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Deposition Performance of Apple Polyphenol with Aluminium and Magnesium Salt

and Free Radical Scavenging

PANG Wei, SONG Ji-rong*, XU Kang—zhen, HUANG Jie, MA Hai-xia
(Shaannxi Key Laboratory of Physical-Inorganic Chemistry, Department of Food Science and Engineering,

Northwest University, Xi’ an 710069, China)

Abstract: Different solvents were added in freeze—dried apple for thinning out the fruit powder, and metal salt were used to
deposit apple polyphenol to change the content of polyphenol in high content leach liquor. DPPHe (1, 1-Diphenyl-2-
picrylhydrazyl) and ABTS<* (2, 2-azino—bis—[3-ethyltiazoline—6-sul fonate) were usedalso to investigate the antioxidant ability
of apple polyphenol. The results showed that the magnesium salt can decrease more total polyphenol, but aluminiumsalt isbetter
for the deposition of flavanol. Scavenging rate of DPPHe is related to the contents of total polyohenol, however the contents
of total flavanol (include catechin and polyprocyanidin)affect obviously the scavenging rate of ABTS+*. When the total
polyohenol content is low, the aluminium and magnesium salts can promote free radical scavenging.
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Fig.1 Effects of different solvents for elution of different kinds of
polyphenols
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Table 1 Effects of polyphenol contents as aluminium and
magnesium salt (mg/g)

Bl Ry ILAEFE RIGAETH # SRR
Ko A 28. 678 4,234 0.323 2.534
E7C <F 24. 940 3.96 AR 1.213
W B 18.235 4,164 AR 1. 504
ook 34, 374 12.578 14. 467 11.771
i R 33. 399 10. 397 3. 254 8.637
. 27. 577 11.927 12.976 9. 252
o K 16. 656 2. 836 2. 332 2.333
e ERER 11.598 1. 415 RATH 0. 864
W OB 7.912 2.035 0. 321 1.207
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Table 2 Effects of scavenging rates of DPPH « and ABTS - * as different solvents
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DPPH « 7R (%) 80. 06 60. 15 45. 18 94.9 92.3 84.97 46. 26 65.8 30.33
ABTS < JHER# (%)  76.94 53.82 56. 74 96. 64 71.17 86. 08 36.6 26. 14 48. 36
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Fig.2 Changes of clearance rate of DPPH + following variety of

total polyphenol
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