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Abstract: Stilbenes are a family of phenolic secondary metabolites that are known for their important
roles in plant protection and human health. Numerous studies show that vine shoots, one of the
most abundant winery wastes, could be used as a source of bioactive compounds such as stilbenes.
The predominant stilbenoids in vine shoots are trans-resveratrol (Rsv) and ε-viniferin (Vf), whose
content varies depending on numerous intrinsic and extrinsic factors. The present work investigates
the influence of pre-treatment and variety on stilbene concentration in vine shoots. Vine shoots of the
Primitivo and Negroamaro varieties were submitted to four different trials before stilbene extraction
(untreated, dried at 50 ◦C for 24 h, dried at 70 ◦C for 15 min, and dried at 80 ◦C for 10 min). The
results showed that the heat pre-treatments had a slight impact on the total phenol and stilbene
content. In contrast, the variety variable had a stronger impact on stilbene concentration, ranging
from 2700 to 6400 mg kg−1 DW for untreated vine shoots of 23 Italian varieties. In all vine shoots, the
most abundant stilbene compound was Rsv and the highest content was found in vine shoots of the
Nero di Troia (5298.1 mg kg−1 DW) and Negroamaro (5249.4 mg kg−1 DW) varieties.

Keywords: stilbene; vine shoots; viticulture waste; trans-resveratrol; ε-viniferin; Italian varieties

1. Introduction

Stilbenoids are a natural family of polyphenolic compounds that exist both as monomers
and as oligomers, with a diphenyl ethylene group oriented in cis or trans configurations [1].
These compounds have gained interest not only for their several biological activities,
but also for their complex structural conformation [2]. Numerous studies show that
the beneficial properties of stilbenes for human health include protective effects against
cancer (as they inhibit cell proliferation) [3], diabetes [4], neurodegenerative diseases
such as Alzheimer’s disease [5], and coronary heart disease [6]. They are also used as
multifunctional ingredients in cosmetics [7]. Recently, the possibility of developing drugs
against COVID-19 using natural stilbene compounds has been evaluated [8]. In addition,
stilbenes are used in agriculture as alternative anti-phytopathogenic substances [9,10].

Stilbenes are mainly synthesized by plants as phytoalexins in response to biotic and
abiotic stress (e.g., pathogens, ultraviolet irradiation, heavy metal ions, mechanical damage,
frost, thermal treatment, or ozone) [11]. Their distribution is very heterogeneous in the plant
kingdom [12]. In fact, stilbenes have been isolated and identified in at least 72 plant species
belonging to 31 genera and 12 families, including Vitaceae, in which these compounds are
present in lignified stem tissue, in grape berries and in wines [11,13,14]. Several reviews
have indicated that winery wastes and by-products are rich in stilbenes, which have been
extracted and applied in multiple fields based on their beneficial properties [15,16].
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The cultivation of vines is widespread: in 2020, the world area under vine culti-
vation for all purposes (wine and juices, table grapes, and raisins) was estimated at
7.3 million hectares (Mha), of which 3.3 Mha are in the European Union. Italy has an area
under vine cultivation of 719 thousand hectares, an increase of over 0.8% from 2019 [17].
Consequently, the wine-growing sector produces many and various wastes, generated from
agricultural practices (e.g., vine shoots, leaves, stems) as well as from the winemaking pro-
cess (e.g., grape stalks, pomace, wine lees). In particular, vine shoots (also called grapevine
canes) are the most significant vine waste material from a quantitative point of view, with
a weight of 2–5 tonnes per hectare per year, depending on density of plantation, climate,
vigour of the vine, and other agronomical factors [18].

Vine shoots have a very low economic value; in fact, they are burned [19] or incor-
porated into the soil to promote the degradation of organic matter and reduce the need
for organic fertilizers [20]. Some other possible applications of this material include the
production of pulp paper [21], solid biofuels [22], or the possibility of obtaining activated
carbon [23]. Recently, attention has shifted to the possibility of using vine shoots in the agri-
food industry, in a circular economy perspective. One of the possible applications studied is
their use as an alternative to oak chips as an enological coadjuvant to improve the sensorial
profile of wines, [24,25]. Moreover, recent studies have shown that vine shoots are rich in
bioactive compounds, such as stilbenes, that make this by-product an untapped source of
these compounds with important antioxidant, anti-microbial, and anti-aging properties
and multiple possible applications [15]. Up to 41 stilbenes have been found in vine shoots
and among these, trans-resveratrol (Rsv) and ε-viniferin (Vf) are the most abundant [15,26].
Several studies tested stilbene-enriched vine shoot extracts as a preservative in wine in
order to reduce the use of SO2 in winemaking [15,27].

The concentration and composition of stilbenes in vine shoots are subject to extreme
variability due to many intrinsic and extrinsic factors. These factors include the variety and
geographical area of origin [28–30], vineyard age [31], or climate conditions [32]. Consider-
ing the variety analysed in literature, vine shoots of Pinot Noir and Gewurztraminer have
been reported as those with the highest content of stilbenes [15,18,29,30]. On the other hand,
the extrinsic factors include the extraction method [26], storage time and temperature of the
vine shoots, or various pre-treatments, such as the cutting length or thermal treatments, be-
fore stilbenes extraction [32–38]. Despite the available reports, the literature does not clarify
univocally the effects of these heat treatments on stilbene quantities [26,39,40]. Moreover, it
is well known that the low-temperature/long-time heat treatments, mostly adopted for
vine shoots, generally led to a higher reduction of the nutritional values of foods than the
high-temperature/short-time heat treatments [41]. A previous work proved that treatments
applied to Coratina olive cultivar leaves at high temperatures and short times did not cause
a reduction of the phenolic compounds [42]. Consequently, investigations on the effect of
the temperature-time conditions are necessary to preserve these compounds and increase
the extraction yields.

The aim of this study was twofold: (i) select the most appropriate vine shoots treatment
before stilbene extraction (untreated, dried at 50 ◦C for 24 h, dried at 70 ◦C for 15 min, dried
at 80 ◦C for 10 min) using two testing varieties (Primitivo and Negroamaro); (ii) study the
variability of the total phenolic content and the Rsv and Vf amounts of vine shoots from
23 Italian varieties. To the best of our knowledge, the stilbene contents of vine shoots from
these Italian varieties has not been studied yet.

2. Materials and Methods
2.1. Plant Materials

Vine shoots of 23 varieties of Vitis vinifera L. were selected: Aglianico (AG), Bianco
d’Alessano (BA), Bombino Bianco (BB), Bombino Nero (BN), Ciliegiolo (CI), Fiano Bianco
d’Avellino (FB), Italia (IT), Malvasia Bianca (MB), Malvasia Nera di Brindisi (MN), Maresco
Bianco (MA), Minutolo Bianco (MI), Montepulciano (MO), Negroamaro (NE), Nero di Troia
(NT), Notardomenico (ND), Ottavianello (OT), Palieri (PA), Primitivo (PR), Sangiovese (SA),
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Susumaniello (SU), Trebbiano (TR), Verdeca (VE), and Vittoria (VI). All vine shoots were
sampled during winter (February 2021) from a varietal collection located in Locorotondo
(Puglia, Italy; coordinates: longitude 17◦13′3.741′′ E, latitude 40◦45′42.763′′ N) grown
under the same conditions. The vineyard was planted in 1985 on a sub-alkaline medium-
textured soil. About 10 kg of vine shoots from each variety, sampled from large batches
and representative of these, were collected and stored intact under controlled conditions
(darkness, at 15 ± 3 ◦C) for 6 weeks [34]. Then, two different representative subsamples of
about 1 kg for each variety were considered for the subsequent analyses. Table 1 shows
additional information about the varieties chosen in this work.

