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Evaluation of Antioxidant Activity in vitro of Polyphenols Extracting Solution from Carambola
JIANG Bian, LI Wei—jin, XIAO Li—feng, XIE Rui-min, WANG Li—-yun”

(School of Life Science and Technology, Lingnan Normal University, Zhanjiang 524048, Guangdong, China)
Abstract: With ascorbic acid as positive control, the total antioxidative ability(T-AOC ), scavenging activities
of hydroxyl and DPPH radicals, and the inhibitive ability of lipid peroxidation were investigated to study the in
vitro antioxidant activity of polyphenols solution extracted from carambola by ultrasonic assisted extraction
technology. The results showed that the ferric reducing antioxidant power (FRAP) value of the total antioxidant
capacity of 5.2 mg/mL carambola polyphenols extracting solution was 72 103.5 pwmol/mL. Hydroxyl and DPPH
radicals could be effectively scavenged by carambola polyphenols extract, and the highest scavenging rates of
hydroxyl and DPPH radicals reached 90% and 80% , respectively, and could inhibit the peroxides generation
in peanut oil to some extent. In general, carambola polyphenols extract had good total antioxidant activity,
hydroxyl and DPPH radicals scavenging activity and certain peroxides generation inhibition capability.
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Fig.3 Total antioxidant capacity of carambola polyphenols extract

and ascorbic acid solution in different mass concentration
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ascorbic acid solution
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Table1 Two sample paired t—test of adding different concentration of carambola polyphenols extract and ascorbic acid

solution on the analysis of POV value in peanut oil
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Table 2 Two sample paired t-test of different treatment group storing for 3 d, 6 d and 9 d on the analysis of POV value in peanut oil
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