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#FHII] (Angiospermae)

2. RPMyEEMEH

FERABE A BB antioxidant.  angiosperm

R GTAMFIRIMRE Dy : 3B B FA RIS« e I HT AT 5 B e
ESUEIEE SN E IR A=Y/ B

BRG T HEYT RN RS oK A IEYIRE, B520 30
AMEEEY PR —Fr. HETCRMSEOED T, WL 80%. #1
YR MY, WRER (O R PR s 7 b h 2K I E R B B 1. 105
A BB OAELE, LR T 0 S M BOHETE A T g B
SR AT AL 2

.
[ antioxidant Q

You searched for:

g \ds by Google
antioxidant T
CHEMICAL COMPOUND

Antioxidant, any of various chemical compounds added to certain foods, natural and synthetic
rubbers, gasolines, and other substances to retard autoxidation, the process by which these
substances combine with oxygen in the air at room temperature. Retarding autoxidation delays the

appearance of..

You searched for: angiosperm

angiosperm e
PLANT CONTENTS

Introduction

Angiosperm, any of about 300,000
species of flowering plants, the largest G
and most diverse group within the S
kingdom Plantae. Angiosperms + R
P:
C

represent approximately 80 percent of all -
the known green plants now living. The... - Classification

3. Merriam Webster’s Dictionary
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Dictionary Thesaurus antioxidant n

Games & Quizzes Word oftheDay G

Dictionary antioxidant noun

}Deﬁnltlon an-ti-ox-i-dant ( an-té-'ak-se-dent« an- ti-

: a substance (such as beta-carotene or vitamin C) that inhibits

oxidation or reactions promoted by oxygen, peroxides, or free
Word History radicals

Example Sentences

Entries Near L.
: antioxidant adjective
: Show More v

CREUERRNE, VTRBSTEYIIEERER, B EE AR
MIZRR N . Ja S iy, mRE 2 Bik J LA FAR R it 75 5.

Zi EPrid, B38| BRSO B FUE YA RN T IER H A5
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[0 1 ANTIOXIDANT CONTENT OF THREE DIFFERENT VARIETIES OF WINE 9

& GRAPES LE N
Hosu, AD; Cimpoiu, G; (...); Jantschi, L 17
Feb 2011 | BIOTECHNOLOGY & BIOTECHNOLOGICAL EQUIPMENT 25 (1), pp.2217-2221 SEH

The antioxidant contents of wines, seeds and skin ethanolic extracts of '‘Cabernet Sauvignon',
‘Merlot’ and 'Pinot Noir' cultivated grape varieties from Recas winery were used in order to
verify the influence of the analyzed material (seeds and skins extract ... EREZ

ARG EE ST I ProQuest PEFEPI s HXDR
[ 2 Evaluation of phenolic compounds, antioxidant and antiproliferative 21
o] activities of 31 grape cultivars with different genotypes SR
Xia, LL; Xu, CM; (..); Zhang, YL 30
Jun 2019 | JOURNAL OF FOOD BIOCHEMISTRY 43 (6) SEM

This study evaluated the total phenolic content, phenelic composition, antioxidant and in
vitro antiproliferative properties of seeds and skins of 31 different grape cultivars. These
properties of seeds and skins varied greatly among grape cultivars. E... B/REH

R T W2 5B EERAMCE. MM SO R R I
2. EBSCO

& LA [antioxidant)s [grapel NRHEEREATRI R, 53ILL R4 R

«| Refine Results Search Results: 1- 10 of 50 Relevance= Page Options~  Share~

Company ~
Current Search - A TR 6o

1. Cancer chemopreventive and antioxidant activities of seed, > Enter comp
e —— slfm, and .pulp. of Maximo hybrid grapes (IAC 138-22) at five 5

different ripening stages. 0
Ti grape AND TI antioxida
nt Atividad de cancer e de sementes, casca e polpa de uvas hibridas
Expanders = Maximo (IAC 138-22) em cinco diferentes estagios de maturagao. By: Gomes Cruz Freire, Débora Reference Shelf
—— — Rigamont; da Costa Cassiano, Camie Zanichell; Soares, Karta Lifo; Lemos, Mayara Fumiere; Collection Overview
subjects Academic  Pimentel-Schmitt, Elisangela Fldvia; Fronza, Mareio; Coutinho Endringer, Denise; Scherer, Rodrigo. Essays - European
ok Jounal  ciancia Rural. 2022, Vol. 52 Issue 3, p1-11. 11p. DOI: 10.1590/0103-8478¢r20200962. , Database: Americana