Table 1. The grapevine variety name, grape colour, usual use, and acronym used in the text.

Variety Colour Use Acronym

Aglianico red wine AG
Bianco d’Alessano white wine BA
Bombino Bianco white wine BB
Bombino Nero red wine BN

Ciliegiolo red wine CI
Fiano Bianco d’Avellino white wine FB

Italia white table IT
Malvasia Bianca white wine MB

Malvasia Nera di Brindisi red wine MN
Maresco Bianco white wine MA
Minutolo Bianco white wine MI
Montepulciano red wine MO

Negroamaro red wine NE
Nero di Troia red wine NT

Notardomenico red wine ND
Ottavianello red wine OT

Palieri red table PA
Primitivo red wine PR

Sangiovese red wine SA
Susumaniello red wine SU

Trebbiano white wine TR
Verdeca white wine VE
Vittoria white table VI

2.1.1. Evaluation of Treatments Impact

Vine shoots from the Primitivo and Negroamaro varieties were manually cut (particle
size about 5 cm long), cut crosswise, heat-treated (as described below), ground (particle size
ranging from 0.2–4 mm) using a hammer mill (Dietz-Motoren KG, Elektromotorenfabrik,
7319 Dettingen-teck, Germany), and immediately submitted to extraction and analyses.
Four different treatments of the vine shoots were tested before stilbene extraction (untreated,
dried at 50 ◦C for 24 h, dried at 70 ◦C for 15 min, dried at 80 ◦C for 10 min). A thermostatic
oven (TFC 120 forced air oven, ArgoLab) was used for the drying process. The moisture
content of the vine shoots was measured using a thermobalance (Ladwag MAC 110/NP,
Radwag, Poland).

2.1.2. Evaluation of Variety Impact

The stilbene contents of the untreated vine shoots from 23 Italian varieties were
assessed. The vine shoots were manually cut (particle size around 5 cm long), cut crosswise,
ground (particle size ranging from 0.2–4 mm) using a hammer mill (Dietz-Motoren KG,
Elektromotorenfabrik, 7319 Dettingen-teck, Germany), and immediately submitted to
extraction and analyses. The moisture content of the vine shoots was measured using a
thermobalance (Ladwag Mac 110/NP, Radwag, Poland).
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2.2. Extraction Procedure

The extraction of the stilbenes from the vine shoots was carried out according to Ver-
gara et al. [29], with some modifications. Briefly, an aliquot of vine shoots (2 g) was added
with 16 mL of an ethanol/water solution (80:20 v/v) and sonicated in an ultrasonic bath
(CP104 Standard Ultrasonic Cleaning Machine, CEIA, Padova, Italy) at room temperature
and 50 Hz for 5 min. The extract was centrifuged (SL 16R Centrifuge, Thermo Scientific,
MA, USA) at 10,000× g for 5 min, the supernatant was separated, filtered through Whatman
filter paper (GE Healthcare, Milan, Italy) (67 g m−2), and then filtered using nylon filters
of 0.45 µm (Sartorius Stedim Biotech Gmbh, Göttingen, Germany) and used for chemical
characterization. Extractions were carried out in duplicate for each condition tested.

2.3. Extract Characterization
2.3.1. Total Phenolic Content Determination

The total phenol content was determined according to the Folin–Ciocalteu method [43].
To 980 µL of H2O Milli-Q, 20 µL of appropriately diluted extract, 100 µL of Folin–Ciocalteu
reagent were added. After 3 min, 800 µL of 7.5% Na2CO3 were added and then the sample
was stored in the dark for 60 min. The absorbance was read at 720 nm (Cary 60 UV-Vis,
Agilent Technologies, Mulgrave, Australia). The results were expressed as mg of gallic
acid equivalents (GAE) per g of dry weight sample (mg GAE g−1 DW). Each sample was
analysed in duplicate.

2.3.2. Antioxidant Activity Evaluation

The DPPH (2,2-diphenyl-1-picrylhydrazyl) assay was performed on the extracts ac-
cording to the procedure of Tarantino et al. [44]. Each extract (50 µL) was combined with
950 µL DPPH solution (0.08 mM in ethanol). The decrease in absorbance was read at
517 nm using a Cary 60 UV-Vis spectrophotometer (Agilent, Cernusco, Milan, Italy). The
results were expressed in µmol Trolox equivalents g−1 dry weight for all vine shoot samples
(µmol TE g−1 DW). All determinations were carried out in duplicate. Antioxidant activ-
ity was also determined by ABTS-TEAC assay [44]. For spectrophotometry, the reaction
took place directly in cuvettes by adding 50 µL of each sample to 950 µL of final ABTS•+

solution. After 8 min, the decrease in absorbance was measured at 734 nm, using a Cary
60 UV-Vis spectrophotometer (Agilent, Cernusco, Milan, Italy). The results were expressed
in µmol TE g−1 dry weight for all vine shoot samples (µmol TE g−1 DW). Each sample was
analysed in duplicate.

2.3.3. Quantification of Rsv and Vf by HPLC-DAD

The analysis of the stilbenes was performed according to the method of Ewald et al. [38]
using high-performance liquid chromatography (UltiMate 3000 HPLC, Thermo scientific,
Munich, Germany) that included an HPG-3200RS binary pump, WPS-3000RS/TRS au-
tosampler, TCC-3000RS column oven, and a DAD-3000RS photodiode array detector. HPLC
separation was achieved on AcclaimTM 120 C18 columns (120 Å 3 × 150 mm, 3 µm) main-
tained at 25 ◦C using a mobile phase consisting of 1% aqueous acetic acid (v/v) (A) and
methanol (B). The separation was carried out at 25 ◦C with a flow rate of 0.6 mL min−1

under the following conditions: 0 min (20% B), 10 min (20% B) 6.5 min (37% B), 12.6 min
(50% B), and 21.0 min (100% B). Under these conditions, Rsv and Vf were eluted with a
retention time of 14.7 min and 17.8 min and monitored at 306 and 324 nm, respectively.
Calibration curves were prepared using the endotoxin standards (Sigma-Aldrich, Stein-
heim, Germany) of Rsv (R2 = 0.9993) and Vf (R2 = 0.9994) in the concentration range
1–500 mg L−1. The amount of Rsv and Vf found in each extract was expressed as mg of
compound kg−1 of DW. Each sample was analysed in duplicate.

