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Abstract

In this study, the physicochemical and physiological activities of 10 different commercially available juices (apple
juice-A: cloud type; apple juice-B: clear type; bluebeny juice; grape juice-A; grape juice-B; orange juice-A; orange
juice-B; pineapple juice; pomegranate juice; and tomato juice) were investigated. The average pH, titratable acidity,
Brix, and reducing sugar were 3.57, 0.57% 13.1 “Brix, and 57.58%, respectively. The total polyphenol and flavonoid
contents were within the ranges of 98.29-878.12 ug/mL and 23.82-156.63 ug/mL, respectively, and pomegranate
juice showed the highest content, followed by bluebeny juice and apple juice-A. In the DPPH radical scavenging
assay, apple juice-A, grape juice-A, and pomegranate juice exhibited the highest activity (greater than 90%) while
orange juice-B, pineapple juice and tomato juice showed the weakest. The tyrosinase inhibitory effect was highest
in apple juice-A, followed by orange juice-A and bluebenry juice. The reducing power was highest in pomegranate
juice and lowest in pineapple juice and grape juice-A. The antioxidant activity by reducing power was highly correlated

with the total polyphenol content.

Key words : juice, total phenolic content, total flavonoid content, DPPH radical scavenging activity, tyrosinase
inhibitory effect, reducing power, nitrite scavenging activity
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Table 1. pH, titratable acidity, Brix and reducing sugar contents
of commercial juice
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Table 2. Total polyphenol and total flavonoid contents of
commercial juices

Juices pH ag%g?}?lz};o) Brix Redgg;%ﬁ;lgar Juices Pc()%}/)ﬂ%ol l?ls;/(;g}(ii)d
AppleA  372:0020°  036t000°  12.60:000°  57.14+5.30° Apple-A 379.8426.23° 68.28+13.27°
Apple-B 3880110 026:001'  1447:005"  7627+7.51% Apple-B 133.10£1437" 23.82£039"
Blucberry ~ 2.83:0.03'  076:0.00°  13.50t0005'  93.83:0.02° Blueberry 481.47+19.04 145.03£10.15°
Grape-A 3291055  036:0.00°  13.97:0.05%  83.95:9.80" Grape-A 383.90:8.98° 77.94127.72°
GrapeB  330:003°  035:001"  11.90:0.00°  1096+2.01° Grape-B 150.64+11.85" 82.63+13.28"
Orange-A 3726003 0642001 11672005  28.42+134° Orange-A 184.69+4.67° 77.39+3.50°
OrangeB 3924005  067:001°  1350£0.00°  71.52+4.82° Orange-B 277.69+6.83" 72.42418.34°
Pineapple  3.73:004°  072¢001'  12.900.00°  51.82+3.56° Pineapple 101.09+4.31° 32.3844.69"

Pomegranate  333:0.04°  1212002"  1593:005  9430:0.67 Pomegranate 878.1243737 156.63+4.68°

Tomato  401:0.04°  042:001°  10.90:0.00'  8.16+0.19" Tomato 98.29+7.54' 37.63£10.54°

Each value is meantstandard deviation (SD).
"Means with different letters within a column are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.

Each value is mean£SD.
Means with different letters within a column are significantly different from each
other at p<0.05 as determined by Duncan’s multiple range test.
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Fig. 1. DPPH radical scavenging activity of commercial juices.
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Fig. 2. Tyrosinase inhibitory effect of commercial juices.
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Table 3. Correlation analysis of total polyphenol, total flavonoid
and antioxidant activity of commercial juices
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Fig. 3. Reducing power of commercial juices.
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