miters Academic Search Ultimate Frequently Asked
Full Text a This study evaluated the composition and the cancer chemopreventive and antioxidant activities of Questions
Peer Reviewed a the seed, skin, and pulp of Maximo hybrid grapes (IAC 138-22) harvested at different ripening sta. Citation Help
Source Types Subjects: 1-Methylcyclopropene; FRUIT ripening; SEEDS; CARCINOGENESIS; ANTIOXIDANTS;
Academic Joumnals 8 PHENOLS; GRAPES; Other Food Crops Grown Under Cover; Grape Vineyards; Fresh frult and
Language vegetable merchant wholesalers; Farm Supplies Merchant Wholesalers; Other farm product
merchant wholesalers; Seed merchant wholesalers

english a
Subject: Thesaurus % POF Full Text (4:3V8)
Term
grapes a
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antioxidant activity of grape

1,379 results Modify search  Recent searches  Save search/alert *

Applied filters [ select 1:20 Q e o ° 1 Selected item  Clear

Clear all filters

Scholarly Journals B3 - 2 o .
- a Polyphenolic Profile and Antioxidant Activity of Green Extracts from Grape Q e o
ast 5 Years .
L l’ Pomace Skins and Seeds of Italian Cultivars
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WRfE, 7 T EREE AN ZFED b JLIR MR A BIF 7L CLZ R (L 22
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() #BE

WHERL—MKIEEAR, RAEUKRAFEEEIE A, RaMat, Kk
TEAFERENET R ERE . BRRWAR =, EHF Rt E “E
notation” -E163 B MmN, “E” AR “BR” , fEREAN R & mbr%s b
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HIHEE . [13]
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1999 4, ElAttar 1 Virji W58 1 H 25 B 2R B EfE R, ERT 1%
s R 4 B JiE (SCC—25) AE K AIEEHE (DNA & ) A il . [13]17E Melzig
Ml Escher [)—IURf e, E2 P BEAIM R 25 (405 CUOpuE B v] 5 5 b e oA K
A BTk R A B I A0 BTG 1, I S 0 8BRS B 4T i R SK-N-SH
AMIIG AT O . A, TXIUWTFER I, M B 20 P 1 22 ) s 0l it 22 B 241 i e 40 i
BRI Y58 T A0 o feRES . [16]

(Z) BEAE. ILREMEE

Hanausek & NVPAY 1781 45 R I = A 2 BT S (A ZE PR, LA
R W R MG, KR 5 EIETH & B-2-gallate, AAPIIE
AN RN R % RARRIRE 1. [17T] &Ml P A A0 57 Jm 30 Bl 4 B 5 X4 |
DMBA 5 3R HGAE . M AAE, 2° -MA S HRRELIHEZFREN
e 25 RS o PUAAA TR B RS AI IR B 1697 [FIRHED T X S bR 4, fERL
LT BAWEER . [1TIE—TERRNRBE R, B2 W= LR R
k& FH 24 Gk B2 75 3R JE Pl i il i 3 o 7, 3 58 B 28] LA R I B &
1BIT A Re G A VER . [13]

. IEEESHEIEG

(—) WG E
1. DPPH %

TORESE IR RS B 5 [DPPH ¢ 12— AP ESE AR O R B 2, 7E 515
nm PAKEA R, [DPPH « J FIEEVE TR 25800, IR SO0 E 2L MR R
7E[DPPH « ] EVETR PN & R AL R )5, JRAEF R AT UL S [DPPH « ] H H %
i e aURAEBAR, {4 [DPPH « 1 B B E /D, It A, RI N HAE 515
nm PACKE RO AW/, AR IE IR E . PRtk 7T RUEEAE 515 nm Kbk
A7 A6 T 22 X0 [DPPH « 1 HHZEAIE R CR, tHEH PR /1 (18]
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% 1 [DPPH - ]#R/fERRZE [18]

2. ABTSUE

WIEAE ABTS ERAFLE T 5 i b S A 77 Bk i i A A e 1 )3T B e
ABTS H HEEIFFRAE I . FHZ /K EL ] Tmmol/ ) ABTS ¥, 4 2. 45 mmol/L
B ER H KIS S ARG, BERFRE 16 h, MHFTAH 0. 2mol/L, pH A 7.4
IR ER MM B 22 7E 734 nm YA RGN (0. 7040. 02D, Hilf3 ABTS TAE
W BB EE & 0.2 ml, hnk 3.8mL ABTS TAEWE, #EG/KIE 6
min, fE 734 nm ~llE FIWEE. [19]
3. BRMEEIESTNESR LIRS E

Wy R R AE HPLC A A HEAT 26 . AR R I E B LIRS, H
K2R (40° C) BRR AR AW, FAEKGEEINTYRA 1ol B EE
fif, {F HPLC AT AT 0. 45um A HLIEME . BEEREESRYI IR AEEL, 5 20 4
pHEW A 7. 0, HApAbBE S5y R A7 72— 3. MRS 2 P KN 280 nm,
B R B 23 I 58 P K2 350 nme JEI AR S SRRV BRI AT e B b [19]
ORI [20]: KAz 0. 45 um AKPEVERE, SRJ53#E4T HPLC 43 H7 .