2.4. Statistical Analysis

Minitab17 (Minitab Inc., State College, PA, USA) was used for the statistical analysis
of all results, reported as mean ± standard deviation (SD) of two replications. To evaluate
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the differences between samples, one-way ANOVA was applied. The Fisher LSD test
was employed for the post-hoc comparisons of the means. Correlation between variables
was determined by Pearson’s correlation coefficient test. Statistical significance was set at
p < 0.05 level.

3. Results and Discussion
3.1. Evaluation of the Pre-Treatments
3.1.1. Total Phenolic and Antioxidant Activity

Table 2 reports the mean values, standard deviation, and results of the statistical
analysis of the total phenolic contents and the antioxidant activity measured in the vine
shoot extracts subjected to the different investigated treatments. Several studies have
shown that vine shoots are rich in phenolic compounds [45–49]. Concerning the vine
shoots of the Primitivo variety, the results showed that the extracts, irrespective of the
pre-treatments, contained similar amounts of TPC, except for vine shoots treated at 50 ◦C
for 24 h, in which a significant reduction was observed (18.4 ± 0.1 mg g−1 DW). Instead,
in regards the vine shoot extracts of the Negroamaro variety, except for the treatment at
80 ◦C for 10 min, the other two applied heat treatments reduced the TPC. In particular, the
treatment at 70 ◦C for 15 min reduced TPC by 11.3% with respect to the untreated vine
shoots, which had the highest content (21.2 ± 0.1 vs. 23.9 ± 0.1 mg g−1 DW, respectively).

Table 2. The TPC (total phenolic content), DPPH (antioxidant activity determined by the DPPH
assay), and ABTS (antioxidant activity determined by the ABTS assay) of the vine shoot extracts from
the Primitivo and Negroamaro varieties. Results are expressed as mean ± standard deviation (n = 2);
different letters for each variety in the same column indicate a significant difference according to the
Fisher test (p < 0.05).

Sample TPC
(mg GAE g−1 DW)

DPPH
(µmol TE g−1 DW)

ABTS
(µmol TE g−1 DW)

Primitivo
Untreated 20.1 ± 0.1 a 85.0 ± 4.1 a 115.6 ± 1.6 a

50 ◦C–24 h 18.4 ± 0.1 b 80.6 ± 1.3 ab 97.0 ± 0.7 d

70 ◦C–15 min 21.1 ± 0.6 a 78.2 ± 0.1 b 101.2 ± 0.8 c

80 ◦C–10 min 20.3 ± 0.6 a 81.8 ± 0.9 ab 110.8 ± 0.8 b

Negroamaro
Untreated 23.9 ± 1.0 a 79.5 ± 0.2 a 136.5 ± 0.8 a

50 ◦C–24 h 21.8 ± 0.1 bc 57.9 ± 0.5 d 86.4 ± 0.9 c

70 ◦C–15 min 21.2 ± 0.1 c 63.2 ± 0.4 c 79.2 ± 0.7 d

80 ◦C–10 min 22.8 ± 0.1 ab 65.0 ± 0.7 b 88.7 ± 0.7 b

3.1.2. Stilbene Composition

The stilbene concentration (Rsv and Vf) as affected by each treatment is shown in
Table 3. First of all, we determined that the variety influenced the stilbene content. In fact,
untreated Negramaro vine shoot extracts contained a higher concentration of Rsv compared
to Primitivo (5249.4 vs. 1861.3 mg kg−1 DW), while the latter had a higher concentration of
Vf (1531.6 vs. 600.1 mg kg−1 DW).

It was evident that the drying treatment accounted for some variations in the Rsv
and Vf concentrations, according to what we observed for TPC (Table 2). With respect
to the Primitivo vine shoots, the drying at 50 ◦C for 24 h determined the reduction of
Rsv (1663.8 ± 16.3 mg kg−1 DW) and Vf (1356.8 ± 10.0 mg kg−1 DW) when compared to
the untreated vine shoots (1861.3 ± 9.8 mg kg−1 DW for Rf and 1531.6 ± 89.1 mg kg−1

DW for Vf). Minor differences were observed when comparing the other two treatments
with the untreated sample: the Rsv concentration increased by only 6.6% after the treat-
ment at 70 ◦C for 15 min and decreased slightly after the treatment at 80 ◦C for 10 min
(1763.4 ± 98.3 mg kg−1 DW); after the treatment at 70 ◦C for 15 min and 80 ◦C for 10 min,
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the concentration of Vf increased by 13% and 5.6%, respectively. Thus, no significant differ-
ences were found between the concentrations of Vf after these two treatments. In regards to
Negroamaro, significant differences were found among the treatments, with the untreated
sample showing the highest Rsv (5249.4 ± 129.8 mg kg−1 DW) and Vf concentrations
(600.1 ± 79.0 mg kg−1 DW) (Table 3).

Table 3. The stilbene concentrations in Primitivo and Negramaro vine shoot extracts. The means and
standard deviation (n = 2) are represented in the same column and different letters for each variety
indicate significant differences (p < 0.05).

Stilbene Concentrations (mg kg−1 DW)

Sample Trans-Resveratrol ε-Viniferin

Primitivo
Control 1861.3 ± 9.8 ab 1531.6 ± 89.1 ab

50 ◦C–24 h 1663.8 ± 16.3 c 1356.8 ± 10.0 c

70 ◦C–15 min 1983.8 ± 12.9 a 1731.2 ± 56.0 a

80 ◦C–10 min 1763.4 ± 98.3 bc 1617.5 ± 13.1 a

Negroamaro
Control 5249.4 ± 129.8 a 600.1 ± 79.0 a

50 ◦C–24 h 4471.1 ± 73.9 b 451.5 ± 1.0 c

70 ◦C–15 min 4626.0 ± 37.7 b 455.7 ± 9.8 c

80 ◦C–10 min 4925.4 ± 14.4 ab 525.2 ± 38.2 b

Overall, these results suggest that the heat pre-treatments either left unchanged or
caused a decrease in the stilbene concentration. In particular, the treatments with lower
temperatures and longer times led to a significant reduction in Rsv and Vf. Most likely, the
use of high temperatures may promote the degradation of some compounds, as reported
by Piñeiro et al. [39]. In that case, in most of the selected vine shoots (from 15 grape cane
varieties), the total stilbene concentration was significantly higher for freeze-dried extracts
than for oven-dried extracts (40 ◦C for 15 days). However, our results are in contrast with
those from Sánchez-Gómez et al. [40], who showed that the thermal treatment led to Rsv
concentrations from 6 to 14 times higher than those in the control/no heat treated samples,
depending on the vine variety (Airén and Moscatel grape canes).

To the best of our knowledge, this is the first report on the effect of these time-
temperature drying parameters on the vine shoot stilbenes contents of Italian vine varieties.

3.2. Evaluation of Different Italian Varieties

Considering the results previously obtained, no heat treatment was applied to charac-
terize the stilbene contents in the vine shoots of the investigated Italian varieties. Indeed, in
absence of clear advantages, the heat-treatment results are a waste of energy, incompatible
with the requests for sustainable processes.

