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Advances in studies on the effects of thermal processing on the structure,

content and antioxidant activity of phenolic compounds in plants
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Abstract;: The effects of different thermal processing processes on the
structure and antioxidant activity of phenolic compounds was re-
viewed, and the main problems found were discussed in the present
study. We looked forward to the next key ideas, and intended to pro-
vide a basis for the development and utilization of nutritious food.
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Figure 8 Extracted ion chromatograms of the analytes

in pomegranate-**’
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Table 3 Total anthocyanin content of pomegranate, from both HPLC systems

[36]

HHEZE/(Q0 2 mg- L1

S/ R/
Tk /P TGRER S R3S REH S REERS.S REEKS
AR TR AT R A A W )

7.3 4.8840.02 5.08+0.01 2.8740.01 1.374+0.02 0.51£0.003  14.7140.32 0.300.001

& 45 i 44 38.5 4.6940.03 4.5940.02 2.2440.01 1.21+0.01 0.3240.002 13.06+0.28 0.2440.002
100.0 3.7840.02 4.3340.02 1.80+0.03 0.64+0.01 0.3140.004  10.87+0.41 0.2140.001

7.3 6.18+0.04 8.5540.03 4.1540.01 2.0340.02 0.6440.003  21.5540.51 0.3840.001

Wik 38.5 5.2240.02 8.0240.04 4.7340.02 1.344+0.03 0.524+0.005  19.8340.45 0.3940.002
100.0 5.1340.03 7.4140.02 3.2740.01 1.1940.01 0.4740.002  17.4740.42 0.3140.001
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