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Abstract: A method for evaluating antioxidant activities of different varieties of citrus was developed based on the strong inhibition of the

antioxidant constituents on the chemiluminescence of luminol-NaClO

determined. Antioxidant activities of citrus were evaluated according

stem, »and the antioxidant activities of four kinds of citrus were

Cso. The'results sh&hat all of the tested citrus had good antioxidant
activities, among which the sweet orange showed the highest acivity, foll e

ed by green tang and orange Shatang. And the weakest activity

was found with kumquat. The method based on chemiluminescence of luminol-NaClO system was efficient, rapid and can widely used in

evaluating the antioxidant activities of varieties of fruits or other food.
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Fig.1 Sketch map of the flow injection chemiluminescence
manifold
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Fig.3 Influence of sodium hypochlorite concentration on
chemiluminescence inhibition rate
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Fig.4 Influence of sodium hydroxide concentration on

chemiluminescence inhibition rate
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Fig.5 Influence of four kinds of citrus on chemiluminescence
inhibition rate
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Table 1 1Cs values of four kinds of citrus (mg/mL)
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#AE  50%  y=-0.0546x2 +0.4394x+0.104  1.0341
FH% 50%  y=-0.0326x2 + 0.34x+0.1294 1.2366
IAEME 50%  y=-0.0471x2 + 0.42x+0.0224 1.3379
] 50%  y=-0.035x2 +0.3473x+0.0268  1.6304
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