(=) HRERH
1. TRSWEEIRNBtaEIEER
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Py 2R Jo B S A RS . TR . e TR RE S . A 2 BT,
o U 2 S By B S 3 o T LA S b (PO, 05) , FH R BRI O Bl (180. 97
mg/L) « JokfFEUgE (175.86mg/L) « £ AF5 (168.52 mg/L) . & M (162. 30 mg/L).
BP9 (152.30 mg/L) . SR, ARSFHEETRSEOHESENER T
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Wiy 2 o 1) B DRI 0 A AN R T A BT 22 5. L1914, Bk )& &ik 2
52 B RS A KT A IR R 2R A DL A WSS I 1) Fl A P 56 22 M R 2R (R 52, 4 £
IR SR IR S By B 2 A A B S o B 0, e R R £ A B B PR AR
RIFHE R . (21, 22]

d ¢

B Bk HR OEFER ENE

~501 B

I C b d
AP HiE BB OOIEE EAN
B2 ARESMEETEE A MBEEeHE B) a8EF[19]
2. A ERMEEEMR ABTS BRERNER
HHE 3 AT %N, ANE SL PR VAR ABTS H HALRE IANE], BT 4571 A
HEAEE R, WELREEER . HhBEIEd A E s, 18
# 35.48 mmol Trolox/L W #&Vt, HZIHETIIPIEAIEIERAL, XN 11. 00
mmol Trolox/L. 5 NHi&IfmFHEM ABTS HHEEREMIK/NF 1. Big>EE
(34.65 mmol Trolox/) >3 A%g (29.76 mmol Trolox/L) >Ju¥fEIE (25.13

mmol Trolox/L) >HX VS, [19]

F-3-mE L

S S B (mg

=
S
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3. HAEKFFIMEMNIEMEL

A 3 A WLV R A ORI B R 95 20 ) X T e B OFF R I I AN 5 S
BEAT 70 B8 SR A, 1 4 K2 i 120 Wy b SRR (R R SR A 2, R TR R SR D, T 3 D
ILRBEMEBILRRANE, Gamh U ERMEILRRB S ERE. 4 FH
%) 2 By R 5 3 H A BCIR TG B DPPH B kA8 0 FLELE 5L RE 7, Ui B By I 4
EALRET T A AW, UL RE T s BURAR OV FF s By . B iiF e Y. B2
oy, Haam. [23]

v BAERRMENTIER mIUn P RIN A

(=) ZEZBAEREHmPIINA

HE R ZMAARE KT . REmAEVEMIUAEMLT, Hirca
A RZHmATRad o, ¥R o+, &, A, 7. Pk, K
KAE Ry 55 7 b I i 2 W n] DA 2 T ARG, RS B RE A B SR 1 RUR
[24]7% Z Wik n] T & SRR, 78 AL A I B2 30 i be 2 i A% Hh A7 35 Ak
SR AR R JHNE B AR, B T AL B E R 2K A AT TR T i A
o, B B s s e A AR R, H R — s BuE e, ok,
JRAETH 2= B AT LR R 44 10 9 LUBITR &, AR D9 b 7 00 77 w400 1) 63 il 70%
P PR 0 B e A Rl . [25]

(—) AR X 4 AR RMER

20 F

10

A/ (mmol Trolox L)

0

40 %[

-0-0.05%
3.5F v 0.10%
- 0.15%
30l = 0.20%
-~ BHA0.02%

25+

POV / (g/100g)

W

W

15 20
ek i 18] / d

B4 ARIKREESEFRIPIXTF AN POV ARG [26]
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AR FRIpmME A, A LAHEAN PoVEEEMIRTEAA (P.05)
Ui BH 2F AL AL A e AT AT PR B AT LA RO B PR AL ROR . [26]

. BE

S 2 RPUEA, BAT K B AR R A STRALRE ST, TR ROE
YRR, R AN G S A NS o 0 e rp ) 32 BT A By I 25
T FIRIE A T — /T . tEAh, EERTT T X EEHTA A B Z AT B[R] 1 P AT
EAER TN RO T IS PUARMRE IR, PR S BRI Se 6 S
.

ZR LR, AR 1T R A R I 2 E DU YE R AN RE T . I
RN T A 26 T AT SR A B A LA B il T A S A BT R BE 2 LRI 5
b, BoE AR RER.
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