3.2.1. Total Phenolic Content and Antioxidant Activity

The total phenolic contents of the vine shoots are given in Table 4. Vine shoots from
the Sangiovese variety showed the lowest TPC, which was approximately 60% lower
than Palieri, the variety with the highest content. These results agree with previous stud-
ies [50,51]. In fact, Çetin et al. [51], in evaluating the chemical composition of ten different
Turkish grape canes varieties, showed that the total phenolic content changed significantly
according to the varieties (in a range from 25.36 ± 1.62 to 36.56 ± 2.67 mg GAE g−1 DW).
Similarly, according to Dorosh et al. [50], the amount of total phenolic content in Tinta Roriz
vine shoot extracts (32.6± 2.1 mg GAE g−1 DW) was 1.6 fold higher than the value obtained
from the Touriga Nacional variety (20.1 ± 0.6 mg GAE g−1 DW), for the same extraction
time and ultrasound extraction technique. These results were in agreement with those from
a previous study that also presented a summary table showing the results from selected
published papers examining the phenolic compounds of vine shoots extractions [48].
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Table 4. The total phenolic content and antioxidant activity of vine shoot extracts from 23 different
Italian varieties. Means and standard deviation (n = 2) are represented in the same column and data
followed by different letters indicate statistically significant differences according to the Fisher test
(p < 0.05). For sample codes, see Table 1.

Sample TPC
(mg GAE g−1 DW)

DPPH
(µmol TE g−1 DW)

ABTS
(µmol TE g−1 DW)

AG 18.0 ± 0.3 jk 72.2 ± 2.1 hijk 102.2 ± 2.8 hi

BA 24.4 ± 0.2 de 90.6 ± 7.2 c 137.2 ± 11.7 bc

BB 17.8 ± 0.2 jk 69.4 ± 2.4 ijk 116.2 ± 1.2 efg

BN 22.5 ± 1.8 efg 92.9 ± 1.8 bc 135.0 ± 3.2 bc

CI 19.6 ± 0.5 hij 37.4 ± 0.8 l 34.2 ± 0.7 k

FB 20.4 ± 0.1 ghi 86.3 ± 0.0 cde 79.7±1.4 j

IT 27.6 ± 1.1 bc 84.9 ± 2.9 cdef 144.1 ± 16.4 b

MB 19.6 ± 1.3 hij 75.6 ± 2.1 ghij 75.7 ± 1.4 j

MN 21.3 ± 1.2 fgh 76.0 ± 8.0 ghij 121.8 ± 7.5 def

MA 23.0 ± 1.5 def 87.9 ± 1.9 cd 125.9 ± 0.2 cde

MI 22.4 ± 0.7 efg 77.4 ± 3.9 fghi 132.6 ± 4.2 cd

MO 28.6 ± 0.8 b 111.6 ± 0.8 a 156.4 ± 0.8 a

NE 23.9 ± 1.0 de 79.5 ± 0.2 efgh 136.5 ± 0.8 bc

NT 24.2 ± 2.0 de 81.2 ± 3.9 defg 103.0 ± 4.3 hi

ND 29.3 ±1.7 b 115.2 ± 1.2 a 112.6 ± 2.7 fgh

OT 18.8 ± 1.0 ijk 70.4 ± 2.3 ijk 108.4 ± 2.0 ghi

PA 36.9 ± 2.2 a 112.1 ± 0.6 a 131.5 ± 3.9 cd

PR 20.1 ± 0.1 ghij 85.0 ± 4.1 cdef 115.6 ± 1.6 efg

SA 14.7 ± 0.2 l 67.2 ± 1.4 k 108.4 ± 1.3 ghi

SU 22.4 ± 1.3 efg 91.7 ± 7.7 c 99.7 ± 3.8 i

TR 18.9 ± 0.1 hijk 72.0 ± 7.6 hijk 108.0 ± 3.5 ghi

VE 17.4 ± 1.4 k 69.2 ± 5.9 jk 108.4 ± 7.2 ghi

VI 25.1 ± 1.3 cd 100.5 ± 1.9 b 111.8 ± 8.6 fgh

Table 4 shows the antioxidant properties of the extracts from the vine shoots of the
Italian varieties evaluated. The antioxidant activity showed statistically significant differ-
ences among the varieties with the same tendency as that previously described for TPC. As
reported in Table 5 and as previously demonstrated, antioxidant activity correlates with the
total phenolic content of grape cane extracts [52]. These results were quite consistent with
those provided by the DPPH assay, since the Palieri, Montepulciano, and Notardomenico
vine shoot extracts showed the highest antioxidant capacity (112.1 ± 0.6, 111.6 ± 0.8, and
115.2 ± 1.2 µmol TE g−1 DW, respectively) and, at the same time, the highest total phe-
nolic content. Additionally, according to the ABTS assay, the Montepulciano vine shoot
extracts had the highest antioxidant activity (156.4 ± 0.8 µmol TE g−1 DW). It is very
difficult to compare the results obtained from this characterisation with those from other
studies because most of those used different assays to evaluate the antioxidant activity.
Nevertheless, some researchers have compared the antioxidant activity of vine shoot ex-
tracts of different varieties [45,49,50]. For example, Guerrero et al. [18] found significant
differences in the antioxidant activity of the vine shoots from 22 grape varieties (including
Vitis vinifera sativa, Vitis vinifera sylvestris, and hybrid direct producers), measured using the
oxygen radical absorbance capacity (ORAC) assay (range from 1700 to 5300 µmol, Trolox
equivalent g−1 DW).

3.2.2. Stilbene Composition

Figure 1 shows the stilbene concentration of the vine shoot extracts of the investigated
varieties while the Rsv, Vf, and total stilbenes concentrations (mean ± standard deviation)
are reported in Table S1 (Supplementary Material). The mean total concentration of stil-
benes, approximately 4500 mg kg−1 DW, varied greatly depending on the variety, with
values ranging between 2700 and 6400 mg kg−1 DW for Verdeca and Palieri, respectively,



Foods 2022, 11, 553 8 of 12

with 2.4-fold higher results for the latter. Nevertheless, the Palieri, Montepulciano, and
Italia varieties presented the highest total stilbene concentration. In contrast, the Verdeca,
Bianco d’Alessano, and Trebbiano varieties presented the lowest total stilbene concentra-
tion. In previous studies, a wide variability (from 2.5 to 4-fold) of total polyphenol amounts
was already observed among different vine shoot varieties [18,30,37].

Table 5. The Pearson’s correlation coefficients between the TPC, ABTS, and DPPH in 23 vine
shoot extracts.

TPC ABTS DPPH

TPC 1 - -
ABTS 0.450 (p = 0.002) 1 -
DPPH 0.760 (p < 0.001) 0.606 (p < 0.001) 1

Foods 2022, 11, 553 9 of 13 
 

 

 
Figure 1. The stilbene contents in vine shoots from 23 different Italian varieties. Red dotted lines—
the mean contents of trans-resveratrol (Rsv) and ε-viniferin (Vf); blue solid line—the mean content 
of trans-resveratrol + ε-viniferin. Black labels indicate black grape varieties; red labels indicate white 
grape varieties. For sample codes, see Table 1. 

