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Superoxide Dismutase-like Activity of Apple Juice Mixed
with Some Fruits and Vegetables
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Abstract

Superoxide dismutase (SOD)-like activities of sixteen kinds of fruits, vegetable juice and commercial concentrates
were measured by pyrogallol autoxidation method. The changes in SOD-like activity by heat treatment and
the increase in SOD-like activity of apple juice mixed with fruits and vegetables were investigated. SOD-like
activity of broccoli juice was 41.7%, the highest value among tested sample. SOD-like activities of strawberry
juice, carrot concentrate, kiwi juice, radish juice and apple juice were 30.2, 30.0, 27.6, 26.7, 24.1 and 14.6%,
respectively. SOD-like activity was increased generally after heat treatment at 95°C until 20 min. SOD-like
activity of apple juice was increased 20~35% by mixing with 20% of carrot concentrate, kiwi juice, strawberry
juice, broccoli juice, respectively and particularly was increased 48% by mixing with 20% of raddish juice.
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Table 1. SOD-like activities of fruits, vegetables juice
and commercial concentrates

SSC” SOD-like activity”

Materials Products

CBx) (%)
Apple Juice 15.0 14.6+2.8Y
Radish Juice 5.0 24.1+0.1
Celery Juice 36 18.2+44
Broccoli Juice 7.6 41.7+0.5
Strawberry Juice 8.5 30.2+5.8
Kiwi Tuice 13.5 27.6+0.9
Pear Juice 11.6 20.4+8.6
Orange Juice 134 19.9+0.7
Carrot Concentrate 30.0+0.1
Kale Concentrate 26.7+19
Parsley Concentrate 8.61+4.3
Celery Concentrate -304+6.9
Mixed vegetable Conc. powder 304+£5.1
Onion Conc. powder 20.8+4.7
Welsh onion Conc. powder 41+14
Radish Conc. powder -74.5+6.6

’SSC: Soluble solid content.
“Samples for measurement of SOD-like activity were prepared
after dilution to 12.5°Bx in the case that SSC of juices and
concentrates was more than 12.5°Bx and suspension to 12.5
°Bx in the case of conc. powder SOD-like activity (%)=(A-
B)x 100/A, which A and B are the autoxidation rate of
yrogallol in the absence and present of extracts, respectively.
“The values are mean SD of 3 replications.
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Fig. 1. Changes of relative SOD-like activity with different
heating time at 95°C.
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Fig. 2. Changes of relative SOD-like activity in apple juice
with different contents of fruits and vegetables.
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