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Indirect Methods and Influence Factors to Determine Total Antioxidant Activity of Fruit and Vegetable

FU Chen—mei'3, JTAO Bi-ning“?%* KAN Jian—quan'

Mininstry of Agriculture, Chongging 400712, China)

Abstract: The total activity is themain parameter tovalue the antioxidant ability of objects. Methods tomeasure total antioxidant
activity canbe divided into indirect and direct methods according to priciple, and indirect methods were fast and simple ways to
determine the total antioxidant activity. At present, ABTS and DPPH were applied widely. The results of indirect methods were
influenced by factors such as antioxidants and interactions, interferencematerials, pH, action time, producing system for free

radicals and so on. Researchers tried to use the other advanced methods such as HPLC to decrease the environmental influence
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on the indirect method.
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