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Abstract: The changes in the amounts of released antioxidant substances (polyphenols) and flavonoids & well as the total antioxidant
activity (expressed by oxygen radical-absomption capacity (ORAC)) of pears (Yali, Mili and Fragrant pears) were determined during in vitro
simulated gastrointestinal digestion. T he maximum amount of polyphenols released in Yali, M ili, and Fragrant pears during the gastric digestion
process were 2.11-, 1.51-, and 2.24-fold greater than the amount a 0 h of gastric digestion, respectively. The maximum amount of flavonoids
released for the three pear samples were 1.51, 1:92;-and’ 2.67 times greater than the amount at 0 h of gastric digestion, respectively. The
corresponding maximum ORAC values were 1.79, 1.79, and 3.12 times greater than the values a 0 h of gastric digestion, respectively. During
simulated intestinal digestion, the maximum amount of polyphenols released of Yali, Mili, and Fragrant pears were 1.83-, 1.99-, and 2.58-fold
greater than the amount a 0 h of gastric digestion and 0.92-, 1.17-, and 1.18-fold as much as the amounts a 0 h of intestinal digestion,
respectively. The maximum amount.of flavonoids released from the three pear samples were 0.90, 1.21, and 1.79 times greater than the amounts
at 0 h of gastric digestion and 049, 0.63, and 0.63 times as much as those a 0 h of intestinal digestion, respectively. The maximum ORAC
values of the three pear samples were 2.78, 2.15, and 3.42 times greater than the values a 0 h of gastric digestion and 1.34,1.42, and 1.12 times
greater than the amounts ‘a 0 h of intestinal digestion, respectively. These results indicate that pepsin, pancreain, and gastric acid can promote
the release of antioxidative substances from pear fruit during simulated gastrointestinal digestion, and this release of antioxidative substances
may come from the hydrolysis of complexes formed by polyphenols withproteins, polysaccharides, lipids, and other biological molecules.
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