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Abstract: 
Resveratrol contained in peanut was purified by C18 sep-pak cartridge. 
Analytical methods for measuring resveratrol in peanut were adapted to 
isolate, identify and quantify resveratrol in 11 cultivars of peanuts by HPLC 
with UV detector. Optimal conditions for the extraction was attained with 
ethanol-water(80:20 v/v) maintained at 45'C for 45min. After extraction, 
concentrate with rotary evaporator and quantified by reversed phase HPLC 
using a C18 column at 308nm. The 11 cultivar resveratrol content ranged 
from 0.018 to 1.125ug/g with an average of 0.289ug/g. Resveratrol content 
was higher in Daechongtangkong but lower Gipungtangkong. The trans-
Resveratrol content was higher in 110, 130 days after sowing than other 
period. The resveratrol contents were higher in the seeds with than without 
testa, regardless of varieties and increased with water stress by without 
irrigation.  
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