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Effects of high-pressure homogenization treatment on the total
antioxidants content and the antioxidant activity of strawberry juice

SHUAI Xi-xiang DU Li-qing" TU Xing-hao ZHANG Ming

( South Subtropical Crops Research Institute Chinese Academy of Tropical Agricultural Sciences Zhanjiang 524091 China)

Abstract: The effect of high—pressure homogenization treatment on the total antioxidants content and the antioxidant activity of

fresh strawberry juice were studied.The results indicated that the total polyphenol the vitamin C and the anthocyanidin content

were significantly decreased after high— pressure homogenization treatment. Under the pressure of 40 MPa the content of total

phenolic significantly decreased( p <0.05) but the content of vitamin C and anthocyanin had no significant effect( p >0.05) .

Under the pressure of 80 and 120 MPa the three indicators significantly decreased( p < 0.05) .The antioxidant activity of

strawberry juice decreased after the different high—pressure homogenization pressure treatment compared with the untreated one

by ABTS™ radical scavenging mothod and ferric reducing antioxidant power assay and with the increase of high— pressure

homogenization pressure the FRAP antioxidant activity of strawberry juice was significantly reduced( p <0.05) and the ABTS*

radical scavenging ability was significantly decreased( p <0.05) under the pressure of 80 MPa which showed that there was a

close correlation between the content of antioxidant component and their antioxidant activity in strawberry juice.

Key words: strawberry juice; high—pressure homogenization; antioxidant activity
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Fig.3 The effect of high—pressure homogenization

treatment on the anthocyanidin content of strawberry juice
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