The highest mean concentration of Rsv was determined for the Nero di Troia (5298.1 
± 45.2 mg kg−1 DW) and Negroamaro vine shoots (5249.4 ± 129.8 mg kg−1 DW), followed 
by the Montepulciano and Palieri varieties. On the other hand, the Primitivo vine shoots 
(1861.3 ± 9.8 mg kg−1 DW) showed the lowest concentration of Rsv, about 64.9% less than 
Nero di Troia. There are many studies showing the differences between the stilbene 
contents in vine shoots from different varieties and species of vines [26,32], but there are 
no studies concerning the variation in vine shoots of these Italian varieties. Nevertheless, 
comparable concentrations of Rsv were found in vine shoots of different Chilean varieties, 
in which Gewurztraminer (mean 4628 ± 568 mg kg−1 DW) and Pinot noir varieties (mean 
3676 ± 353 mg kg−1 DW) were determined to contain high levels of this compound [29]. 
Recently, Zwingelstein et al. [31] showed that vine shoots of the Mondeuse variety 
contained higher levels of Rsv (3759–4636 mg kg−1 DW) than those of the Jacquère variety 
(2259–2994 mg kg−1 DW). Lower concentrations were found by Zhang et al. [28], in which 
the Vitis Vinifera vine shoots grown in China exhibited an Rsv content ranging from 664 
to 1751 mg kg−1. 

In regard to Vf, Figure 1 clearly reveals that most vine shoot extracts of red berry 
varieties had a concentration of Vf above the average. Nevertheless, the highest 
concentration was found in the vine shoot extracts of the Italia variety (2038.4 ± 15.8 mg 
kg−1 DW), when compared to other varieties. The Bombino Bianco variety (175.9 ± 19.6 mg 
kg−1 DW) showed a concentration 91.37% lower than that of the Italia variety. These results 
agreed with those observed in the studies by Guerrero et al. [18] in which the highest 
concentration of Vf, found in Gewurztraminer (2810.4 mg kg−1 DW), was similar to that 
found in this study. Similarly, according to Lambert al. [30], the most abundant stilbenoid 
in grape canes of sixteen Vitis Vinifera varieties was Vf (mean of 2171 mg kg−1 DW). 

To evaluate the correlation between the TPC and the concentration of Rsv and Vf, the 
Pearson’s correlation coefficient test was applied (Table 6). A significant correlation 

Figure 1. The stilbene contents in vine shoots from 23 different Italian varieties. Red dotted lines—
the mean contents of trans-resveratrol (Rsv) and ε-viniferin (Vf); blue solid line—the mean content of
trans-resveratrol + ε-viniferin. Black labels indicate black grape varieties; red labels indicate white
grape varieties. For sample codes, see Table 1.

The major stilbene compounds found in all the collected samples were Rsv (mean of
3422.2 mg kg−1 DW), followed by Vf (mean of 1040.0 mg kg−1 DW). An example of HPLC-
DAD chromatograms of the Palieri vine shoot extract is provided in the Supplementary Ma-
terial Figure S1. These results agree with those observed in the studies by Vergara et al. [29]
and Gorena et al. [33], in which the major stilbene compound found in most grape
cane extracts considered were Rsv. In contrast, according to Guerrero et al. [18,32] and
Lambert et al. [30], Vf was the most abundant compound in vine shoots of different
Vitis varieties.

The highest mean concentration of Rsv was determined for the Nero di Troia
(5298.1 ± 45.2 mg kg−1 DW) and Negroamaro vine shoots (5249.4 ± 129.8 mg kg−1 DW),
followed by the Montepulciano and Palieri varieties. On the other hand, the Primitivo
vine shoots (1861.3 ± 9.8 mg kg−1 DW) showed the lowest concentration of Rsv, about
64.9% less than Nero di Troia. There are many studies showing the differences between
the stilbene contents in vine shoots from different varieties and species of vines [26,32],
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but there are no studies concerning the variation in vine shoots of these Italian varieties.
Nevertheless, comparable concentrations of Rsv were found in vine shoots of different
Chilean varieties, in which Gewurztraminer (mean 4628 ± 568 mg kg−1 DW) and Pinot
noir varieties (mean 3676 ± 353 mg kg−1 DW) were determined to contain high levels
of this compound [29]. Recently, Zwingelstein et al. [31] showed that vine shoots of the
Mondeuse variety contained higher levels of Rsv (3759–4636 mg kg−1 DW) than those
of the Jacquère variety (2259–2994 mg kg−1 DW). Lower concentrations were found by
Zhang et al. [28], in which the Vitis Vinifera vine shoots grown in China exhibited an Rsv
content ranging from 664 to 1751 mg kg−1.

In regard to Vf, Figure 1 clearly reveals that most vine shoot extracts of red berry
varieties had a concentration of Vf above the average. Nevertheless, the highest concentra-
tion was found in the vine shoot extracts of the Italia variety (2038.4 ± 15.8 mg kg−1 DW),
when compared to other varieties. The Bombino Bianco variety (175.9 ± 19.6 mg kg−1 DW)
showed a concentration 91.37% lower than that of the Italia variety. These results agreed
with those observed in the studies by Guerrero et al. [18] in which the highest concentration
of Vf, found in Gewurztraminer (2810.4 mg kg−1 DW), was similar to that found in this
study. Similarly, according to Lambert al. [30], the most abundant stilbenoid in grape canes
of sixteen Vitis Vinifera varieties was Vf (mean of 2171 mg kg−1 DW).

To evaluate the correlation between the TPC and the concentration of Rsv and Vf,
the Pearson’s correlation coefficient test was applied (Table 6). A significant correlation
between TPC and Rsv and between TPC and Vf was observed, whilst no correlation
was found between the two considered stilbenes (p = 0.697). A clear explanation for
this absence of correlation is difficult to determine, considering that several sources of
variability could affect the stilbene synthesis and outcome. From the genetic point of
view, stilbene synthase (STS) is the key enzyme in the stilbene biosynthetic pathway, and
grapevines contain a large number of STS genes [53,54]. Moreover, as reported in a recent
review [11], the expression of these genes also varies according to environmental stress. At
the same time, the specific varieties affect the accumulation of stilbenes, even under the
same environmental conditions [32,34]. Vf is an oligomer of Rsv that accumulates in plants
by oxidative coupling, affected by different biotic and abiotic stresses [11,55]. Thus, it could
be supposed that Vf accumulation is independent of the original Rsv content, yet much
more correlated to environmental the stresses on the plant material.

Table 6. The Pearson’s correlation coefficients between the TPC, trans-resveratrol, and ε-viniferin in
23 vine shoot extracts.

