
REVIEWS

Antioxidant Assays for Plant and Food Components

JOON-KWAN MOON AND TAKAYUKI SHIBAMOTO*

Department of Environmental Toxicology, University of California, Davis, California 95616

Recently, research on natural antioxidants has become increasingly active in various fields. Ac-
cordingly, numerous articles on natural antioxidants, including polyphenols, flavonoids, vitamins, and
volatile chemicals, have been published. Assays developed to evaluate the antioxidant activity of
plants and food constituents vary. Therefore, to investigate the antioxidant activity of chemical(s),
choosing an adequate assay based on the chemical(s) of interest is critical. There are two general
types of assays widely used for different antioxidant studies. One is an assay associated with lipid
peroxidations, including the thiobarbituric acid assay (TBA), malonaldehyde/high-performance liquid
chromatography (MA/HPLC) assay, malonaldehyde/gas chromatography (MA/GC) assay, �-carotene
bleaching assay, and conjugated diene assay. Other assays are associated with electron or radical
scavenging, including the 2,2-diphenyl-1-picrylhydrazyl (DPPH) assay, 2,2′-azinobis(3-ethylben-
zothiazoline-6-sulfonic acid) (ABTS) assay, ferric reducing/antioxidant power (FRAP) assay, ferrous
oxidation-xylenol orange (FOX) assay, ferric thiocyanate (FTC) assay, and aldehyde/carboxylic acid
(ACA) assay. In this review, assays used recently were selected for extended discussion, including
discussion of the mechanisms underlying each assay and its application to various plants and foods.
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INTRODUCTION

An antioxidant is defined as a molecule capable of slowing
or preventing the oxidation of other molecules (1), whereas a
biological antioxidant has been defined as “any substance that,
when present at low concentrations compared to those of an
oxidizable substrate, significantly delays or prevents oxidation
of that substrate” (2). It is well-known that oxidation damages
various biological substances and subsequently causes many
diseases. Accordingly, there are many reviews on the relation-
ships between oxidative damages and various diseases including
cancer (3), liver disease (4), Alzheimer’s disease (5), aging (6)
arthritis (7), inflammation (8), diabetes (9, 10), Parkinson’s
disease (11, 12), atherosclerosis (13), and AIDS (14). As a result,
many diseases have been treated with antioxidants to prevent
oxidative damage.

Well-known natural antioxidants, such as vitamin E (R-
tocopherol), vitamin C, and polyphenols/flavonoids, have been
investigated for their possible use to prevent the diseases
described above (15). Vitamin E therapy is reportedly effective

in decreasing oxidative stress and the levels of erythrocyte
osmotic fragility in patients on dialysis (16). One review reports
that vitamin E therapy had beneficial effects on patients with
diabetes (17). Clinical and research evidence on the effects of
vitamin C on cancer and cardiovascular disease were also well
discussed in a recent review (18). Recently, polyphenols/
flavonoids found in plants have begun to receive much attention
among researchers as a new natural antioxidant. In particular,
the “French paradox”, a report which suggested that the drinking
of red wine has been linked to the low incidence of coronary
heart disease (CHD) in France (19), triggered active research
on the relationship between red wine constituents and CHD.
The situation in France was paradoxical in that there was high
intake of saturated fat but low mortality from CHD. Therefore,
it was hypothesized that some phenolic compounds, such as
polyphenols, flavonoids, and anthocyanins, in red wine play an
important role in the prevention of CHD. Later, the antioxidant
activity of wine phenolic compounds was confirmed (20), and
possible mechanisms for the protective role of antioxidants,
including flavonoids, phenolic compounds, and other phy-
tochemicals, in wine and plant foods were summarized (21).
Recently, research associated with natural antioxidants has
increased dramatically in various fields, including food chem-
istry, food biology, natural plant chemistry, medicinal plants,
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and biochemistry. For example, there have been numerous
articles on the subject of natural antioxidants published in the
Journal of Agricultural and Food Chemistry: 158 articles
associated with antioxidant studies published in 2008 (Vol. 56,
Issues 1-24).

Many reviews and monographs evaluating various antioxidant
assays have been published (22-25). Also, the scavenging
mechanisms of antioxidants toward reactive oxygen species
(ROSs) are well documented (26, 27). Therefore, to investigate
the antioxidant activities of chemical(s), deciding on an adequate
assay based on the chemical(s) of interest is crucial. Essentially,
there are two kinds of antioxidant tests: one is a straight chemical
method, which involves analytical instruments such as a
spectrophotometer, gas chromatograph, and HPLC, as well as
gas chromatograph/mass spectrometer and HPLC/mass spec-
trometer. The other involves a biological assay, such as ELISA.
This review focuses, however, mainly on the chemical methods

of antioxidant testing. Because the reviews cited above do not
describe the details of chromatographic methods, this review
also focused on the assays using gas chromatography and HPLC.

Table 1 shows selected recent papers on antioxidants found
in plants investigated using different assays. Table 2 shows
antioxidant studies on multiple numbers of samples from various
medicinal plants.

ASSAYS ASSOCIATED WITH LIPID PEROXIDATIONS

Lipid Peroxidation and Secondary Products Used for
Antioxidant Assays. The oxidative degradation of lipids (lipid
peroxidation) has been studied from various perspectives, such
as its roles in the alteration of foods, thermal oxidation,
autoxidation, and oxidation with ROS. The basic mechanisms
of lipid peroxidation can be found in many reference books
(85-88). One of the most well-known mechanisms is that of

Table 1. Selected Studies on Natural Antioxidants

natural substance testing method active compounds reference

Roots
yacon root DPPH, �-carotene/deoxyribose chlorogenic acid, tryptophan 28
Cornus capitat Adventitious roots DPPH, TBA ellagic acid derivatives 29
licorice root (Glycyrrhiza glabra) TBA hispaglabridins A and B, glabridin 30
licorice root (Glycyrrhiza uralensis) TBA, MA/GC glycyrrhizin 31
Morinada elliptica root TBA, FTC anthraquinones 32
Paeonia lactiflora root DPPH (+)-catechin 33
ginger root DPPH 6-gingerdiols 34

Vegetables
cherry tomatoes FRAP chalconaringenin, rutin, ascorbic acid, chlorogenic acid, lycopene 35
tomato paste MA-TBA/HPLC lycopene 36
red spinach (gangeticus) TBA not reported 37
bitter melons (Momordica charantia) conjugated diene gallic acid, gentisic acid, catechin, chlorogenic acid, epicatechin 38
potato peel DPPH phenolic compounds 39
sweet potato DPPH anthocyanins 40
soybean, mung bean, kidney beans, azuki beans aldehyde/carboxylic acid, MA/GC eugenol, maltol, benzyl alcohol 41, 42

Herbs and Spices
thyme (Thymus zygis L.) TBA, FRAP thymol, carvacrol, terpinene 43
rosemary conjugated diene carnosoic acid 44
bird chili (Capsicum frutescenes Linn.) FRAP, ABTS, DPPH phenolic compounds 45
rapeseed and pine bark 2,4-DNP/spectrophotometer phenolic compounds 46
pepper TBA, DPPH arbutin, magnoflorine 47
sage DPPH caffeoyl fructofuranosyl glucopyranoside 48
eucalyptus leaves MA/GC, aldehyde/carboxylic acid 1,8-cineole, benzaldehyde, benzyl alcohol 49
clove bud MA/GC, aldehyde/carboxylic eugenol, eugenyl acetate 50

Fruits
cloudberry (Rubus chamaemorus) TBA not reported 51
Dillenia indica fruit DPPH, �-carotene/linoleate phenolics 52
cinnamon, turmeric, golden thread DPPH, FRAP, FTC cinnamaldehyde, curcumin, berberine 53
buntan (citrus) DPPH, �-carotene/linoleic acid sitosterol, limonin 54
grape and wines �-carotene/linoleic acid phenolic compounds 20
raspberry DPPH ellagic acid, phenolic compounds, vitamin C 55
guava leaf ABTS, FRAP phenolic compounds 56

Teas
Brazilian green tea DPPH catechins 57
green tea TBA (-)-epigallocatechin gallate 58
rooibos tea ABTS flavonoids 59
green tea, oolong tea, black tea aldehyde/carboxylic acid heterocyclic compounds 60

Cereals
oat �-carotene/linoleic acid phenolic acids 61
buckwheat �-carotene/linoleic acid flavonoids 62
rice DPPH quinolone alkaloid 63
green barley leaves TBA, MA/GC saponarin, lutonarin 64

65

Miscellaneous
brewed coffee aldehyde/carboxylic acid heterocyclic compounds 66, 67
beer aldehyde/carboxylic acid volatile compounds 68
kurosu (rice vinegar) DPPH ferulic acids, sinapic acid 69
balsamic vinegar ABTS polyphenols 70
red wine (Vini Novelli) ABTS polyphenols 71
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unsaturated fatty acids, such as linoleic acid, linolenic acid,
arachidonic acid, and various ω-3 fatty acids (89-92).

