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#§ Z.B DPPH - :3FM T Voo Vo, B Ve 485 FE8EF Vo 4585 A48 Ve B A= A BB 7 Ve Bt AL ak
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Evaluation of antioxidant activity of L—ascorbic acid,
D-isoascorbic acid and their derivatives by DPPH - assay
ZHENG Da-gui' , YE Qing' , YE Hong-de' ,YU Yan-wen’

(1.Key Laboratory of Applied Organic Chemistry, Higher Institutions of Jiangxi Province,
Shangrao Normal College, Shangrao 334001, China;
2.Chemistry Department, Nanchang University, Nanchang 330047 , China)

Abstract: The antioxidant activity of L-ascorbic acid, D-isoascorbic acid, L-ascorbyl octyl aldehyde acetal, D-
isoascorbyl octyl aldehyde acetal, L-ascorbyl Laurate and D-isoascorbyl Laurate in ethanol were investigated by
scavenging 1,1 - Diphenyl-2 - picrylhydrazyl free radical (DPPH - ). The results showed that all the six tested
samples had good scavenging DPPH - activity. The same molar number of L-ascorbic acid and its derivatives
showed almost the same scavenging DPPH - activity. When the concentration of samples was lower than 1.397 x
10 *mol - L', the activity of scavenging DPPH - of L-ascorbic acid or its derivatives was higher than that of D-
isoascorbic acid or its derivatives.

Key words. L - ascorbic acid; D - isoascorbic acid; L - ascorbyl octyl aldehyde acetal; D -
aldehyde acetal; L-ascorbyl Laurate; D-isoascorbyl Laurate; DPPH - assay
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B Ve 44 10.00mg - L™'  HAE1E Ve BEH 12.52mg
CLUEE, XE R B TP 4R 5k 31.18% . 31.70% FiI
32.07% ; FPEIR M5 Ve SERE S Ve 45T H B iR 5+
Ve Bg X DPPH - [17F R % 1P 8 B ASAH [R] (4] 4, X
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DPPH - 0B BE AR IE I 45+ PAoG , i A 2R 15 31
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£1 IR TK R N
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e (fff5> vet5t v R Ve G FIFERR Ve 18
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1 0.1746 x 10 ~* 3.08 5.00 6.26
2 0.3492 x 10 ~* 6.15 10.00 12.52
3 0.6985 x 10 ~* 12.30 20.00 25.04
4 1.048 x 10 ~* 18.46 30.00 37.56
5 1.397 x 10 ~* 24.60 40.00 50.07
6 1.746 x 10 ~* 30.75 50.00 62.58
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& E:8s0k (pH-shifiing) S & RO TARZHORE AL T L PR BTt &K GBI RRXT A,
Bk B UK R G R IR E R Ae IR B & TR AR R £ R G (pHB.0 I AR F & Kk & BEIE B &
#1 % 0.6.0.3mg/mL,3% NaCl % FE Bt 7 B 5 %) % 0.8.0.55mg/mL) ; B2 42 & & A 4545 69 LA, & pH > 7.5 e 2k
BPIHARARETREE G (pHBO WWERREG . K2 H G IE4 L ) 4 1190810, 7 1% NaCl 3K Bt 2 5] &
1330.800) ; B AR AR IR G B K ME Y bR b & JiE 2 2 pHT.0 &, &% & 69 4% KM BT (B8R BRI R & Ao K ik & BE AR K 35 4
47 & 52.51.63)
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Research on the functional properties of acid
and alkali extracted protein of silver carp
FU Xiang-jin, XU Shi-ying", WANG Zhang, Jinmoon Kim

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract. The pH-shifting process could increase the protein recovery rate effective, but the acid and alkali used
in the process affect the functional properties of the extracted protein markedly. The alkali-extracted protein had a
higher solubility than water washed surimi in alkali condition and salt solution (the solubility of alkali extracted
protein and water washed surimi were 0.6, 0.3mg/mL respectively at pH 8.0, in 3% NaCl their solubility were 0.8,
0.55mg/mL respectively). The acid extracted protein had a good emulsification, at pH >7.5 or in salt solution its
emulsification exceed that of soy protein (the emulsification index of acid extracted protein and soy protein were
1190, 810 respectively at pH 8.0, in 1% NaCl their emulsification index were 1330, 800 respectively). The water
holding capability of acid, alkali extracted protein is worse than that of water washed surimi, and their water
holding capability were best at pH 7.0 (the water holding capability were 52, 51, 63 respectively).
Key words ; silver carp protein; functional properties; pH-shifting process; solubility ; emulsification; water holding
capability
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