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Study of Anti-oxidant Analysis
to Vegetable Juice Containing Barey Sprouts
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1Department of Food Science and Technology, Korea National University of Transportation,
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Abstract This study was conducted to analyze the anti-oxidant activity of green juice containing barley sprouts. The
specimens used in the experiments were supplied byCSJ company located in Jincheon-gun, Chungbuk province.
Polyphenol and flavonoid was detected in Huttuynia cordata Thunb fermentation sprout juiceat 1.075+0.174 mg/mL
and2.736+0.187 quercetin mg/mL, in organic dandelion at 1.048+0.173 mg/mL and 2.685+0.245 quercetin mg/mL, kan
andRakat 1.013+0.083 mg/mL and 3.624+0.237 quercetin mg /mL, broccoli blending juice at 1.494+0.255 mg/mL
and3.826+0.286 quercetin mg/mL, and barley sprouts at 1.043+£0.220 mg/mL and1.990+0.223 quercetin mg/mL,
respectively.Antioxidant activity testing revealed the electron donating ability of Huttuynia cordata Thunb fermentation
sprout juice for DPPH was 81.97%. Moreover, the free radical scavenging ability measured by ABTS assay showed
that the activity was increased in the order of broccoli blending juice,Huttuynia cordata Thunb fermentation sprout
juice,organic dandelion,'kan andRak', barley sprout, and thatthe effects were similar to those of ascorbic acid at 100
?g/mL. Statistical processing is using SPSS 24, analysis of distributed layout and Duncan's multiple range (p<0.05).
Therefore, the use of functional assistance material of products in the future indicates that it is worth a healthy
functional drink.
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Table 1. Vegetable Juice Content Barley Sprout of Ratio

Sample Ratio(%)
Huttuynia cordata Thunb sprout fermentation 10
Barley sprout 7
Angelica keiskei 8
kale 8
Apple concentrate 6.5
Kalamansi juice 5
Fructooligosaccharide 3

Orange concentrate 1

purified water
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2.4 DPPH(1,1—diphenyl—2—picryl hydrazyl)
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2.5 ABTS radical scavenging activity
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Table 2. Total polyphenol content (TPC) of vegetable

juice

Sample TPC (mg GAE/mL)
rementon spont s L7074
Organic dandelion 1.048+0.173°
kan & Rak 1.01320.083"
Broccoli blending juice 1.494+0.255"

Barley sprout 1.043+0.220°

Results are expressed as the means+SD, mg GAE/mL. a,b superscripts are
significantly different at p<0.05 by Duncan's multiple range test.
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quercetin mg/mL, 7|95 2.685+0.245 quercetin

mg/mLeE UEPgTE B Aae 1.990+0.223 quercetin

mg/mLO = 7P WA YT ol % ZEHs
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Table 3. Total flavonoid content (TFC) of vegetable

juice
Sample TFC (mg qeurcetin/mL)
Temention srot i 27360157
Organic dandelion 2.685+0.245°
kan & Rak 3.62440.237"
Broccoli blending juice 3.826+0.286"
Barley sprout 1.990+0.223¢

Results are expressed as the meanstSD, mg qeurcetin/mL. a,b,c
superscripts are significantly different at p<0.05 by Duncan's multiple
range test.

3.3 DPPH(1,1—diphenyl—-2—picryl hydrazyl)
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Fig. 1. DPPH radical scavenging activity of vegetable juice
HSJ, Huttuynia cordata thunb fermentation sprout
juice; OD, Organic dandelion; K&R, Kan & rak;
BBJ, Broccoli blending juice; BS, Barley sprout.

3.4 ABTS radical scavenging activity

ABTS assay WHoll 2|3t free radical 227522 3+
Ak} g4 243 Avk= Table 40 e B2Fe
EOIEICS

TFF > 2L ENAEE > FYINEY > gdg
HEAA oz FAo] YERE S L ascorbic acid 100
pg/mLet HwE v 7 347} Hléa TR Ve
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Table 4. ABTS radical scavenging activity of Vegetable
Juice

Sample ABTS (trolox 100 xg/mL)

Huttuynia cordata Thunb

. - 3.771+0.382%
fermentation sprout juice

Organic dandelion 3.031+0.278°
kan & Rak 2.954+0.304°
Broccoli blending juice 4.230+0.279"

Barley sprout 1.87740.231¢

Ascorbic acid (100 pg/mL)

3.388+0.250™
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