TPC Trans-Resveratrol ε-Viniferin

TPC 1 - -
trans-resveratrol 0.626 (p < 0.001) 1 -
ε-viniferin 0.515 (p < 0.001) −0.059 (p = 0.697) 1

4. Conclusions

Vine shoots are a rich source of bioactive compounds, with Rsv and Vf stilbenes
characterised as the most important. The amounts of these stilbenes in the vine shoots
could be strongly affected by both extrinsic and intrinsic factors. Our results showed that
the heat pre-treatment of the plant material had a negligible effect on the concentration
of TPC, Rsv, and Vf. On the other hand, the genotype had a strong influence on Rsv and
Vf accumulation. The results of this work confirmed the possibility of obtaining extracts
particularly rich in Rsv from Italian vine shoots, assigning an important economic value to
a waste product with zero cost.

Thanks to its many applications, resveratrol has great potential in the future market.
A recent report shows that the global resveratrol market will reach USD 99.4 million by
the end of 2026 [56]. However, its price also depends on the costs of the raw materials
and the entire extraction process. Considering this last point, the outcomes of this work



Foods 2022, 11, 553 10 of 12

impart useful insights proving that there is no need to consume energy for vine shoot pre-
treatment, decreasing the general costs. However, more studies are needed to confirm these
observations and to investigate the concentration of Rsv and other stilbene compounds in
the same vine shoot varieties from different geographical areas or in other Italian varieties.

Supplementary Materials: The following supporting information can be downloaded at: https://
www.mdpi.com/article/10.3390/foods11040553/s1, Figure S1: Stilbenes HPLC-DAD chromatogram
of cultivar Palieri vine-shoots extract detected at 306 nm (a) and 324 nm (b); Table S1: Stilbene
concentrations (mg kg−1 DW) in vine-shoots from 23 different Italian varieties. Means and standard
deviation (n = 2) are represented in the same column and data followed by different letters indicate
statistically significant differences according to Fisher’s LSD test (p < 0.05). For sample codes see
Table 1 of the main text.

Author Contributions: Conceptualization, M.N., A.F.C. and F.C.; methodology, M.N. and A.F.C.;
software, V.M.P.; formal analysis, M.N. and A.F.C.; writing—original draft preparation, M.N., A.F.C.
and F.C.; writing—review and editing, M.N., A.F.C., G.S., V.M.P., G.G. and F.C.; supervision, F.C.;
funding acquisition, F.C. All authors have read and agreed to the published version of the manuscript.

Funding: This research was funded by the Ministero dell’Istruzione, dell’Università e della Ricerca-
programmi di ricerca 2017 (2017JTNK78) and “GOOD-BY-WASTE. Obtain GOOD products—exploit
BY-products—reduce WASTE” (CUP H98D19000940006).

Data Availability Statement: Not applicable.

Conflicts of Interest: The authors declare no conflict of interest.

References
1. Gindro, K.; Alonso-Villaverde, V.; Viret, O.; Spring, J.-L.; Marti, G.; Wolfender, J.-L.; Pezet, R. Stilbenes: Biomarkers of Grapevine

Resistance to Disease of High Relevance for Agronomy, Oenology and Human Health. In Plant Defence: Biological Control;
Mérillon, J.M., Ramawat, K.G., Eds.; Springer: Dordrecht, The Netherlands, 2012; pp. 25–54. ISBN 9789400719330.

2. Pecyna, P.; Wargula, J.; Murias, M.; Kucinska, M. More than Resveratrol: New Insights into Stilbene-Based Compounds.
Biomolecules 2020, 10, 1111. [CrossRef] [PubMed]

3. Kiskova, T.; Kubatka, P.; Büsselberg, D.; Kassayova, M. The Plant-Derived Compound Resveratrol in Brain Cancer: A Review.
Biomolecules 2020, 10, 161. [CrossRef]

4. Kubyshkin, A.; Shevandova, A.; Petrenko, V.; Fomochkina, I.; Sorokina, L.; Kucherenko, A.; Gordienko, A.; Khimich, N.;
Zyablitskaya, E.; Makalish, T.; et al. Anti-inflammatory and antidiabetic effects of grape-derived stilbene concentrate in the
experimental metabolic syndrome. J. Diabetes Metab. Disord. 2020, 19, 1205–1214. [CrossRef] [PubMed]

5. Vion, E.; Page, G.; Bourdeaud, E.; Paccalin, M.; Guillard, J.; Bilan, A.R. Trans ε-viniferin is an amyloid-β disaggregating and
anti-inflammatory drug in a mouse primary cellular model of Alzheimer’s disease. Mol. Cell. Neurosci. 2018, 88, 1–6. [CrossRef]
[PubMed]

6. Dyck, G.J.B.; Raj, P.; Zieroth, S.; Dyck, J.R.B.; Ezekowitz, J.A. The Effects of Resveratrol in Patients with Cardiovascular Disease
and Heart Failure: A Narrative Review. Int. J. Mol. Sci. 2019, 20, 904. [CrossRef]

7. Anna Malinowska, M.; Billet, K.; Drouet, S.; Munsch, T.; Unlubayir, M.; Tungmunnithum, D.; Giglioli-Guivarc’H, N.; Hano, C.;
LaNoue, A. Grape Cane Extracts as Multifunctional Rejuvenating Cosmetic Ingredient: Evaluation of Sirtuin Activity, Tyrosinase
Inhibition and Bioavailability Potential. Molecules 2020, 25, 2203. [CrossRef]

8. Wahedi, H.M.; Ahmad, S.; Abbasi, S.W. Stilbene-based natural compounds as promising drug candidates against COVID-19.
J. Biomol. Struct. Dyn. 2020, 39, 1–10. [CrossRef]

9. Rayne, S.; Karacabey, E.; Mazza, G. Grape cane waste as a source of trans-resveratrol and trans-viniferin: High-value phytochemi-
cals with medicinal and anti-phytopathogenic applications. Ind. Crop. Prod. 2008, 27, 335–340. [CrossRef]

10. Santra, H.K.; Banerjee, D. Natural Products as Fungicide and their Role in Crop Protection. In Natural Bioactive Products in
Sustainable Agriculture; Springer: Singapore, 2020; pp. 131–219. ISBN 978-981-15-3023-4.

11. Valletta, A.; Iozia, L.M.; Leonelli, F. Impact of Environmental Factors on Stilbene Biosynthesis. Plants 2021, 10, 90. [CrossRef]
12. Rivière, C.; Pawlus, A.D.; Mérillon, J.-M. Natural stilbenoids: Distribution in the plant kingdom and chemotaxonomic interest in

Vitaceae. Nat. Prod. Rep. 2012, 29, 1317–1333. [CrossRef]
13. Benbouguerra, N.; Hornedo-Ortega, R.; Garcia, F.; El Khawand, T.; Saucier, C.; Richard, T. Stilbenes in grape berries and wine and

their potential role as anti-obesity agents: A review. Trends Food Sci. Technol. 2021, 112, 362–381. [CrossRef]
14. Goufo, P.; Singh, R.K.; Cortez, I. A Reference List of Phenolic Compounds (Including Stilbenes) in Grapevine (Vitis vinifera L.)