Figure 1 shows proposed mechanisms of lipid peroxidation
and formation of typical secondary oxidation products (93).
Lipid peroxidation is initiated by ROS (94). Some typical ROS
are superoxide (O2

•), singlet oxygen 1O2, triplet oxygen (3O2),
ozone (O3), hydroxyl radical (•OH), alkoxyl radical (RO•), and
peroxyl radical (ROO•). ROS abstract a hydrogen atom from a
methylene group of an unsaturated fatty acid and subsequently
form free radicals such as a peroxyl radical (95). Once these
free radicals are formed, lipid peroxidation progresses and,
consequently, lipids produce various so-called secondary oxida-
tion products, shown in Figure 1. Some of these secondary
oxidation products formed from lipids have been used as
biomarkers to investigate their roles in the diseases mentioned
above. Even though numerous lipid peroxidation products have
been identified, only a few chemicals have been satisfactorily
used as biomarkers of oxidative damages.

Most antioxidant tests associated with lipid peroxidation
involve the monitoring of hydroperoxides or a specific oxidative
secondary product. There have also been many reviews that
summarize various antioxidant assays involved in the investiga-
tion of lipid peroxidation (23, 24, 96-98).

Thiobarbituric Acid (TBA) Assay. Among lipid peroxidation
products used for antioxidant assays, MA has been most widely
used to evaluate the antioxidant activity of chemical(s) in lipid
peroxidation systems (99, 100). In particular, MA is a useful
biomarker to investigate the final stage of lipid peroxidation.
However, it is extremely difficult to analyze MA in a lipid sample
because it is very soluble in water and tends to present as a polymer
in an aqueous solution. In the late 1950s, estimation of 2-deoxy
sugars was conducted using the MA-TBA product (Figure 2),
which was monitored by a colorimeter at UV absorption of 535
nm (101). Later, this method was used with a spectrophotometer
to assess antioxidant effectiveness in pharmaceutical oils (102).
Consequently, the MA-TBA assay became one of the most
popular assays for studies related to lipid peroxidation, and it is
still currently used widely to evaluate antioxidant activities of
various natural products. Studies of plants and their components
using the TBA assay that have appeared recently are studies of
extracts from rosemary, green tea, grape seed, and tomato (103),
phenolic compounds of SalVia Virgata Jacq. (Lamiaceae) (104),
hexane extracts of eight Cephalaria (Dipsacaceae) species (105),
extract from fruit of Mengkudu (Morinda citrifolia L.) (106), and
sage and rosemary essential oils (107).

However, TBA reacts with many different carbonyl com-
pounds formed from lipid peroxidation including one shown in
Figure 2, and their TBA adducts absorb the same UV
wavelength absorbed by the MA-TBA adduct. Therefore, the
TBA assay is not specific to MA, and the result is an
overestimation of MA concentration (108-110). Later, total
carbonyl compounds reacted with TBA came to be called TBA
reacting substances (TBARS).

A typical detailed TBA assay procedure is as follows: Various
concentrations of testing samples (generally 10-500 µg/mL) are
added to an aqueous solution (2 mL) containing 200 µL of Tris-
buffer (pH 7.4), 300 µL of 1 M KCl, 400 µL of 1% SDS, 10 µL
of cod liver oil (this can be any kind of lipid such as linolenic

Table 2. Antioxidant Studies on Multiple Numbers of Samples from Various Plants

plant no. of samples testing method active or major constituents reference

essential oils 12 DPPH, FRAP, TBA not reported 72
Indian medicinal plants 133 ABTS, DPPH, FRAP phenolic acids, tannins, flavonoids, curcuminoids,

coumarins, lignans
73

medicinal plants 70 FRAP, DPPH, ABTS phenolic compounds 74
fruits and vegetable byproducts 11 DPPH, TBA polyphenols 75
vegetables 43 �-carotene/linoleic acid polyphenols 76
sorghum varieties 50 ABTS proanthocyanidins, flavan-4-ol 3-deoxyanthocyanidins 77
Chinese medicinal plants 112 ABTS phenolic compounds 78
Bolivian plants 54 DPPH phenolic compounds 79
Chinese medicinal herbals 68 FRAP, DPPH phenolic compounds 80
Korean salad plants 13 DPPH phenolic compounds 81
medicinal plants 45 FRAP phenolic compounds 82
plants from Cordoba (Argentina) 41 FRAP phenolic compounds 83
essential oils 13 aldehyde/carboxylic acid, DPPH, MA/GC limonene, benzyl acetate, myristicin 84

Figure 1. Proposed mechanisms of lipid peroxidation and formation of
typical secondary oxidation products. Figure 2. Formation of TBA-MA adduct.
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acid, arachidonic acid, or ω-3 fatty acids), 40 µL of 1.0 µM FeCl2,
and 20 µL of 0.5 µM H2O2 in a brown nontransparent vial (to
avoid any oxidation caused by UV irradiation). The sample vial is
then incubated for 18 h at 37 °C with shaking. After the incubation,
oxidation is terminated by adding 50 µL of 4% BHT in ethanol
solution, and 2 mL of the TBA reagent (0.67% TBA, TCA, 1%
SDS, 5 N HCl) is added to the sample. The sample is heated at 80
°C for 1 h and then cooled in an ice bath for 10 min. A blank
sample is prepared following the same procedure without a test
sample. The TBA-MA adduct formed is measured using a
spectrophotometer at 532 nm (A532). A known antioxidant such as
BHT, vitamin A, or vitamin C is used as a positive control in the
assay.

Malonaldehyde/High-Performance Liquid Chromatogra-
phy (MA/HPLC) Assay. To determine the exact amount of
MA formed from lipid peroxidation, HPLC has been applied
as a more specific method for MA-TBA adduct analysis. In
particular, use of the HPLC method was recommended for
biological samples, such as serum and plasma upon lipid
peroxidation (111-113). There have been many reports of
achieving satisfactory analysis of MA-TBA adduct by HPLC
in various samples, such as cell suspensions and liver with a
25 cm × 4.6 mm C18 (5 µm particle size) column and a
methanol/ammonium acetate buffer (40:60) mobile phase (114),
rat spinal cord with a 15 cm × 4.6 mm (3 µm) C18 column and
a methanol/10 mM sodium acetate (2:1) mobile phase (115),
and human seminal plasma by a 15 cm × 4.6 mm (5 µm) C18

column and a methanol/potassium phosphate buffer (42:58)
mobile phase. The one drawback of this method is that the
sensitivity of a spectrophotometric detector is somewhat low
compared with that of GC detectors. However, the MA-TBA
adduct is not applicable to GC due to its low volatility. On the
other hand, the recent development of LC/MS can achieve a
higher efficiency of HPLC analysis on the MA-TBA adduct
(116, 117). For example, MA formed in oxidized linoleic acid
was successfully analyzed by LC/MS using a 15 cm × 2 mm
(5 µm) SGE C18 column or a 25 cm × 4.6 mm (5 µm) SGE C18

column and 0.1% aqueous acetic acid/ methanol mobile phase
with a gradient mode (118). In this paper, the structure of the

MA-TBA adduct was characterized and m/z 280 or 264 was
selected by the first quadrupole for subsequent MS/MS analysis.
Because fewer sample preparation steps are required than with
the GC method, the LC/MS method is expected to become the
mainstream of MA-TBA adduct analysis for antioxidant tests
involved in lipid peroxidation.

Malonaldehyde/Gas Chromatography (MA/GC) Assay.
Even though LC/MS will likely continue to be the major method
for MA-TBA adduct analysis, this system is still significantly
expensive, and it is not easy for an individual laboratory to
obtain. An MA derivative (Figure 3), which can be analyzed
specifically by a GC equipped with a nitrogen-phosphorus
detector (NPD), has been prepared and used for antioxidant
testing. This method was developed at first to analyze volatile
carbonyl compounds, including MA, formed in corn oil and
beef fat upon UV irradiation (119). The parts per million levels
of volatile carbonyl compounds formed from oxidized lipids
were analyzed using this derivative with a GC equipped with a
50 m × 0.25 mm i.d. bonded phase DB-Wax column and an
NPD. Subsequently, various antioxidant studies on lipid per-
oxidation systems have been conducted using this assay. The
lipids/antioxidant used were cod liver oil/saporanin (120), ω-3
fatty acids/saporanin (121), blood plasma/probucol and sapo-
ranin (122), blood plasma/volatiles from clove and eucalyptus
(123), and calf thymus DNA/flavonoids (124). One of the major
drawbacks of the GC method is that the sample preparation steps
require somewhat tedious procedures. For example, a liquid-
liquid continuous extractions6 h required to obtain satisfactory
recoveryswas used to isolate the MA derivative (1-methylpyra-
zole) at the time when this method was developed. However,
use of a solid phase extraction to recover the MA derivative
improved the sample preparation process significantly (124, 125).

