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HPLC of condensed tannins has proved more difficult than HPLC of hydrolysable tannins. Good
separations of monomeric flavonoids are easily achieved. Oligomeric proanthocyanidins (dimers-
pentamers) can be resolved. However, separation of the high molecular weight polymeric procyanidins
has not been successful. A few references to HPLC methods are given below, but we are not
experienced in using these methods and cannot specifically recommend any particular one.
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