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Grape Seed and Pine Bark Quality Issues 

by Hans Wohlmuth   
 
In recent years it has emerged that many grape seed and 
pine bark extracts and products are adulterated with 
extracts of peanut skin (the brown, papery coat that 
envelopes the seed). This adulteration is undoubtedly 
economically motivated, as peanut skin extracts are far 
cheaper than grape seed and pine bark extracts. 
 
Extracts of grape seed, pine bark and peanut skin are all 
rich in proanthocyanidins (condensed tannins). Two main 
types of proanthocyanidins exist, A-type and B-type (see 
box). A variety of health-promoting effects have been 
reported for proanthocyanidins, but most interest has 
focused on the smaller oligomers, because these 
molecules are small enough to be absorbed from the 
intestinal tract and exert systemic effects.  
 
Compared with peanut skin, grape seed extract has a high 
content of bioavailable small oligomers. Further, authentic 
grape seed extract is rich in B-type proanthocyanidins and 
contains little or none of the A-type. In contrast, peanut 
skin extract primarily comprises A-type proanthocyanidins. 
Pine bark extracts have been reported to contain both A- 
and B-type proanthocyanidins. 
 
The first scientific paper addressing the issue of 
adulteration with peanut skin extracts was published 
recently in the leading international journal Food 
Chemistry. Analysing authentic reference materials and 21 
commercial grape seed extract products from the United 
States by HPLC with UV and mass detection, scientists from 
Rutgers University found that nine of the grape seed 
products were adulterated with peanut skin extract. 
 
At MediHerb we became aware of this serious adulteration 
issue long before the publication in Food Chemistry, and 
we have implemented additional stringent quality controls 
to ensure that products containing grape seed or pine bark 
extracts are not adulterated with peanut skin extracts. A 
consistent supply of unadulterated pine bark proved 
difficult to source, as a result we removed it from the 
MediHerb range and replaced it with grape seed extract to 
ensure a high quality, authentic product. 
 
MediHerb is a proud supporter of the American Botanical 
Council’s Botanical Adulterants Program. 

What are proanthocyanidins? 

 
Proanthocyanidins, also known as condensed tannins, are 
widespread in vascular plants and are the main polyphenols in 
many plant foods and medicinal plants. Proanthocyanidins are 
composed of various numbers of flavanol units (catechins and 
their enantiomers) bonded together. Oligomers (as in oligomeric 
proanthocyanidins, OPCs) contains a few of these units, while 
polymers are comprised of many such units. 
 
Two distinct classes of proanthocyanidins exist, A-type and B-type. 
In the B-type, which is the most widespread, the flavanol units 
are linked via a single C4-C8 or, less commonly, C4-C6 bond. In the 
A-type proanthocyanidins, an additional, C2-O-C7 (or C2-O-C5), bond 
links the flavanol units. 
 

 
 
B-type proanthocyanidin (dimer comprising two flavanol units 
linked by a single C4-C8 bond).   
 

 
 
A-type proanthocyanidin (dimer comprising two flavanol units 
linked by two bonds: C4-C8 and C2-O-C7). 
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