A typical detailed MA/GC assay procedure is as follows:
Various concentrations of the samples (generally 10-500 µg/
mL) are added to an aqueous solution (5 mL) containing 10 µL
of cod liver oil (this can be any kind of lipids such as linolenic
acid, arachidonic acid, or ω-3 fatty acids), 0.05 M Tris buffer
(pH 7.4), 0.5 µM H2O2, 1.0 µM FeCl2, 0.75 mM KCl, and 0.2%
of SDS. The sample solution is put in a 20 mL test tube, vortex

Figure 3. Reaction schemes of N-methylhydrazine and three different types of carbonyl compounds.
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mixed for 10 s, and incubated at 37 °C for 18 h in a water bath
with shaking. The sample test tube is covered with aluminum
foil during incubation to avoid photo-oxidation. A control
sample is prepared following the same procedure without a test
sample. After incubation, a 4% ethanol solution of BHT (50
µL) is added to stop the oxidation. MA formed in the sample
is derivatized to 1-methylpyrazole by adding 10 µL of N-
methylhydrazine. Fifty microliters of 2-methylpyrazine stock
solution (4 mg/mL) is added as a gas chromatographic internal
standard. MA formed is quantified as 1-methylpyrazole by a
gas chromatograph with an NPD. A known antioxidant such as
BHT, vitamin A, or vitamin C is used as a positive control of
the assay.

�-Carotene Bleaching Assay. It has long been known that
�-carotene reacts with the peroxyl radical to produce �-carotene
epoxides (126). Therefore, �-carotene has received attention as
a radical scavenger or antioxidant (127). Later, an antioxidant
assay using �-carotene combined with lipids, such as linoleic
acid, was established. As shown in Figure 1, lipids, such as
linoleic acid, form a peroxyl radical (LOO•) in the presence of
ROS and O2. This peroxyl radical reacts with �-carotene to form
a stable �-carotene radical as shown in Figure 4; subsequently,
the amount of �-carotene reduces in a testing solution (127). If
an antioxidant is present in a testing solution, it reacts
competitively with the peroxyl radical (128). Therefore, anti-
oxidant effects are easily monitored by bleaching the color of
a test solution with a spectrophotometer at 470 nm, which is
the typical absorbance by �-carotene.

Antioxidant activities of various phenolic compounds were
determined using the �-carotene bleaching assay (129). In this
study, linoleic acid was selectively oxidized with lipoxygenase.
Among 18 phenolic compounds tested by this method, quercetin
exhibited the greatest antioxidant activity, which was confirmed
by the DPPH assay. A more comprehensive study of the
antioxidant activities of 42 flavonoids was reported using the
�-carotene bleaching method, in which linoleic acid was
oxidized by heat treatment (130). Quercetin also exhibited strong
antioxidant activity by this method, and the result was consistent
with the one obtained by DPPH assay. In addition to studies
on phenolic compounds, this method has been used for
antioxidant studies on various plants and their components as
shown in Tables 1 and 2.

Conjugated Diene Assay. The term conjugated diene is
defined as a moiety with two double bonds separated by a single
bond. This kind of moiety does not normally occur in unsatur-
ated fatty acids. However, a conjugated diene is readily formed
from a moiety with two double bonds separated by a single
methylene group, which occurs most commonly in polyunsatu-
rated fatty acids, by the action of ROS and oxygen as shown in
Figure 1 (formation of monohydroperoxide). Once a conjugated
diene is formed, it can be monitored spectrophotometrically
using its characteristic absorption at 234 nm (96). The antioxi-
dant effect of test substances can be evaluated by monitoring
the conjugated diene formation. The major drawback of this
method is that many biological and natural compounds have
significant absorbance around 234 nm, which, consequently,
interferes with absorption by a conjugated diene. Therefore, this

method has not been applied in studies of natural or biological
substances as frequently as the �-carotene bleaching assay.
However, if a simple fatty acid, such as linoleic acid, is used,
this method is useful because of its simplicity. Also, this method
can be used for investigation of the early stage of lipid
peroxidation.

This assay has been used with various other antioxidant assays
(TBA, MA/GC, DPPH, and ABTS) for studies of natural food
sources including fruits and vegetables (131, 132), herbs and
spices (133), teas (60), and honeys (134). The antioxidant
activity of an extract of an edible marine red alga was evaluated
by conjugated diene assay using linoleic acid and fish oil (135).
This method tends to be used in combination with a nonlipid
system, such as DPPH and ABTS assays.

ASSAYS ASSOCIATED WITH ELECTRON AND RADICAL
SCAVENGING

2,2-Diphenyl-1-picrylhydrazyl (DPPH) Assay. Recently, the
DPPH assay has become quite popular in natural antioxidant
studies. One of the reasons is that this method is simple and
highly sensitive. This assay is based on the theory that a
hydrogen donor is an antioxidant. Figure 5 shows the mecha-
nism by which DPPH• accepts hydrogen from an antioxidant.
DPPH• is one of the few stable and commercially available
organic nitrogen radicals (27). The antioxidant effect is pro-
portional to the disappearance of DPPH• in test samples. Various
methods of monitoring the amount of DPPH• in the antioxidant
test system have been reported: electron spin resonance spec-
troscopy (ESR)/plant powders (136), NMR/catechins (137), and
UV spectrophotometry/polyphenols (129). However, monitoring
DPPH• with a UV spectrometer has become the most widely
and commonly used method recently because of its simplicity
and accuracy. DPPH• shows a strong absorption maximum at
517 nm (purple). The color turns from purple to yellow followed
by the formation of DPPH upon absorption of hydrogen from
an antioxidant. This reaction is stoichiometric with respect to
the number of hydrogen atoms absorbed. Therefore, the anti-
oxidant effect can be easily evaluated by following the decrease
of UV absorption at 517 nm. To standardize the results from
various studies, the Trolox equivalent (TE) unit has been used.
Trolox is a commercial water-soluble vitamin E. The antioxidant
activity of a sample is expressed in terms of micromoles of
equivalents of Trolox per 100 g of sample (TE/100 g). Results
have also been reported as EC50, which is the amount of
antioxidant necessary to decrease the initial DPPH• concentration
by 50% (138).

This method was introduced as an easy and accurate method
for use in fruit and vegetable juice extracts (139). Therefore,
numerous studies on antioxidants present in plants have been
conducted using the DPPH assay, including fruits and vegetables
(39, 52, 140, 141), medicinal plants (29, 53, 73, 142), cereals
and beans (45, 143, 144), spices and herbs (145, 146), and tea
and leaves (57, 147-149). Some unique studies on the anti-
oxidant activities of alga (150) and mushroom (151) were also
performed using this method.

Figure 4. Formation of adducts from �-carotene and antioxidant with a
lipid peroxide radical.

Figure 5. Reaction between DPPH• and antioxidant to form DPPH.
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Recently, almost 90% of antioxidant studies use the DPPH
assay combined with other assays as shown in Tables 1 and 2.

2,2′-Azinobis (3-ethylbenzothiazoline-6 sulfonic acid)
(ABTS) Assay. The ABTS assay, which is also called the ABTS
radical assay, has been widely used to evaluate antioxidant
activities of components in foods and beverages due to its
applicability in aqueous and lipid phases (27). The original
ABTS assay was based on the activation of metmyoglobin by
hydrogen peroxide in the presence of ABTS (152). In the
improved version of this assay, a stable ABTS radical cation,
which has a blue-green chromophore absorption, was produced
by oxidation of ABTS with potassium persulfate prior to the
addition of antioxidants as shown in Figure 6 (153). The
antioxidant activity of the natural products, including caro-
tenoids, phenolic compounds, and some plasma antioxidants,
is determined by the decolorization of the ABTS, by measuring
the reduction of the radical cation as the percentage inhibition
of absorbance at 734 nm (154). The absorbance of the reaction
mixture of ABTS and an antioxidant is compared to that of the
Trolox standard, and the results are expressed in terms of Trolox
equivalent antioxidant capacity (TEAC) (153).

This method has been applied to investigating the antioxidant
activities of many natural products as shown in Tables 1 and
2, including fruits and vegetables (56, 155), medicinal
plants (73, 156), wines and grapes (157), cereals (158, 159),
beverages (160, 161), and essential oils (162, 163).

Ferric Reducing/Antioxidant Power (FRAP) Assay. The
mechanism associated with this method is shown in Figure 7.
This method was first developed to quantitate ascorbic acid in
serum or plasma (164, 165). When a Fe3+-TPTZ complex is
reduced to the Fe2+ form by an antioxidant under acidic
conditions, an intense blue color with absorption maximum
develops at 593 nm. Therefore, the antioxidant effect (reducing
ability) can be evaluated by monitoring the formation of a
Fe2+-TPTZ complex with a spectrophotometer. The FRAP
assay gives fast, reproducible results, and the only drawback
of this method is that the testing system must be aqueous.
Therefore, the reference antioxidant must be a water-soluble

one, such as ascorbic acid, uric acid, or Trolox. There are only
a few reports of antioxidant studies conducted with this method
alone. However, many studies on plants and foods have used
this method in conjunction with other antioxidant assays as
shown in Tables 1 and 2.

A recent study using the FRAP assay on extracts from 70
medicinal plants, such as Melissae folium, Spiraea herba, and
UVae ursi folium, reported that the results were consistent with
those obtained by DPPH and ABTS assays (74). As well as
other assays, this assay has been used in many studies including
fruits and vegetables (35, 166-168), cereal (169), essential oil
(170), beans (171), and Maillard reaction products (172).

