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Study on antioxidant activity and nitrite scavenging activity of
apple polyphenols in vitro simulated chemical system

SUN Hong-nan SUN Ai-dong’ CHEN Jian GAO Xue-juan

( Department of Food Science College of Biological Sciences and Biotechnology
Beijing Forestry University Beijing 100083 China)

Abstract: The antioxidant effect of apple polyphenols from apple pomace was studied by evaluations of hydroxy
radical scavenging activity superoxide radical scavenging activity DPPH radical scavenging activity nitrite
scavenging activity lipid oxidation inhibiting activity B - carotin/ linolic acid oxidation inhibiting and reducing
power.Results showed that apple polyphenols had significant hydroxy radical scavenging activity superoxide
radical scavenging activity DPPH radical scavenging activity and nitrite scavenging activity and also significant in
reducing power lipid oxidation inhibiting activity and B - carotin/ linolic acid oxidation inhibiting activity. It was
indicated that apple polyphenols from apple pomace had high capacity of antioxidation and nitrite scavenging

activity.
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