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Abstract: The kiwifruit was used as the research object to determine’ the total phenols, total reducing ability, hydroxyl free radical
scavenging rate, superoxide free radical scavenging rate and 2,2°-azinobis-(3-ethylbenzthiazoline-6-sulfonic acid) (ABTS) free radical

scavenging rate of the kiwifruit in the control group and different swelling agent treatment groups (CPPU and TDZ). The effect of different

swelling agent treatments (CPPU and TDZ) on the total phe tioxidant activity of Kiwifruit were determined forand screening out for

their possible impact. The result showed that total polyphen d antioxidant activity of Kiwiftuit could be reduced by TDZ treatment.
In brief, the TDZ treatment had a significant effect on the * total po{yphenols content, total reducing capacity, hydroxyl radical scavenging rate
and superoxide radical scavenging rate, had little effect on the ABTS"-scavenging rate. The result showed that the content of polyphenols was
significantly reduced at the TDZ residual concentration of 0.04 mg/kg. The residual of TDZ more than 0.02 mg/kg could significantly reduce the

total reducing power and hydroxyl‘radical scavenging capacity. The residual of TDZ more than 0.04 mg/kg could significantly reduce the

ABTS'"- scavenging capacity eroxide radical scavenging capacity. And TDZ had a greater influence on the total reducing power and

hydroxyl radical‘scavenging capacity, and had little effect on the ABTS-scavenging capacity and superoxide radical scavenging capacity.
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Table 2 The total polyphenols content of Kiwifruit by different
swelling agent treatments
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Fig.1 Effects of different swelling agent treatments on the total
reducing capacity of Kiwifruit polyphenol
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Fig.2 Effects of different swelling agent treatments on the
hydroxyl radical scavenging capacity of Kiwifruit polyphenol
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Table 3 Effects of different the amounts of TDZ addedon the

total phenol content of Kiwifruit

TDZ %% /K& /(mg/kg) EBeE
CK(0) 3.4140.20°

0.01 2.96+010°

0.02 3.06+0.18"

0.03 2.94+0.13

0.04 2.54+0.05"

0.05 2.06+0.09°

E R 3EREATH AN EHMEAFEEL, REW
PNBFERTAE 005 RERKELEF,

HRARE AT TR0, K5 TDZ AbEEXS B bk 2
My & SRR, BT AR RS SRRk TDZ
(1) VIR B &, DRI A SIEBG 2228 HA /K i TDZ A%
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A, BRALEE TDZ 7 N e i 2 3 B bk e iy &5

=N
Ho

24 A [ TDZ 7% W &xhfitk % Bt A iE

-0
06r wck  ¥003
005 ~0.02

osk  *004 »001 a
N b
= 04f b
i b
Q o02f
2

02f

01y 20 40 60 80 100 120

#eBE / (mg/mL)
5 REIREE TDZ SEBMIEHE S0 ST AR O
Fig.5 Effects of different concentration of TDZ on the
reducing capacity of Kiwifruit polyphenol
E: AR EFERTE0S REKF LEFBE,

100 = CK
ggl *0.05 A%
- (.04 b
e 80F w003 b
. -+ 0.02
,‘g.. -
& 0F 5001
i 60
% a
2 50f 4
a
40 b
30 1 1 1 1 1
5 10 15 20 25
R / (mg/mL)

& 6 FEIRE TDZ MERHEHEZE} - OH SERRBESIAIRZA
Fig.6 Effects of different concentration of TDZ on the hydroxyl
radical scavenging capacity of Kiwifruit polyphenol
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TEBRRHIN: 92.61%. 92.26%< 91.24%. 85.90%.
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Fig.7 Effects of different concentration TDZ on the
ABTS"- scavenging capacity of Kiwifruit polyphenol
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Fig.8 Effects of different concentration of TDZ on the
hyperoxygen radical scavenging capacity of Kiwifruit
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