV irradiation after harvest on the content of flavonoids 
in vegetables. Acta Hortic. Sinica 682: 1007-1012.

Interdonato R, Rosa M, Nieva CB, González JA, et al. (2011). Effects of low UV-B doses on the accumulation of UV-B 
absorbing compounds and total phenolics and carbohydrate metabolism in the peel of harvest lemons. Environ. Exp. 
Bot. 70: 204-211.

Kataoka L and Beppu K (2004). UV irradiation increases development of red skin color and anthocyanins in ‘Hakuho’ 
peach. Hort. Sci. 39: 1234-1237.



7695Flavanols and leucoanthocyanidin reductase induction in grape

©FUNPEC-RP www.funpecrp.com.brGenetics and Molecular Research 14 (3): 7687-7695 (2015)

Koyama K, Ikeda H, Poudel PR and Goto-Yamamoto N (2012). Light quality affects flavonoid biosynthesis in young 
berries of Cabernet Sauvignon grape. Phytochemistry 78: 54-64.

Liu C, Han X, Cai L, Lu X, et al. (2011). Postharvest UV-B irradiation maintains sensory qualities and enhances antioxidant 
capacity in tomato fruit during storage. Postharvest Biol. Tech. 59: 232-237.

Liu C, Han X, Cai L, Lu X, et al. (2012). Effect of postharvest UV-C irradiation on phenolic compound content and 
antioxidant activity of tomato fruit during storage. J. Integr. Agric. 11: 159-165.

Liu W, Liu CY, Yang CX, Wang LJ, et al. (2010). Effect of grape genotype and tissue type on callus growth and production 
of resveratrols and their piceids after UV-C irradiation. Food Chem. 122: 475-481.

Maugé C, Granier T, d’Estaintot BL, Gargouri M, et al. (2010). Crystal structure and catalytic mechanism of 
leucoanthocyanidin reductase from Vitis vinifera. J. Mol. Biol. 397: 1079-1091.

Ollé D, Guiraud JL, Souquet JM, Terrier N, et al. (2011). Effect of pre- and post-veraison water deficit on proanthocyanidins 
and anthocyanin accumulation during Shiraz berry development. Aust. J. Grape Wine R. 17: 90-100.

Pan QH, Wang L and Li JM (2009). Amounts and subcellular localization of stilbene synthase in response of grape berries 
to UV irradiation. Plant Sci. 196: 360-366.

Pontin MA, Piccoli PN, Francisco R, Bottini R, et al. (2010). Transcriptome changes in grapevine (Vitis vinifera L.) cv. 
Malbec leaves induced by ultraviolet-B radiation. BMC Plant Biol. 10: 224-236.

Quiroga AM, Deis L, Cavagnaro JB, Bottini R, et al. (2012). Water stress and abscisic acid exogenous supply produce 
differential enhancements in the concentration of selected phenolic compounds in Cabernet Sauvignon. J. Berry R. 
2: 33-44.

Rodrigo R, Miranda A and Vergara L (2011). Modulation of endogenous antioxidant system by wine polyphenols in 
human disease. Clin. Chim. Acta 412: 410-424.

Schroeter H, Heiss C, Spencer JP, Keen CL, et al. (2010). Recommending flavanols and procyanidins for cardiovascular 
health: Current knowledge and future needs. Mol. Aspects Med. 31: 546-557.

Sergio B, García-Alonso J, Martín-Pozuelo G, Victoria G, et al. (2012). The influence of post-harvest UV-C hormesis on 
lycopene, β-carotene, and phenolic content and antioxidant activity of breaker tomatoes. Food Res. Int. 49: 296-302.

Sun MY, Gu XD, Fu HW, Zhang L, et al. (2011). Change of secondary metabolites in leaves of Ginkgo biloba L. in 
response to UV-B induction. Innov. Food Sci. Emerg. 11: 672-676.

Takos AM, Ubi BE, Robinson SP and Walker AR (2006). Condensed tannin biosynthesis are regulated separately from 
other flavonoid biosynthesis genes in apple fruit skin. Plant Sci. 170: 487-499.

Tegelberg R, Julkunen-Tiitto R and Aphalo PJ (2001). The effects of long-term elevated UV-B on the growth and phenolics 
of field-grown silver birch (Betula pendula). Global Change Biol. 34: 71-89.

Tian L, Kong WF, Pan QH, Zhan JC, et al. (2006). Expression of the chalcone synthase gene from grape and preparation 
of an anti-CHS antibody. Protein Expr. Purif. 50: 223-228.

Ubi BE, Honda C, Bessho H, Kondo S, et al. (2006). Expression analysis of anthocyanin biosynthesis genes in apple skin: 
Effect of UV-B and temperature. Plant Sci. 170: 571-578.

Wang W, Tang K, Yang HR, Wen PF, et al. (2010). Distribution of resveratrol and stilbene synthase in young grape plants 
(Vitis vinifera L. cv. Cabernet Sauvignon) and the effect of UV-C on its accumulation. Plant Physiol. Bioch. 48: 
142-152.

Wang YS, Gao LP, Shan Y, Liu YJ, et al. (2012). Influence of shade on flavonoid biosynthesis in tea (Camellia sinensis 
(L.) O. Kuntze). Sci. Hortic. 141: 7-16.

Waterhouse AL, Ignelzi S and Shirley JR (2000). A comparison of methods for quantifying oligomeric proanthocyanidins 
from grape seed extracts. Am. J. Enol. Viticult. 51: 383-389.

Wen PF (2005). Studies on flavanols in wine and grape berry and expression of genes involved in proanthocyanidins 
biosynthesis during berry development. China Agricultural University, Beijing.

Wen PF, Chen JY, Kong WF, Pan QH, et al. (2005). Salicylic acid induced the expression of phenylalanine ammonia-lyase 
gene in grape berry. Plant Sci. 169: 928-934.

Wen PF, Chen JY, Wan SB, Kong WF, et al. (2008). Salicylic acid activates phenylalanine ammonia-lyase in grape berry 
in response to high temperature stress. Plant Growth Regul. 55: 1-10.

Zhang ZZ, Li XX, Chu YN, Zhang MX, et al. (2012). Three types of ultraviolet irradiation differentially promote expression 
of shikimate pathway genes and production of anthocyanins in grape berries. Plant Physiol. Biochem. 57: 74-83.

Zhang ZZ, Che XN, Pan QH, Li XX, et al. (2013). Transcriptional activation of flavan-3-ols biosynthesis in grape berries 
by UV irradiation depending on developmental stage. Plant Sci. 208: 64-74.