Roots, Woods, Canes, Stems, and Leaves. Antioxidants 2020, 9, 398. [CrossRef] [PubMed]
15. Aliaño-González, M.J.; Richard, T.; Cantos-Villar, E. Grapevine Cane Extracts: Raw Plant Material, Extraction Methods, Quantifi-

cation, and Applications. Biomolecules 2020, 10, 1195. [CrossRef] [PubMed]

https://www.mdpi.com/article/10.3390/foods11040553/s1
https://www.mdpi.com/article/10.3390/foods11040553/s1
http://doi.org/10.3390/biom10081111
http://www.ncbi.nlm.nih.gov/pubmed/32726968
http://doi.org/10.3390/biom10010161
http://doi.org/10.1007/s40200-020-00626-w
http://www.ncbi.nlm.nih.gov/pubmed/33553024
http://doi.org/10.1016/j.mcn.2017.12.003
http://www.ncbi.nlm.nih.gov/pubmed/29223600
http://doi.org/10.3390/ijms20040904
http://doi.org/10.3390/molecules25092203
http://doi.org/10.1080/07391102.2020.1762743
http://doi.org/10.1016/j.indcrop.2007.11.009
http://doi.org/10.3390/plants10010090
http://doi.org/10.1039/c2np20049j
http://doi.org/10.1016/j.tifs.2021.03.060
http://doi.org/10.3390/antiox9050398
http://www.ncbi.nlm.nih.gov/pubmed/32397203
http://doi.org/10.3390/biom10081195
http://www.ncbi.nlm.nih.gov/pubmed/32824592


Foods 2022, 11, 553 11 of 12

16. Troilo, M.; Difonzo, G.; Paradiso, V.; Summo, C.; Caponio, F. Bioactive Compounds from Vine Shoots, Grape Stalks, and Wine
Lees: Their Potential Use in Agro-Food Chains. Foods 2021, 10, 342. [CrossRef]

17. OIV State of the World Vitivinicultural Sector in 2020. Available online: http://www.oiv.int/public/medias/7298/oiv-state-of-
the-vitivinicultural-sector-in-2019.pdf (accessed on 12 November 2021).

18. Guerrero, R.F.; Biais, B.; Richard, T.; Puertas, B.; Waffo-Teguo, P.; Merillon, J.-M.; Cantos-Villar, E. Grapevine cane’s waste is a
source of bioactive stilbenes. Ind. Crop. Prod. 2016, 94, 884–892. [CrossRef]

19. Peralbo-Molina, Á.; de Castro, M.D.L. Potential of residues from the Mediterranean agriculture and agrifood industry. Trends Food
Sci. Technol. 2013, 32, 16–24. [CrossRef]

20. Gómez, S.J.; Causapé, M.C.; Martínez, A.A. Distribution of nutrients in anaerobic digestion of vine shoots. Bioresour. Technol.
1993, 45, 93–97. [CrossRef]

21. Jiménez, L.; Angulo, V.; Ramos, E.; De la Torre, M.; Ferrer, J. Comparison of various pulping processes for producing pulp from
vine shoots. Ind. Crop. Prod. 2006, 23, 122–130. [CrossRef]

22. Mendívil, M.A.; Muñoz, P.; Morales, M.P.; Juárez, M.C.; García-Escudero, E. Chemical characterization of pruned vine shoots
from La Rioja (Spain) for obtaining solid bio-fuels. J. Renew. Sustain. Energy 2013, 5, 033113. [CrossRef]

23. Corcho-Corral, B.; Olivares-Marín, M.; Fernández-González, C.; Gómez-Serrano, V.; Macías-García, A. Preparation and textural
characterisation of activated carbon from vine shoots (Vitis vinifera) by H3PO4—Chemical activation. Appl. Surf. Sci. 2005, 252,
5961–5966. [CrossRef]

24. Cebrián-Tarancón, C.; Sánchez-Gómez, R.; Cabrita, M.J.; García, R.; Zalacain, A.; Alonso, G.L.; Salinas, M.R. Winemaking with
vine-shoots. Modulating the composition of wines by using their own resources. Food Res. Int. 2019, 121, 117–126. [CrossRef]
[PubMed]

25. Fanzone, M.; Catania, A.; Assof, M.; Jofré, V.; Prieto, J.; Gil Quiroga, D.; Sottano, J.L.; Sari, S. Application of Vine-Shoot Chips
during Winemaking and Aging of Malbec and Bonarda Wines. Beverages 2021, 7, 51. [CrossRef]

26. Zwingelstein, M.; Draye, M.; Besombes, J.-L.; Piot, C.; Chatel, G. Viticultural wood waste as a source of polyphenols of interest:
Opportunities and perspectives through conventional and emerging extraction methods. Waste Manag. 2019, 102, 782–794.
[CrossRef] [PubMed]

27. Gutiérrez-Escobar, R.; Fernández-Marín, M.I.; Richard, T.; Fernández-Morales, A.; Carbú, M.; Cebrian-Tarancón, C.; Torija, M.J.;
Puertas, B.; Cantos-Villar, E. Development and characterization of a pure stilbene extract from grapevine shoots for use as a
preservative in wine. Food Control 2020, 121, 107684. [CrossRef]

28. Zhang, A.; Fang, Y.; Li, X.; Meng, J.; Wang, H.; Li, H.; Zhang, Z.; Guo, Z. Occurrence and Estimation of trans-Resveratrol in
One-Year-Old Canes from Seven Major Chinese Grape Producing Regions. Molecules 2011, 16, 2846–2861. [CrossRef]

29. Vergara, C.; Von Baer, D.; Mardones, C.; Wilkens, A.; Wernekinck, K.; Damm, A.; Macke, S.; Gorena, T.; Winterhalter, P. Stilbene
Levels in Grape Cane of Different Cultivars in Southern Chile: Determination by HPLC-DAD-MS/MS Method. J. Agric. Food Chem.
2012, 60, 929–933. [CrossRef]

30. Lambert, C.; Richard, T.; Renouf, E.; Bisson, J.; Waffo-Téguo, P.; Bordenave, L.; Ollat, N.; Mérillon, J.-M.; Cluzet, S. Comparative
Analyses of Stilbenoids in Canes of Major Vitis vinifera L. Cultivars. J. Agric. Food Chem. 2013, 61, 11392–11399. [CrossRef]

31. Zwingelstein, M.; Draye, M.; Besombes, J.-L.; Piot, C.; Chatel, G. trans-Resveratrol and trans-ε-Viniferin in Grape Canes and
Stocks Originating from Savoie Mont Blanc Vineyard Region: Pre-extraction Parameters for Improved Recovery. ACS Sustain.
Chem. Eng. 2019, 7, 8310–8316. [CrossRef]

32. Guerrero, R.F.; Aliaño-González, M.J.; Puertas, B.; Richard, T.; Cantos-Villar, E. Comparative analysis of stilbene concentration in
grapevine shoots of thirteen Vitis during a three-year study. Ind. Crop. Prod. 2020, 156, 112852. [CrossRef]

33. Gorena, T.; Sáez, V.; Mardones, C.; Vergara, C.; Winterhalter, P.; von Baer, D. Influence of post-pruning storage on stilbenoid levels
in Vitis vinifera L. canes. Food Chem. 2014, 155, 256–263. [CrossRef]