Ferrous Oxidation-Xylenol Orange (FOX) Assay. This
assay was originally developed to determine levels of lipid
hydroperoxides in biological systems such as plant tissues. The
mechanism associated with this method is shown in Figure 8.
Ferrous ion is oxidized by an oxidant, such as hydroperoxides
(refer to Figure 1) to form ferric ion, which is subsequently
treated with xylenol orange (XO) reagent to give a ferric-XO
complex (blue-purple color). This complex has a strong UV
absorption at 550 nm. The formation or presence of hydroper-
oxides in a sample can easily be monitored by a spectropho-
tometer. Therefore, this method is still used widely to determine
hydroperoxides in various biological samples including egg yolk
(173), lipoxygenase activity in plant extract (174), and plant
tissue (175).

In this assay, a hydroperoxide formed from a lipid (most
commonly linoleic acid) oxidizes a ferrous ion to a ferric ion,
which can be monitored as a ferric-XO complex at 550 nm.
The antioxidant activity of a test substance can be evaluated as
an inhibitory effect on hydroperoxide formation or by its ability
to donate an electron to ferric ion. There are only a few studies
on natural antioxidants using this assay. For example, the role
of vitamin C supplement in milk was studied using this assay
(176). An interesting finding from the study with this assay was
a report that cholesterol might act as an antioxidant in lens
membranes (177).

Ferric Thiocyanate (FTC) Assay. The mechanisms associ-
ated with this assay are the same as those of the FOX assay.
The difference is that a ferric ion formed by an oxidant from a
ferrous ion is monitored as a thiocyanate complex by a
spectrophotometer at 500 nm (178). Figure 9 shows the
mechanisms of this assay. As in the case of the FOX assay,
most studies used linoleic acid as a hydroperoxide source. The
inhibitory effect toward oxidation from ferrous ion to ferric ion
by antioxidants is evaluated by monitoring the formation of
ferric thiocyanate complex. This assay is simple and highly
reproducible. The one drawback of this assay is that if any
chemical with UV absorption around 500 nm is present, the
results are overestimated or not reliable. This is true for any
other assays using a spectrophotometer.

This assay has been used to investigate natural antioxidants
in combination with other assays, such as the TBA assay for
fruit of mengkudu (106), with the DPPH assay for teas (179),
with DPPH and ABTS assays for essential oils (163), and with

Figure 6. Formation of stable ABTS radical from ABTS with potassium
persulfate.

Figure 7. Formation of (Fe2+-TPTZ) complex from (Fe3+-TPTZ)
complex by antioxidant.
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DPPH, ABTS, and FRAP assays for cauliflower (180).
Aldehyde/Carboxylic Acid (ACA) Assay. This assay has

been used by only a limited number of researchers (Table 1).
However, this assay is convenient for evaluating the effects of
antioxidants against slow oxidation phenomena occurring over
prolonged periods of time, such as the shelf life of foods. Figure
10 shows the proposed conversion mechanisms from alkylal-
dehyde to alkylcarboxylic acid in the presence of reactive
radicals (181). This conversion occurs stoichiometrically, and
the reduction of aldehyde or formation of carboxylic acid in a
dichloromethane solution is easily monitored by gas chroma-
tography (182). A 3% hexanal in dichloromethane solution is
most commonly used, and oxidation of hexanal is induced by
heat, O2, or H2O2. One drawback of this method is that the test
sample must be lipid soluble.

This assay has been used to investigate the antioxidant
activities of essences from plants, including beans (41), herbs
and spices (133), essential oils (84, 183), and tea tree oil (184)
as well as extracts from beverages and foods, such as beer (68),
teas (60), brewed coffee (66, 67), and Maillard reaction products
(185).

SUMMARY

Studies on antioxidants present in plants and foods have come
to be one of the most popular topics in the area of food and
agriculture today. Accordingly, many assays for the investigation
of antioxidant activity have been developed and applied. The
majority of studies have used assays with spectrophotometry,
such as TBA, �-carotene bleaching, conjugated diene, DPPH,

ABTS, FRAP, FOX, and FTC. However, some spectrophotom-
etry assays have problems with substances exhibiting UV
wavelengths similar to that of the test chemical, overall causing
interference of the chemical being tested. Therefore, more
specific and selective assays, such as MA/HPLC and MA/GC
assays, have been developed. Generally, it is recommended to
use at least two different types of assays. One is to monitor the
early stage of lipid peroxidation, such as �-carotene bleaching,
conjugated diene, or FTC, whereas the other is to monitor the
final stage of lipid peroxidation, such as TBA, MA/HPLC, or
MA/GC. It is generally recognized practice to use two different
methods for the investigation of antioxidant activities of samples.
Therefore, recent studies on the antioxidant activities of plants
and their components have typically used more than two
different methods. It is also recommended that a combination
of assays for scavenging electron or radical, such as DPPH,
ABTS, ACA, or FRAP, and for the assays associated with lipid
peroxidations be used.
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Becktasoglu, B.; Berker, K. I.; Özyurt, D. Comparative evaluation
of various total antioxidant capacity assays applied to phenolic
compounds with the CUPRAC assay. Molecules 2007, 12, 1496–
1547.

(25) Shahidi, F., Ho, C.-T., Eds. Antioxidant Measurement and
Applications; ACS Symposium Series 956; American Chemical
Society: Washington, DC, 2007.

(26) Niki, E.; Noguchi, N. Evaluation of antioxidant capacity. What
capacity is being measured by which method? IUBMB Life 2000,
50, 323–329.

(27) MacDonald-Wicks, L. K.; Wood, L. G.; Garg, M. L. Methodol-
ogy for the determination of biological antioxidant capacity in
vitro: a review. J. Sci. Food Agric. 2006, 86, 2046–2056.

(28) Yan, X.; Suzuki, M.; Ohnishi-Kameyama, M.; Sada, Y.; Na-
kanish, T.; Nagat, T. Extraction and identification of antioxidants
in the roots of yacon (Smallanthus sonchifolius). J. Agric. Food
Chem. 1999, 47, 4711–4713.

(29) Tanaka, N.; Nishikawa, K.; Ishimaru, K. Antioxidative capacity
of extracts and constituents in Cornus capitata Adventitious
roots. J. Agric. Food Chem. 2003, 51, 5906–5910.

(30) Vaya, J.; Belinky, P. A.; Aviram, M. Antioxidant constituents
from licorice roots: isolation, structure elucidation and antioxi-
dative capacity toward LDL oxidation. Free Radical Biol. Med.
1997, 23, 302–313.

(31) Tanaka, A.; Horiuchi, M.; Umano, K.; Shibamoto, T. Antioxidant
and anti-inflammatory activities of water distillate and its
dichloromethane extract from licorice root (Glycyrrhiza uralen-
sis) and chemical composition of dichloromethane extract. J. Sci.
Food Agric. 2008, 88, 1158–1165.

(32) Ismail, N. R.; Mohamad, H.; Mohidin, A.; Lajis, N. H.
Antioxidant activity of anthraquinones from Morinda elliptica.
Nat. Prod. Sci. 2002, 8, 48–51.

(33) Lee, S. C.; Kwon, Y. S.; Son, K. H.; Kim, H. P.; Heo, M. Y.
Antioxidant constituents from Paeonia lactiflora. Arc. Pharm.
Res. 2005, 28, 775–783.

(34) Sekiwa, Y.; Kubota, K.; Kobayashi, A. Isolation of novel
glucosides related to gingerdiol from ginger and their antioxi-
dative activities. J. Agric. Food Chem. 2000, 48, 373–377.

(35) Slimestad, R.; Verheul, M. J. Seasonal variations in the level of
plant constituents in greenhouse production of cherry tomatoes.
J. Agric. Food Chem. 2005, 53, 3114–3119.

(36) Hwang, E.-S.; Bowen, P. E. Effects of lycopene and tomato paste
extracts on DNA and lipid oxidation in LNCaP human prostate
cancer cells. BioFactors 2005, 23, 97–105.

(37) Abdullah, S. H.; Rahmat, A.; Ismail, M.; Rosli, R. Antioxidative
activities of organic extracts of Coleus blumei, Amaranthus
gangeticus and Coleus amboinicus compared to R-tocopherol
and butylated hydroxytoluene (BHT). Malaysian J. Biochem.
Mol. Biol. 2000, 5, 47–51.

(38) Horaz, R.; Hettiarachchy, N.; Islam, S. Total phenolic contents
and phenolic acid constituents in 4 varieties of bitter melons
(Monordica charantia) and antioxidant activities of their extracts.
J. Food Sci. 2005, 70, C275-C280.

(39) Kanatt, S. R.; Chander, R.; Radhakrishna, P.; Sharma, A. Potato
peel extractsa natural antioxidant for retarding lipid peroxidation
in radiation processed lamb meat. J. Agric. Food Chem. 2005,
53, 1499–1504.

(40) Philpott, M.; Gould, K. S.; Lim, C.; Ferguson, L. R. In situ and
in vitro antioxidant activity of sweetpotato anthocyanins. J. Agric.
Food Chem. 2004, 52, 1511–1513.

(41) Lee, K.-G.; Shibamoto, T. Antioxidant properties of aroma
compounds isolated from soybeans and mung beans. J. Agric.
Food Chem. 2000, 48, 4290–4293.

(42) Lee, K.-G.; Mitchell, A. E.; Shibamoto, T. Determination of
antioxidant properties of aroma extracts from various beans. J.
Agric. Food Chem. 2000, 48, 4817–4820.

