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Existing Forms and Antioxidant Activities of Purple Passion Fruit Peel Polyphenols
TAN Min-hua, LIAO Zhi-qiang, FENG Wei-hua, YU Li-mei", CHEN Hai—guang
(College of Light Industry and Food Science , Zhongkai University of Agriculture and Engineering , Guangzhou
510225, Guangdong, China)

Abstract: Purple passion fruit peels were used as the material. Two solvent extraction methods were used to
extract and isolate the free,esterified and bound polyphenols from passion fruit peels. The polyphenol content
and antioxidant activity in vitro were measured and component analysis of three forms of polyphenols using
electrospray ionization mass spectrometry ( ESI-MS ). The results showed that passion fruit peels had the highest
free phenol content, which was 0.641 3 mg GAE/g DW. The esterified phenol was the second, which was
0.529 0 mg GAE/g DW. The bound phenol was the least, which was 0.153 3 mg GAE/g DW. DPPH free radical
scavenging rates of free phenol, esterified phenol and bound phenol were 43.1%,39.5% ,and 24.8%. The ferric
ion reducing antioxidant powder (FRAP) values of iron ion reducing ability were 140,117 and 86 mmol/L.
Hydroxyl radical scavenging ability were 24.0% ,22.9% and 18.3%. The antioxidant capacity of the three forms
of polyphenols in passion fruit peels were expressed as free phenol>esterified phenol>bound phenol. There are
great differences in the types and components of the three forms of polyphenols in passion fruit peels.
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Fig.1 Contents of three polyphenols in passion fruit peel
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Table 1 Mass spectral characteristics of free phenol, esterified phenol and bound phenol in passion fruit peel

MK Ay BT (ms)  WARNE/mAe MR RRE 4y MR (m/z)  WAR{E/mAu AR
w1 156.714 30 2 634 887 158 Befm 1 279.159 85 124 649 960 281
2 396.129 93 84 700 312 398 2 463.194 98 33384 578 465
3 539.187 54 15 679 752 541 3 579.293 52 139 802 400 581
4 658.197 11 6 980 336 660 @a 1 193.104 49 54 560 644 195
5 813.230 67 3788 533 815 2 301.142 06 342 525 284 303
3 579.296 55 2216 786 176 581
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