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Effects of Antioxidant Activity of Fresh Grapes by Pulse Ultraviolet Radiation

HU Jiang-ying (Food and Drug Inspection Center of Jiande City of Zhejiang Province, Jiande, Zhejiang 311600 )
Abstract
[ Method ] The antioxidant activity of fresh grapes were evaluated through determining reduction power and scavenging abilities of DPPH - |
0, -, OH + and H,0, in fresh grapes treated by pulsed light during storage of 8 days at 4 °C. [Result] The results indicated that pulse ul-
traviolet radiation could increase the antioxidant activities of fresh grapes, showing the activities in the different aspects with different pulse ir-

[ Objective | The aim was to study the effects of pulsed ultraviolet ray on antioxidant activity of fresh grapes during storage of 4 °C.

radiation dose. Of all tested groups, the antioxidant activity decreased during storage of the fresh grapes. The scavenging abilities to the reduc-
tion power, DPPH - , O, -, - OH and H,0, of the fresh grapes treated by 1 350 mJ/cm’ of pulsed light were increased 8.5% , 7.8% ,
9.2% , 16.2% and 33.4% . [ Conclusion] The study indicated that pulse ultraviolet radiation can be used to improve quality of fresh grapes.
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