(43) Youdim, K. A.; Deans, S. G.; Finlayson, H. J. The antioxidant
properties of thyme (Thymus zygis L.) essential oil: an inhibitor
of lipid peroxidation and a free radical scavenger. J. Essent. Oil
Res. 2002, 14, 210–215.

(44) Medina, I.; Gonzalez, M. J.; Pazos, M.; Della Medaglia, D.;
Sacchi, R.; Gallardo, J. M. Activity of plant extracts for
preserving functional food containing n-3-PUFA. Eur. Food Res.
Technol. 2003, 217, 301–307.

(45) Wang, J.-S.; Zhao, M.-M.; Zhao, Q.-Z.; Jiang, Y.-M. Antioxidant
properties of papain hydrolysates of wheat gluten in different
oxidation systems. Food Chem. 2007, 110, 1658–1663.

(46) Vuorela, S.; Salminen, H.; Maekelae, M.; Kividari, R.; Karonen,
M.; Heinonen, M. Effect of plant phenolics on protein and lipid
oxidation in cooked pork meat patties. J. Agric. Food Chem.
2005, 53, 8492–8497.

(47) Hisatomi, E.; Matsui, M.; Kobayashi, A.; Kubota, K. Antioxi-
dative activity in the pericarp and seed of Japanese pepper
(Xanthoxylum peperitum DC). J. Agric. Food Chem. 2000, 48,
4924–4928.

(48) Wang, M.; Shao, Y.; Li, J.; Zhu, N.; Rangarajan, M.; LaVoie,
E. J.; Ho, C. T. Antioxidative phenolic glycosides from sage
(SalVia officinalis). J. Nat. Prod. 1999, 62, 454–456.

(49) Lee, K.-G.; Shibamoto, T. Antioxidant activities of volatile
components isolated from Eucalyptus species. J. Sci. Food Agric.
2001, 81, 1573–1579.

(50) Lee, K.-G.; Shibamoto, T. Antioxidant property of aroma extract
isolated from clove bud [Syzygiun aromaticum (L.) Merr. et
Perry]. Food Chem. 2001, 74, 443–448.

(51) Rey, A. I.; Hopia, A.; Kivikari, R.; Kahkonen, M. Use of natural
food/plant extracts: cloudberry (Rubus chamaemorus), beetroot
(Beta Vulgaris ’Vulgaris’) or willow herb (Epilobium angusti-
folium) to reduce lipid oxidation of cooked pork patties. LWT-
Food Sci. Technol. 2005, 38, 363–370.

1662 J. Agric. Food Chem., Vol. 57, No. 5, 2009 Review



(52) Abdille, Md. H.; Singh, R. P.; Jayaprakasha, G. K.; Jena, B. S.
Antioxidant activity of the extracts from Killenia indica fruits.
Food Chem. 2004, 90, 891–896.

(53) Jang, H.-D.; Chang, K.-S.; Huang, Y.-S.; Hsu, C.-L.; Lee, S.-H.
Principal phenolic phytochemicals and antioxidant activities of
three Chinese medicinal plants. Food Chem. 2007, 103, 749–
756.

(54) Mokbel, M. S.; Hashinaga, F. Evaluation of the antioxidant
activity of extracts from buntan (Citrus grandis Osbeck) fruit
tissues. Food Chem. 2006, 94, 529–534.

(55) Liu, M.; Li, X. Q.; Weber, C.; Lee, C. Y.; Brown, J.; Liu, R. H.
Antioxidant and antiproliferative activities of raspberries. J.
Agric. Food Chem. 2002, 50, 2926–2930.

(56) Tachakittirungrod, S.; Okonogi, S.; Chowwanapoonpohn, S.
Study on antioxidant activity of certain plants in Thailand:
mechanism of antioxidant action of guava leaf extract. Food
Chem. 2007, 103, 381–388.

(57) Saito, S. T.; Gosmann, G.; Saffi, J.; Presser, M.; Richter, M. F.;
Bergold, A. M. Characterization of the constituents and anti-
oxidant activity of Brazilian green tea (Camellia sinensis var.
Assamica IAC-259 cultivar) extracts. J. Agric. Food Chem. 2007,
55, 9409–9414.

(58) Lee, S.-R.; Im, K.-J.; Suh, S.-I.; Jung, J.-G. Protective effect of
green tea polyphenol (-)-epigallocatechin gallate and other
antioxidants on lipid peroxidation in gerbil brain homogenates.
Phytother. Res. 2003, 17, 206–209.

(59) Bramati, L.; Aquilano, F.; Pietta, P. Unfermented rooibos tea:
quantitative characterization of flavonoids by HPLC-UV and
determination of the total antioxidant activity. J. Agric. Food
Chem. 2003, 51, 7472–7474.

(60) Yanagimoto, K.; Ochi, H.; Lee, K. G.; Shibamoto, T. Antioxi-
dative activities of volatile extracts from green tea, oolong tea,
and black tea. J. Agric. Food Chem. 2003, 51, 7396–7401.

(61) Emmons, C.; Peterson, D. M.; Paul, G. L. Antioxidant capacity
of oat (AVena satiVa L.) extracts. 2. In vitro antioxidant activity
and contents of phenolic and tocol antioxidants. J. Agric. Food
Chem. 1999, 47, 4894–4898.

(62) Oomah, B. D.; Mazza, G. Flavonoids and antioxidative activities
in buckwheat. J. Agric. Food Chem. 1996, 44, 1746–1750.

(63) Chung, H. S.; Woo, W. S. A quinolone alkaloid with antioxidant
activity from the aleurone layer of anthocyanin-pigmented rice.
J. Nat. Prod. 2001, 64, 1579–1580.

(64) Benedet, J. A.; Umeda, H.; Shibamoto, T. Antioxidant activity
of flavonoids isolated from young green barley leaves toward
biological lipid samples. J. Agric. Food Chem. 2007, 55, 5499–
5504.

(65) Osawa, T.; Katsuzaki, H.; Hagiwara, Y.; Hagiwara, H.; Shiba-
moto, T. A novel antioxidant isolated from young green barley
leaves. J. Agric. Food Chem. 1992, 40, 1135–1138.

(66) Fuster, M. D.; Mitchell, A. E.; Ochi, H.; Shibamoto, T.
Antioxidative activities of heterocyclic compounds formed in
brewed coffee. J. Agric. Food Chem. 2000, 48, 5600–5603.

(67) Yanagimoto, K.; Ochi, H.; Lee, K.-G.; Shibamoto, T. Antioxi-
dative activities of fractions obtained from brewed coffee. J.
Agric. Food Chem. 2004, 52, 592–596.

(68) Wei, A.; Mura, K.; Shibamoto, T. Antioxidative activity of
volatile chemicals extracted from beer. J. Agric. Food Chem.
2001, 49, 4097–4101.

(69) Shimoji, Y.; Tamura, Y.; Nakamura, Y.; Nanda, K.; Nishidai,
S.; Nishikawa, Y.; Ishihara, N.; Uenakai, K.; Ohigashi, H.
Isolation and identification of DPPH radical scavenging com-
pounds in kurosu (Japanese unpolished rice vinegar). J. Agric.
Food Chem. 2002, 50, 6501–6503.

(70) Tagliazucchi, D.; Verzelloni, E.; Conte, A. Antioxidant properties
of traditional balsamic vinegar and boiled must model system.
Eur. Food Res. Technol. 2008, 227, 835–843.

(71) Pellegrini, N.; Simonetti, P.; Gardana, C.; Brenna, O.; Brighenti,
F.; Pietta, P. Polyphenol content and total antioxidant activity
of Vini Novelli (young red wines). J. Agric. Food Chem. 2000,
48, 732–735.

(72) Politeo, O.; Jukic, M.; Milos, M. Chemical composition and
antioxidant activity of essential oils of twelve spice plants.
Croatica Chem. Acta 2006, 79, 545–552.

(73) Surveswaran, S.; Cai, Y.-Z.; Corke, H.; Sun, M. Systematic
evaluation of natural phenolic antioxidants from 133 Indian
medicinal plants. Food Chem. 2007, 102, 938–953.

(74) Katalinic, V.; Milos, M.; Kulisic, T.; Jukic, M. Screening of 70
medicinal plant extracts for antioxidant capacity and total
phenols. Food Chem. 2006, 94, 550–557.

(75) Paschel, W.; Sanchez-Rabaneda, F.; Diekmann, W.; Plescher,
A.; Gartzia, I.; Jimenez, D.; Lamuela-Raventos, R.; Buxaderas,
S.; Codina, C. An industrial approach in the search of natural
antioxidants from vegetable and fruit wastes. Food Chem. 2006,
97, 137–150.

(76) Tsushida, T.; Suzuki, M.; Kurogi, M. Evaluation of antioxidant
activity of vegetable extracts and determination of some active
compounds. Nippon Shokuhin Kogyo Gakkaishi 1994, 41, 611–
618.

(77) Dicko, M. H.; Gruppen, H.; Traore, A. S.; Van Berkel, W. J. H.;
Voragen, A. G. J. Evaluation of the effect of germination on
phenolic compounds and antioxidant activities in sorghum
varieties. J. Agric. Food Chem. 2005, 53, 2581–2588.

(78) Cai, Y.; Luo, Q.; Sun, M.; Corke, H. Antioxidant activity and
phenolic compounds of 12 traditional Chinese medicinal plants
associated with anticancer. Life Sci. 2004, 74, 2157–2184.