34. Houillé, B.; Besseau, S.; Courdavault, V.; Oudin, A.; Glévarec, G.; Delanoue, G.; Guérin, L.; Simkin, A.J.; Papon, N.; Clastre, M.;
et al. Biosynthetic Origin of E-Resveratrol Accumulation in Grape Canes during Postharvest Storage. J. Agric. Food Chem. 2015,
63, 1631–1638. [CrossRef] [PubMed]

35. Cebrián, C.; Sánchez-Gómez, R.; Salinas, M.R.; Alonso, G.L.; Zalacain, A. Effect of post-pruning vine-shoots storage on the
evolution of high-value compounds. Ind. Crop. Prod. 2017, 109, 730–736. [CrossRef]

36. Billet, K.; Houillé, B.; Besseau, S.; Mélin, C.; Oudin, A.; Papon, N.; Courdavault, V.; Clastre, M.; Giglioli-Guivarc’H, N.; Lanoue,
A. Mechanical stress rapidly induces E-resveratrol and E-piceatannol biosynthesis in grape canes stored as a freshly-pruned
byproduct. Food Chem. 2018, 240, 1022–1027. [CrossRef] [PubMed]

37. Billet, K.; Unlubayir, M.; Munsch, T.; Malinowska, M.A.; de Bernonville, T.D.; Oudin, A.; Courdavault, V.; Besseau, S.;
Giglioli-Guivarc’H, N.; Lanoue, A. Postharvest Treatment of Wood Biomass from a Large Collection of European Grape Varieties:
Impact on the Selection of Polyphenol-Rich Byproducts. ACS Sustain. Chem. Eng. 2021, 9, 3509–3517. [CrossRef]

38. Ewald, P.; Delker, U.; Winterhalter, P. Quantification of stilbenoids in grapevine canes and grape cluster stems with a focus on
long-term storage effects on stilbenoid concentration in grapevine canes. Food Res. Int. 2017, 100, 326–331. [CrossRef]

39. Piñeiro, Z.; Marrufo-Curtido, A.; Serrano, M.J.; Palma, M. Ultrasound-Assisted Extraction of Stilbenes from Grape Canes.
Molecules 2016, 21, 784. [CrossRef]

40. Sánchez-Gómez, R.; Zalacain, A.; Alonso, G.; Salinas, M. Effect of toasting on non-volatile and volatile vine-shoots low molecular
weight phenolic compounds. Food Chem. 2016, 204, 499–505. [CrossRef]

http://doi.org/10.3390/foods10020342
http://www.oiv.int/public/medias/7298/oiv-state-of-the-vitivinicultural-sector-in-2019.pdf
http://www.oiv.int/public/medias/7298/oiv-state-of-the-vitivinicultural-sector-in-2019.pdf
http://doi.org/10.1016/j.indcrop.2016.09.055
http://doi.org/10.1016/j.tifs.2013.03.007
http://doi.org/10.1016/0960-8524(93)90096-T
http://doi.org/10.1016/j.indcrop.2005.05.001
http://doi.org/10.1063/1.4808043
http://doi.org/10.1016/j.apsusc.2005.11.007
http://doi.org/10.1016/j.foodres.2019.03.032
http://www.ncbi.nlm.nih.gov/pubmed/31108731
http://doi.org/10.3390/beverages7030051
http://doi.org/10.1016/j.wasman.2019.11.034
http://www.ncbi.nlm.nih.gov/pubmed/31812093
http://doi.org/10.1016/j.foodcont.2020.107684
http://doi.org/10.3390/molecules16042846
http://doi.org/10.1021/jf204482c
http://doi.org/10.1021/jf403716y
http://doi.org/10.1021/acssuschemeng.8b06723
http://doi.org/10.1016/j.indcrop.2020.112852
http://doi.org/10.1016/j.foodchem.2014.01.073
http://doi.org/10.1021/jf505316a
http://www.ncbi.nlm.nih.gov/pubmed/25598452
http://doi.org/10.1016/j.indcrop.2017.09.037
http://doi.org/10.1016/j.foodchem.2017.07.105
http://www.ncbi.nlm.nih.gov/pubmed/28946218
http://doi.org/10.1021/acssuschemeng.0c07875
http://doi.org/10.1016/j.foodres.2017.08.003
http://doi.org/10.3390/molecules21060784
http://doi.org/10.1016/j.foodchem.2016.02.137


Foods 2022, 11, 553 12 of 12

41. Singh, R.P.; Heldman, D.R. Introduction to Food Engineering, 3rd ed.; Gulf Professional Publishing: Oxford, UK, 2001;
ISBN 9780080574493.

42. Difonzo, G.; Russo, A.; Trani, A.; Paradiso, V.M.; Ranieri, M.; Pasqualone, A.; Summo, C.; Tamma, G.; Silletti, R.; Caponio, F.
Green extracts from Coratina olive cultivar leaves: Antioxidant characterization and biological activity. J. Funct. Foods 2017, 31,
63–70. [CrossRef]

43. Difonzo, G.; Aresta, A.; Cotugno, P.; Ragni, R.; Squeo, G.; Summo, C.; Massari, F.; Pasqualone, A.; Faccia, M.; Zambonin, C.; et al.
Supercritical CO2 Extraction of Phytocompounds from Olive Pomace Subjected to Different Drying Methods. Molecules 2021, 26,
598. [CrossRef]

44. Tarantino, A.; Difonzo, G.; Lopriore, G.; Disciglio, G.; Paradiso, V.M.; Gambacorta, G.; Caponio, F. Bioactive compounds and
quality evaluation of ‘Wonderful’ pomegranate fruit and juice as affected by deficit irrigation. J. Sci. Food Agric. 2020, 100,
5539–5545. [CrossRef]

45. Delgado-Torre, M.P.; Ferreiro-Vera, C.; Priego-Capote, F.; Pérez-Juan, P.M.; de Castro, M.D.L. Comparison of Accelerated Methods
for the Extraction of Phenolic Compounds from Different Vine-Shoot Cultivars. J. Agric. Food Chem. 2012, 60, 3051–3060.
[CrossRef] [PubMed]

46. Sánchez-Gómez, R.; Zalacain, A.; Alonso, G.L.; Salinas, M.R. Vine-Shoot Waste Aqueous Extracts for Re-use in Agriculture
Obtained by Different Extraction Techniques: Phenolic, Volatile, and Mineral Compounds. J. Agric. Food Chem. 2014, 62,
10861–10872. [CrossRef] [PubMed]

47. Sánchez-Gómez, R.; Sánchez-Vioque, R.; Santana-Méridas, O.; Martín-Bejerano, M.; Alonso, G.; Salinas, M.; Zalacain, A. A poten-
tial use of vine-shoot wastes: The antioxidant, antifeedant and phytotoxic activities of their aqueous extracts. Ind. Crop. Prod.
2017, 97, 120–127. [CrossRef]

48. Moreira, M.M.; Barroso, M.F.; Porto, J.V.; Ramalhosa, M.J.; Švarc-Gajić, J.; Estevinho, M.L.M.F.; Morais, S.; Delerue-Matos, C.
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