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Synthesis of Polyunsaturated Fatty Acid Esters of Resveratrol

ZHOU Linfang'?, JIANG Bo™?, LI Shuhud’
(1. State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China;2. Synergetic
Innovation Center of Food Safety and Nutrition, Jiangnan University, Wuxi 214122, China;3. Jiangsu College of
Engineering and Technology, Nantong 226007, China)

Abstract: To enhance the stability and efficacy of resveratrol and polyunsaturated fatty acids
(PUFAs) ,the esterification products of resveratrol with three kinds of PUFAs,linolenic acid,
arachidonic acid and DHA , were synthesized by chemical method. With oxaloyl chloride as acylation
reagent , the PUFAs were prepared into corresponding acyl chlorides under the catalysis of
N, N-dimethylformamide,and then reacted with resveratrol to form esters. The structures of four
resulted resveratrol-PUFA esters were identified by MS,IR,'H-NMR and “C-NMR. The results
showed that resveratrol reacted with linolenic acid to form two monoesters: linolenic
acid-3-resveratrol ester and linolenic acid-4'-resveratrol ester. Meanwhile ,resveratrol reacted with
arachidonic acid and DHA to form triesters: triarachidonic acid-resveratrol ester and
triDHA-resveratrol ester, respectively.
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Fig. 1 Infrared spectra of resveratrol and alpha-linolenic
acid reaction product
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