(79) Parejo, I.; Viladomat, F.; Bastida, J.; Rosas-Romero, A.; Saave-
dra, G.; Murcia, M. A.; Jemenez, A. M.; Codina, C. Investigation
of Bolivian plant extracts for their radical scavenging activity
ad antioxidant activity. Life Sci. 2003, 73, 1667–1681.

(80) Liu, H.; Qiu, N.; Ding, H.; Yao, R. Polyphenols contents and
antioxidant capacity of 68 Chinese herbals suitable for medical
or food uses. Food Res. Int. 2006, 41, 363–370.

(81) Chon, S.-U.; Heo, B.-G.; Park, Y.-S.; Cho, J.-Y.; Gorinstein, S.
Characteristics of the leaf parts of some traditional Korean salad
plants used for food. J. Agric. Food Chem. 2008, 88, 1963–
1968.

(82) Li, H.-B.; Wong, C.-C.; Cheng, K.-W.; Chen, F. Antioxidant
properties in vitro and total phenolic contents in methanol extracts
from medicinal plants. LWT-Food Sci. Technol. 2008, 41, 385–
390.

(83) Borneo, R.; Leon, A. E.; Aguirre, A.; Ribotta, P.; Cantero, J. J.
Antioxidant capacity of medicinal plants from the Province of
Cordoba (Argentina) and their in vitro testing in a model food
system. Food Chem. 2009, 112, 664–670.

(84) Wei, A.; Shibamoto, T. Antioxidant activities and volatile
constituents of various essential oils. J. Agric. Food Chem. 2007,
55, 1737–1742.

(85) Kochi, J. K., Ed. Free Radicals; Wiley: New York, 1973.
(86) Sikorski, Z. E.; Kolakowska, A. Chemical and Functional

Properties of Food Lipids; Taylor and Francis: New York, 2002.
(87) Cooper, S. B.; Vaclavik, V.; Christian, E. W. Essentials of Food

Science; Springer: New York, 2003.
(88) Pokorny, J. In Autoxidation of Unsaturated Lipids; Chan, H. W.-

S., Ed.; Academic Press: London, U.K., 1987; pp 141-206.
(89) Porter, N. A.; Weber, B. A.; Weenen, H.; Khan, J. A. Autoxi-

dation of polyunsaturated lipids. Factors controlling the stereo-
chemistry of product hydroperoxides. J. Am. Chem. Soc. 1980,
102, 5597–5601.

(90) Wu, G. S.; Stein, R. A.; Mead, J. F. Autoxidation of phosphati-
dylcholine liposomes. Lipids 1982, 17, 403–413.

(91) Pratt, D. A.; Mills, J. H.; Porter, N. A. Theoretical calculations
of carbon-oxygen bond dissociation enthalpies of peroxyl radicals
formed in the autoxidation of lipids. J. Am. Chem. Soc. 2003,
5801–5810.

(92) Roozen, J. P.; Frankel, E. N.; Kinsella, J. E. Enzymic and
autoxidation of lipids in low fat foods: model of linoleic acid in
emulsified triolein and vegetable oils. Food Chem. 1994, 50, 39–
43.

(93) Frankel, E. N. Lipid oxidation. Prog. Lipid Res. 1980, 19, 1–
22.

Review J. Agric. Food Chem., Vol. 57, No. 5, 2009 1663



(94) Simic, M. G., Karel, M., Eds. Autoxidation in Food and
Biological Systems; Plenum Press: New York, 1979.

(95) Matsuo, M. Formation and degradation of lipid peroxidation. In
Peroxide Lipid in Biological Systems; Uchiyama, M., Matsuo,
M., Sagai, M., Eds.; Japan Scientific Society Press: Tokyo, Japan,
1985; pp 13-44.

(96) Moore, K.; Roberts, L. J., II. Measurement of lipid peroxidation.
Free Radical Res. 1998, 28, 659–671.

(97) Rael, L. T.; Thomas, G. W.; Craun, M. L.; Curtis, C. G.; Bar-Or,
R.; Bar-Or, D. Lipid peroxidation and the thiobarbituric acid assay:
standardization of the assay when using saturated and unsaturated
fatty acids. J. Biochem. Mol. Biol. 2004, 37, 749–752.

(98) Yoo, K. M.; Kim, D.-O.; Lee, C. Y. Evaluation of different
methods of antioxidant measurement. Food Sci. Biotechnol. 2007,
16, 177–182.

(99) Neff, W. E.; Frankel, E. N. Photosensitized oxidation of methyl
linolenate monohydroperoxides: hydroperoxy cyclic peroxides,
dihydroperoxides and hydroperoxy bis(cyclic peroxides)s. Lipids
1984, 19, 952–957.

(100) Pryor, W. A.; Stanley, J. P.; Blair, E. Autoxidation of polyun-
saturated fatty acids: II. A suggested mechanism for the formation
of TBA-reactive materials from prostaglandin-like endoperox-
ides. Lipids 1976, 11, 370–379.

(101) Waravdekary, V. S.; Saslaw, L. D. A sensitive colorimetric
method for the estimation of 2-deoxy sugars with the use of the
malonaldehyde-thiobarbituric acid reaction. J. Biol. Chem. 1959,
234, 1945–1950.

(102) Brownley, C. A.; Lachman, L. Use of 2-thiobarbituric acid-
malonaldehyde reaction as a measure of antioxidant effectiveness
in pharmaceutical oils. J. Pharm. Sci. 1965, 54, 1480–1487.

(103) Smet, K.; Raes, K.; Hughebaert, G.; Haak, L.; Arnouts, S.; De
Smet, S. Lipid and protein oxidation of broiler meat as influenced
by dietary natural antioxidant supplementation. Poult. Sci. 2008,
87, 1682–1688.

(104) Kosar, M.; Goeger, F.; Can Baser, K. H. In vitro antioxidant
properties and phenolic composition of SalVia Virgata Jacq. from
Turkey. J. Agric. Food Chem. 2008, 56, 2369–2374.

(105) Kimizigul, S.; Boke, N.; Sumbul, H.; Gokturk, R. S.; Arda, N.
Essential fatty acid components and antioxidant activities of eight
Cephalaria species from southwestern Anatolia. Pure Appl.
Chem. 2007, 79, 2297–2304.

(106) Zin, Z. M.; Abdul Hamid, A.; Asman, A.; Sarri, N.; Misran, A.
Isolation and identification of antioxidative compound from fruit
of mengkudu (Morinda citrifolia L.). Int. J. Food Prop. 2007,
10, 363–373.

(107) Estevez, M.; Ramirez, R.; Ventanas, S.; Ramon, C. Sage and
rosemary essential oils versus BHT for the inhibition of lipid
oxidative reactions in liver pate. LWT-Food Sci. Technol. 2006,
40, 58–65.

(108) Lykkesfeldt, J. Determination of malondialdehyde as dithiobar-
bituric acid adduct in biological samples by HPLC with
fluorescence detection: comparison with ultraviolet-visible
spectrophotometry. Clin. Chem. 2001, 47, 1725–1727.

(109) Stradaioli, G.; Magistrini, M. A comparative evaluation of
thiobarbituric acid methods for determination of malondialdehyde
in equine sperpatozoa. Theriogenology 2002, 58, 347–350.

(110) de las Heras, A.; Schoch, A.; Gibis, M.; Fischer, A. Comparison
of methods for determining malondialdehyde in dry sausage by
HPLC and the classic TBA test. Eur. Food Res. Technol. 2003,
217, 180–184.

(111) Kostner, K.; Banyai, S.; Jansen, M.; Khoschsorur, G.; Hori,
W. H.; Maurer, G.; Winklhofer-Roob, B.; Derfler, K. Low
density lipoprotein immunoapheresis does not increase plasma
lipid peroxidation products in vivo. Clin. Chim. Acta 1999, 288,
21–30.

(112) Carbonneau, M. A.; Peuchant, E.; Sess, D.; Canioni, P.; Clerc,
M. Free and bound malondialdehyde measured as thiobarbituric
acid adduct by HPLC in serum and plasma. Clin. Chem. 1991,
37, 1423–1429.

(113) Esben, S.; Tor, H.; Azam, M. M. A novel HPLC method for the
measurement of thiobarbituric acid reactive substances (TBARS).

A comparison with a commercially available kit. Clin. Biochem.
2006, 39, 947–954.

(114) Soares, M. E.; Carvalho, M.; Remião, F.; Carvalho, F.; de
Lourdes, M. Implementation of HPLC methodology for the
quantification of malondialdehyde in cell suspensions and
liver. J. Liq. Chromatogr. Relat. Technol. 2004, 27, 2357–2369.

(115) Qian, H.; Liu, D. The time course of malondialdehyde production
following impact injury to rat spinal cord as measured by
microdialysis and high pressure liquid chromatography. Neuro-
chem. Res. 1997, 22, 1231–1236.

(116) Alghazeer, R.; Saeed, S.; Howell, N. K. Aldehyde formation in
frozen mackerel (Scomber scombrus) in the presence and absence
of instant green tea. Food Chem. 2008, 108, 801–810.

