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1 DPPH: 1,1-Diphenyl-2-picryl-hydrazyl
3 TRAP: Total Radical-trapping Antioxidant Parameter

2 ORAC: Oxygen Radical Absorbance Capacity
4 TEAC: Trolox Equivalent Antioxidant Capacity

¥ "ON / TT "IOA / ¥T0Z I1ed / uoninN % ABojouyds | pooH

90

S8 3 # € crriv | A g6e | e AfeeY [ efo




¥ "ON/TT 'IOA / ¥T0Z I1ed / uoninN %@ ABojouyda | pood

91

| A% g6€T | P Afce [ ey

33004

7 71 €

OS2 g (s D

o3l sl olyar Ky yuis b oS ST SISl mals
23990 Shuns ol cdale ol 5 K5,y a8 5,5 o
Bl bl e laghy, S i b
o o5l Jasl By Gl el Glas]
5 jlo ol »» s CBA® ; ORAC, TRAP Lls
5 TEAC, FRAP7 Jols 980l Jlal g, I8
Moreira et al., 2012; ) .:L .. DPPH
ol W (Wootton-Beard et al., 2011
slgbyy 3l gl e LE syl
S 5T byl e 53 35 DSCP wile alKiss
Sujaetal., ) cul osd zylae gl céyi, 4
2004; Renuka Devi et al., 2007; Reddy et
(al., 2012

Syl oy lp e bwg ilise s
el Jols & ool ond odlizal Slaws! ol
s Moy Pty Pl Hops Hes
Llid oty (aloss 03le Ky culled il o Pyl
oms g Sl e ded lid Jie STy shy
S obel Jasle dxe gen S Sy
cot i aw)p 3y90 sbab) 3 (ShnsT il
Cayd opl i 39800 (pyr b9y Olep gl Il
Iy ool Cowds gl g 3gu5 ookl culled ofly 5l 45 s
s 0l zylas L;‘Jbajb ple ob cans byl wsolod &
A pliesede g odg STy Lulyd 4 diuly e
Cadybs 0jly & cawl D LS LAl o il (olesd
2948 g0 Sy 9,092 [FJghite 5 picaslio JlasT ol
35 ojly plen Nl Wle cla)lis
.(Huang et al., 2010)

ol GlaenT (BT Cadyb sl ) -
FRAP Ui, b o2 slal

0955l 28l (a5l g9 93 da ST 5l

lal dl Syl Jto oo iyt (glo g ol

& bgye Slidsd ) aly) cpy ,SSy ales jlord

Cawl 0.59.3 u.’IA.C .)‘9»:

Loyl 1 5T Cod )b ot gl g (St
P odyud 2 &S S b gilsr Slhgge
Cooglie & B 1) Ll &S sien ygmolinns] blie
b slite laglimstnsl daly ool 0 a8
WS e el gl il glad Sles
ey st sl 5l aw (Halliwell, 1997)
S8 slasSse | Ginle o5 JB 5 aibige w3l 9
ST T g5 e 3,Sae blod ) oo JuSis
oS Canlow
rosi g xS Giluil JouiS Jlee (slagas] ]
ol (NiKi et al.; 1995) 540 (gh s TouiS
sl Sl a8y oniS e & olaglas]
oo S s gheeST (51 Elgl p mre 3 S
oo Glacon s Gliios | ()l gadge bl b b
Moo b 3l (HH) e slaglins] (51 0l o0
So9pe slogSlge 4 des 51 U (XO) Slj1 JISa),
bl (jopden @l b &S 3l cpl 4 ableioe Jos oo
e JEl 1 oSl b (g piSTy) WS e
g b olS s GuSly cpl SV game (pgd iST)
(NiKi, 1300 hsas! 5T 51 o glysal JS6,

GBSl Sl el 4,

2010)
X +H--——- >XH +1- (1)
X +H-—— =X +H ———-XH+I- 5)

RELISYS PR S (- ROV P PRWE SN2

ol JUL (he) gl c0 (shpand 09,5 93 3 (bl
Huang et al., ) ®0opusdl Jlsl (oo, o Fojgpn
5 oSt 51 59,0 o3 Js! sla s, 53 (2005
3o Wg JaunS gy S0l b (aiSTy s g | iasguo
S e sy Sous b gl olS s Gyl ajes
# ) Shst ol cwdyls eI J@sl sla b,

! Preventing Antioxidants
4 Hydrogen Atom Transfer
" Ferric Reducing Antioxidant Power Assay

10 Efficiency 1 Power 12 parameter

2 Scavenging Antioxidants
5 Electron Transfer
8 Differential Scanning Calorimetry

3 Repair and de novo Antioxidants
® Crocin Bleaching Assay

® Capacity

15 Activity

13 Potential 14 Potency
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Fe +3- complex with TPTZ (colourless or Yellow)
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—» Fe +2 complex with TPTZ (blue)
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! Half Maximal Inhibitory Concentration
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3 Anti Radical Power
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Mishra et al., 2012; Chen et al., ) 5,5
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3 2,2'-Azino-Bis(3-ethylbenzothiazoline-6-Sulphonic Acid)
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Mariken et al.,2003; Atanassora et al., )
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Sl slayls g la Siolej] e ol dmmlie cplpls
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Huang et al., 2005; Prior et al., 2005;
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L Enzyme-linked Immunosorbent Assay
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The slope of the curve for ABTS® scavenging by sample

The slope of the curve for ABTS® scavenging by trolox
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Induction
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2 Multi copper oxidase
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! Deoxy- 2- Ribose 2 Extinction
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H202 + Fe** — Fe¥* + HO™ + HO™ (1)

o

HOCI + Op— — Oz + CI" + HO" (12)

asdladbge JYL Jgl (25T ) pg> (iSTly o poo
Lloiee JeuSg)am JB0) a5 556 HONOO o 30
(13 )

HONOO — NO2 + HO® (13)
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(Saenz et al., 2009; Huang et al., 2010

AAPH ROO (16

fluorescein ———  non-fluorescent product
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.(Stockham et al., 2011
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slop regrassion curve Trolox
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uo (18)
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! Beta-phycoerythrin
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G e ol 5 bS] Lol olaJoSle
g bl J (S a8 Wl 1y oSles 1 (oasg
Coglgl cuiyi opl 4 sl ol JIS)) Gl s Lisblys
; TEAC, FRAP la s, 5l odliza] USDA
il e s bS5 S slgime

9 Ol Aile (puiwy39ld o3le Sy b9y ol ol
08 g oale (3,5 Loglsea b o canl T 321058
{R = N°= N = R) gl Jo 5551 5 3031 JIJ,
JBaly Mg ooy @lis b oS 3580 Sl S 5
ol iy $gle JoSUse 4 &5 wleie Sy
kgl Al el el w0 g Wl
Sl 5T b )ese yoas (16 dal) 2,5 0
OgelinST Jlde )3 o) fold JoSUge | cboli> cacl

2 2,2’-azobis(2-amidino-propane) dihydrochloride
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! Food & Drug Administration

Net AUC = AUC (Antioxidant) — AUC (blank)
(19)

(Winston et al., 1998; Ghisell et al., 1995;
(Prioretal., 2005; Folch-Cano et al., 2010
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2 Crocin (Crocetin di-gentiobiose ester)
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! B-carotene and crocin bleaching reactions

3 Carotene Combined Bleaching (CCB) assay

4 Super Oxide Scavenging Activity Assay
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4 Active Oxygen Method (AOM)
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