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Research on antioxidative activities of different polar polyphenols from pear
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Abstract: Polar polyphenols were extracted from pear using different
polar solvents in this study. The antioxidant properties of different
polar polyphenols were evaluated by comparing the antioxidant value.
The results showed that the peroxide value was 9.43 mmol/kg, and
the inhibition rate was 41.86% , added soybean oil with the water
layers polyphenols at the fifteenth day. Moreover, the values were
10.19 mmol/kg, and 37.17%, respectively, while adding peroxide
value soybean oil with n-butanol layers pear polyphenol. When ethyl
acetate layer pear polyphenol was added, the values were changed to
be 11.03 mmol/kg and 34.99 % respectively. Significant differences of
the antioxidant properties and free radical scavenging abilities of dif-
ferent polar polyphenols from pear could be found in the present
studies. The PPO activities order of polyphenols extracted by
solvents was water, n-butanol, ethyl acetate, and the PPO activities
of polyphenols extracted from pear increased accordant with the sol-
vents polarity increasing.
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Figure 1  Standard curve of gallic acid ASTRI AR PR 22 1 1) o A AR fE DL 36 2.
K2 AEAMERSBHTENLE
Table 2 The POV of pear polyphenols for different polarity
A7 POV {f/(mmol « kg~ 1) Mkl %
[ /d 2= H K2 Z W ETHZEZH CRIMZZH KZZH ETEZZH CROEELH
0 3.16+0.03 3.16+0.03 3.16+0.03 3.16+£0.03 / / /
3 5.5940.04 4.0040.12 4.2840.28 4.4140.21 28.44 23.43 21.11
6 6.80+0.32 5.1440.45 5.38+0.75 5.56+0.52 24.41 20.88 18.23
9 9.98+0.86 6.79+0.21 7.21£0.52 7.55+1.35 31.96 27.75 24.34
12 12.78+1.19 8.4040.63 9.11+1.57 9.73+1.28 34.27 28.71 23.86
15 16.22+0.43 9.43+0.76 10.19+0.58 11.03+0.56 41.86 37.17 31.99
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Figure 2 Protecting color effect of pear polyphenols for

different polarity on carrot juice
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Figure 3 Scavenging effect of different polar pear

polyphenols to hydroxyl radical
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