(117) Kadiiska, M. B.; Gladen, B. C.; Baird, D. D.; Germolec, D.;
Graham, L. B.; Parker, C. E.; Nyska, A.; Wachsma, J. T.; Ames,
B. N.; Basu, S.; Brot, N.; FitzGerad, G. A.; Floyd, R. A.; George,
M.; Heinecke, J. W.; Hatch, G. E.; Hensley, K.; Lawson, J. A.;
Marnett, L. J.; Morrow, J. D.; Murray, D. M.; Plastaras, J.;
Roberts, L. J.; Rokach, J.; Shigenaga, M. K.; Sohal, R. S.; Sun,
J.; Tice, R. R.; Van Thiel, D. H.; Wellner, D.; Walter, P. B.;
Tomer, K. B.; Mason, R. P.; Barrett, J. C. Biomakers of oxidative
stress study II: are oxidation products of lipids, proteins, and
DNA markers of CCl4 poisoning? Free Radical Biol. Med. 2005,
38, 698–710.

(118) Jardine, D.; Antolvich, M.; Prezzler, P. D.; Robards, K. Liquid
chromatography-mass spectrometry (LC-MS) investigation of
the thiobarbituric acid reactive substances (TBARS) reaction.
J. Agric. Food Chem. 2002, 50, 1720–1724.

(119) Umano, K.; Dennis, K. J.; Shibamoto, T. Analysis of free
malondialdehyde in photoirradiated corn oil and beef fat via a
pyrazole derivative. Lipids 1988, 23, 811–814.

(120) Nishiyama, T.; Hagiwara, Y.; Hagiwara, H.; Shibamoto, T.
Formation and Inhibition of genotoxic glyoxal and malonalde-
hyde from phospholipids and fish liver oil upon lipid peroxida-
tion. J. Agric. Food Chem. 1994, 42, 1728–1731.

(121) Ogata, J.; Hagiwara, Y.; Hagiwara, H.; Shibamoto, T. Inhibition
of malonaldehyde formation by antioxidants from ω-3 poly-
unsaturated fatty acids. J. Am. Oil Chem. Soc. 1996, 73, 653–
656.

(122) Miyake, T.; Shibamoto, T. Inhibition of malonaldehyde and
acetaldehyde formation from blood plasma oxidation by naturally
occurring antioxidants. J. Agric. Food Chem. 1998, 46, 3694–
3697.

(123) Lee, K.-G.; Shibamoto, T. Inhibition of malonaldehyde formation
from blood plasma oxidation by aroma extracts and aroma
components isolated from clove and eucalyptus. Food Chem.
Toxicol. 2001, 39, 1199–1204.

(124) Matsufuji, H.; Shibamoto, T. Inhibition of malonaldehyde
formation in oxidized calf thymus DNA with synthetic and
natural antioxidants. J. Agric. Food Chem. 2004, 52, 5759–5763.

(125) Matsufuji, H.; Shibamoto, T. The role of EDTA in malonalde-
hyde formation from DNA oxidized by Fenton reagent system.
J. Agric. Food Chem. 2004, 52, 3136–3140.

(126) Kennedy, T. A.; Liebler, D. C. Peroxy radical oxidation of
�-carotene: formation of �-carotene epoxides. Chem. Res.
Toxicol. 1991, 4, 290–295.

(127) Tsuchihashi, H.; Kigoshi, M.; Iwatsuki, M.; Niki, E. Action of
�-carotene as an antioxidant against lipid peroxidation. Arch.
Biochem. Biophys. 1995, 323, 137–147.

(128) Takada, H.; Kokubo, K.; Matsubayashi, K.; Oshima, T. Anti-
oxidant activity of supramolecular water-soluble fullerenes
evaluated by �-carotene bleaching assay. Biosci., Biotechnol.,
Biochem. 2006, 70, 3088–3093.

(129) Chaillou, L. L.; Nazareno, M. A. New method to determine
antioxidant activity of polyphenols. J. Agric. Food Chem. 2006,
54, 8397–8402.

(130) Burda, S.; Oleszek, W. Antioxidant and antiradical activities of
flavonoids. J. Agric. Food Chem. 2001, 49, 2774–2779.

1664 J. Agric. Food Chem., Vol. 57, No. 5, 2009 Review



(131) Siriwardhana, N.; Jeon, Y.-J. Antioxidative effect of cactus pear
fruit (Opuntia ficus-indica) extract on lipid peroxidation inhibi-
tion in oils and emulsion model systems. Eur. Food Res. Technol.
2004, 219, 369–376.

(132) Chirinos, R.; Campos, D.; Warnier, M.; Pedreschi, R.; Rees, J.-
F.; Larondelle, Y. Antioxidant properties of mashua (Tropaeolum
tuberosum) phenolic extracts against oxidative damage using
biological in vitro assays. Food Chem. 2008, 111, 98–105.

(133) Lee, K.-G.; Shibamoto, T. Determination of antioxidant potential
of volatile extracts isolated from various herbs and spices. J.
Agric. Food Chem. 2002, 50, 4947–4952.

(134) Gheldof, N.; Engeseth, N. J. Antioxidant capacity of honeys from
various floral sources based on the determination of oxygen
radical absorbance capacity and inhibition of in vitro lipoprotein
oxidation in human serum samples. J. Agric. Food Chem. 2002,
50, 3050–3055.

(135) Athukorala, Y.; Lee, K.-W.; Shahidi, F.; Hewm, M. S.; Kim,
H.-T.; Lee, J.-S.; Jeon, Y.-J. Antioxidant efficacy of extracts of
an edible red alga (Grateloupia fillicina) in linoleic acid and
fish oil. J. Food Lipids 2003, 10, 313–327.

(136) Calliste, C.-A.; Trouillas, P.; Allais, D.-P.; Simon, A.; Duroux,
J.-L. Free radical scavenging activities measured by electron spin
resonance spectroscopy and B16 cell antiproliferative behaviors
of seven plants. J. Agric. Food Chem. 2001, 49, 3321–3327.

(137) Sawai, Y.; Sakata, K. NMR analytical approach to clarify the
antioxidative molecular mechanism of catechins using 1,1-
diphenyl-2-picrylhydrazyl. J. Agric. Food Chem. 1998, 46, 111–
114.

(138) Brand-Williams, W.; Cuvelier, M. E.; Berset, C. Use of a free
radical method to evaluate antioxidant activity. Lebensm. -Wiss.
Technol. 1995, 28, 25–30.

(139) Sanchez-Mareno, C. Review: Methods used to evaluate the free
radical scavenging activity in foods and biological systems. Food
Sci. Technol. Int. 2002, 8, 121–137.

(140) da Silva Pinto, M.; Kwon, Y.-I.; Apostolidis, E.; Lajolo, F. M.;
Genovese, M. I.; Shetty, K. Functionality of bioactive compounds
in Brazilian strawberry (Fragaria × ananassa Duch.) cultivars:
evaluation of hyperglycemia and hypertension potential using
in vitro models. J. Agric. Food Chem. 2008, 56, 4386–4392.

(141) Miller, H. E.; Rigelhof, F.; Marquart, L.; Prakash, A.; Kanter,
M. Antioxidant content of whole grain breakfast cereals, fruits
and vegetables. J. Am. Coll. Nutr. 2000, 19, 312S–319S.

(142) Loo, A. Y.; Jain, K.; Darah, I. Antioxidant and radical scavenging
activities of the pyroligneous acid from a mangrove plant,
Rhizophora apiculata. Food Chem. 2007, 104, 300–307.

(143) Choi, S. W.; Lee, S. K.; Kim, E. O.; Oh, J. H. Antioxidant and
antiomelanogenic activities of polyamine conjugates from corn
bran and related hydroxycinnamic acids. J. Agric. Food Chem.
2007, 55, 3920–3925.

(144) Rocha-Guzman, N. E.; Herzog, A.; Gonzalez-Laredo, R. F.;
Ibarra-Perez, F. J.; Zambrano-Galvan, G.; Gallegos-Infante, J. A.
Antioxidant and antimutagenic activity of phenolic compounds
in three different colour groups of common bean cultivars
(Phaseolus Vulgaris). Food Chem. 2007, 103, 521–527.

(145) Mata, A. T.; Proence, C.; Ferreira, A. R.; Serralheiro, M. L. M.;
Nogueira, J. M. F.; Araujo, M. E. M. Antioxidant and antiace-
tylcholinestarase activities of five plants used as Portuguese food
spices. Food Chem. 2007, 103, 778–786.

(146) Kulisic, T.; Dragovic-Uzelac, V.; Milos, M. Antioxidant activity
of aqueous tea infusions prepared from oregano, thyme and wild
thyme. Food Technol. Biotechnol. 2006, 44, 485–492.

(147) Su, X.; Duan, J.; Jiang, Y.; Duan, X.; Chen, F. Polyphenolic
profile and antioxidant activities of oolong tea infusion under
various steeping conditions. Int. J. Mol. Sci. 2007, 8, 1196–1205.

(148) Cai, Y.; Sun, M.; Corke, H. Antioxidant activity of betalins from
plants of the Amaranthaceae. J. Agric. Food Chem. 2003, 51,
2288–2294.

