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Effects of High—pressure Homogenization Treatment on the Total
Antioxidants Content and the Antioxidant Activity of Mulberry Juice

JUE Dengwei, SANG Xuelian”

South Subtropical Crops Research Institute, CATAS/Key Laboratory of Tropical Fruit Biology,
Ministry of Agriculture, Zhanjiang, Guangdong 524091, China

Abstract The effect of high —pressure homogen ization treatment on the total antioxidants content (polyphenol,
flavonoids, anthocyanin) and the antioxidant activity of fresh mulberry juice were studied. The research results
indicated that the total polyphenol, the flavonoids and the anthocyanin content were decreased compared to the
raw mulberry juice after high—pressure homogenization treatment. Under the pressure of 160 MPa, they were the
most  significant, which were decreased by 39.91%, 27.35%, 24.41%, respectively. The antioxidant activity of
mulberry juice decreased after the different high—pressure homogenization pressure treatment compared to the raw
mulberry juice by ABTS, DPPH radical scavenging mothod and ferric reducing antioxidant power assay, and with
the increase of high —pressure homogenization pressure, the ABTS, DPPH radical scavenging ability and FRAP
antioxidant activity of mulberry juice were gradually reduced. It is shown that the antioxidant composition of
mulberry juice is degraded by high—pressure homogenization, so its antioxidant capacity is affected.
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Fig. 2 The effect of high—pressure homogenization treatment

Fig. 1 The effect of high—pressure homogenization treatment

on the flavonoid content of mulberry juice

on the total ployphenol content of mulberry juice
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