(149) Amarowicz, R.; Pegg, R. B.; Rahimi-Moghaddam, P.; Barl, B.;
Weil, J. A. Free-radical scavenging capacity and antioxidant
activity of selected plant species from the Canadian prairies. Food
Chem. 2004, 84, 551–562.

(150) Kuda, T.; Hishi, T.; Maekawa, S. Antioxidant properties of dried
product of ‘haba-nori’, an edible brown alga, Petalonia bing-
hamiae (J. Agraradh) Vinogradova. Food Chem. 2006, 98, 545–
550.

(151) Mau, J.-L.; Huang, P.-N.; Huang, S.-J.; Chen, C.-C. Antioxidant
properties of methanolic extracts from two kinds of Antrodia
camphorata mycelia. Food Chem. 2004, 86, 25–31.

(152) Miller, N. J.; Rice-Evans, C. A.; Davies, M. J.; Gopinathan, V.;
Milner, A. A novel method for measuring antioxidant capacity
and its application to monitoring the antioxidant capacity and
its application to neonates. Clin. Sci. 1993, 84, 407–412.

(153) Re, R.; Pellegrini, N.; Proteggente, A.; Pannala, A.; Yang, M.;
Rice-Evans, C. A. Antioxidant activity applying an improved
ABTS radical cation decolorization assay. Free Radical Biol.
Med. 1999, 26, 1231–1237.

(154) Biglari, F.; AlKarkhi, A. F. M.; Easa, A. M. Antioxidant activity
and phenolic content of various date palm (Phoenix dactylifera)
fruits from Iran. Food Chem. 2008, 107, 1636–1641.

(155) Sun, T.; Powers, J. R.; Tand, J. Evaluation of the antioxidant
activity of asparagus, broccoli and their juices. Food Chem. 2007,
105, 101–106.

(156) Kawaree, R.; Okonogi, S.; Chowwanapoonpohn, S.; Phut-
dhawong, W. Chemical composition and antioxidant evaluation
of volatile oils from Thai medicinal plants. Acta Hortic. 2008,
786, 209–215.

(157) Rivero-Perez, M. D.; Gonzalez-Sanjose, M. L.; Ortega-Heras,
M.; Muniz, P. Antioxidant potential of single-variety red wines
aged in the barrel and in the bottle. Food Chem. 2008, 111, 957–
964.

(158) Abdel-Aal, E.-S. M.; Rabalski, I. Bioactive compounds and their
antioxidant capacity in selected primitive and modern wheat
species. Open Agric. J. 2008, 2, 7–14.

(159) Hu, C.; Cai, Y.-Z.; Li, W.; Corke, H.; Kitts, D. D. Anthocyanin
characterization and bioactivity assessment of a dark blue grained
wheat (Triticum aestiVum L. cv. Hedong Wumai) extract. Food
Chem. 2007, 104, 955–961.

(160) Gomez-Ruiz, J. A.; Leake, D. S.; Ames, J. M. In vitro antioxidant
activity of coffee compounds and their metabolites. J. Agric.
Food Chem. 2007, 55, 6962–6969.

(161) Piccinelli, A. L.; De Simone, F.; Passi, S.; Rastrelli, L. Phenolic
constituents and antioxidant activity of Wendita calysina leaves
(Burrito), a folk Paraguayan tea. J. Agric. Food Chem. 2004,
52, 5863–5868.

(162) Zhao, Q.; Bowles, E. J.; Zhang, H.-Y. Antioxidant activities of
eleven Australian essential oils. Nat. Prod. Commun. 2008, 3,
837–842.

(163) Erkan, N.; Ayranci, G.; Ayranci, E. Antioxidant activities of
rosemary (Rosmarinus officinalis L.) extract, blackseed (Nigella
satiVa L.) essential oil, carnosic acid, rosmarinic acid and
sesamol. Food Chem. 2008, 110, 76–82.

(164) Liu, T. Z.; Chin, N.; Kiser, M. D.; Bigler, W. N. Specific
spectrophotmetry of ascorbic acid in serum or plasma by use of
ascorbate oxidase. Clin. Chem. 1982, 28, 2225–2228.

(165) Benzie, I. F. F. An automated, specific, spectrophotometric
method for measuring ascorbic acid in plasma (EFTSA). Clin.
Biochem. 1996, 29, 111–116.

(166) Abeysinghe, D. C.; Li, X.; Sun, C.; Zhand, W.; Zhou, C.; Chen,
K. Bioactive compounds and antioxidant capacities in different
edible tissues of citrus fruit of four species. Food Chem. 2007,
104, 1338–1344.

(167) Allaith, A. A. A. Antioxidant activity of Bahraini date palm
(Phoenix dactylifera L.) fruit of various cultivars. Int. J. Food
Sci. Technol. 2008, 43, 1033–1040.

(168) Koca, I.; Ustun, N. S.; Koca, A. F.; Karadeniz, B. Chemical
composition, antioxidant activity and anthocyanin profiles of
purple mulberry (Morus rubra) fruits. J. Food Agric. EnViron.
2008, 6, 39–42.

(169) Venneria, E.; Fanasca, S.; Monastra, G.; Finotti, E.; Ambra, R.;
Azzini, E.; Durazzo, A.; Foddai, M. S.; Maiani, G. Assessment
of the nutritional values of genetically modified wheat, corn, and
tomato crops. J. Agric. Food Chem. 2008, 56, 9206–9214.

Review J. Agric. Food Chem., Vol. 57, No. 5, 2009 1665



(170) Chizzola, R.; Michitsch, H.; Franz, C. Antioxidative properties
of thymus vulgaris leaves: comparison of different extracts and
essential oil chemotypes. J. Agric. Food Chem. 2008, 56, 6897–
6904.

(171) Jonfia-Essien, W. A.; West, G.; Alderson, P. G.; Tucker, G.
Phenolic content and antioxidant capacity of hybrid variety cocoa
beans. Food Chem. 2008, 108, 1155–1159.

(172) Yilmaz, Y.; Akgun, F. B. Ferric reducing/antioxidant power of
Maillard reaction products in model bread crusts. J. Food Agric.
EnViron. 2008, 6, 56–60.

(173) Fukuzawa, K.; Fujisaki, A.; Akai, K.; Tokumura, A.; Terao, J.;
Gebicki, J. M. Measurement of phosphatidylcholine hydroper-
oxides in solution and in intract membranes by the ferric-xylenol
orange assay. Anal. Biochem. 2006, 359, 18–25.

(174) Pinto, M. del C.; Tejeda, A.; Duque, A. L.; Macias, P.
Determination of lipoxygenase activity in plant extracts using a
modified ferrous oxidantion-xylenol orange assay. J. Agric.
Food Chem. 2007, 55, 5956–5959.

(175) DeLong, J. M.; Prange, R. K.; Hodges, D. M.; Forney, C. F.;
Bishop, M. C.; Quillian, M. Using a modified ferrous oxidation-
xylenol orange (FOX) assay for detection of lipid hydroperoxides
in plant tissue. J. Agric. Food Chem. 2002, 50, 248–254.

(176) Friel, J. K.; Diehl-Jones, W. L.; Suh, M.; Tsopmo, A.; Shirwad-
kar, V. P. Impact of iron and vitamin C-containing supplements
on preterm human milk: in vitro. Free Radical Biol. Med. 2007,
42, 1591–1598.

(177) Girao, H.; Mota, C.; Pereira, P. Cholesterol may act as an
antioxidant in lens membranes. Curr. Eye Res. 1999, 18, 448–
454.

(178) Kikuzaki, H.; Nakatani, N. Antioxidant effects of some ginger
constituents. J. Food Sci. 1993, 58, 1407–1410.

(179) Anesini, C.; Ferraro, G. E.; Filip, R. Total polyphenol content
and antioxidant capacity of commercially available tea (Camellia
sinensis) in Argentina. J. Agric. Food Chem. 2008, 56, 9225–
9229.

(180) Llorach, R.; Espin, J. C.; Tomas-Barberan, F. A.; Ferreres, F.
Valorization of cauliflower (Brassica oleracea L. var botrytis)
by-products as a source of antioxidant phenolics. J. Agric. Food
Chem. 2003, 51, 2181–2187.

(181) Nonhebel, D. C.; Tedder, J. M.; Walton, J. C. Radicals;
Cambridge University Press: London, U.K., 1979; p 157.

(182) Macku, C.; Shibamoto, T. Volatile antioxidants produced from
heated corn oil/glycine model system. J. Agric. Food Chem.
1991, 39, 1990–1993.

(183) Samusenko, A. L. Comparative evaluation of antioxidant proper-
ties of spice-aromatic plant essential oils. Oxid. Commun. 2008,
31, 275–284.

(184) Kim, H.-J.; Chen, F.; Wu, C.; Wang, X.; Chung, H. Y.; Jin, Z.
Evaluation of antioxidant activity of Australian tea tree (Mela-
leuca alternifolia) oil and its components. J. Agric. Food Chem.
2004, 52, 2849–2854.

(185) Osada, Y.; Shibamoto, T. Antioxidative activity of volatile
extracts from Maillard model systems. Food Chem. 2006, 98,
522–528.

Received for review November 11, 2008. Revised manuscript received
January 2, 2009. Accepted January 3, 2009.

JF803537K

1666 J. Agric. Food Chem., Vol. 57, No. 5, 2009 Review




