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Abstract: In order to provide basic information for exploring strong antioxidant jujube resources in Xin-
jiang, three different methods were used to evaluate antioxidant activities of 7 jujube cultivars including total
antioxidant activity, hydroxyl radical scavenging and DPPH *radical scavenging. Results showed that 7 jujube
cultivars had strong antioxidant capacities, and there was significant difference among most cultivars. Hami
jujube, Junzao and huizao’s antioxidant capacities were the strongest in all cultivars. Total phenol contents
varied considerably among cultivars by Folin—-Ciocalteau method, Hami jujube having the most 1 837.48 mg/100g
and Xiaoyuanzao having the least 1 086.23 mg/100g. Total phenol contents have large differences in the
pulp and core, pulp total phenol content is about 6 times of the core of the fruit. Three indexes of antioxi—
dant activity and total phenolic contents were significantly correlated, whereas phenolics is one of the most
important materials of antioxidant activity of jujube.
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Tablel Total phenolic contents in different dried
Jujubes cultivars

The content of phenolic(mg/100g) n=3

Varieties Pulp Core

Junzao 1 623.71+30.01 261.37+15.43
Huizao 1 407.26+25.16 287.51+13.17
Zanhuangdazao 1 362.83+22.31 234.17+17.06
Jinchang 1 1 126.12+24.32 204.95+16.12
Hami Jujube 1 837.48+24.54 296.15+15.21
Yuan—cui Jujube 1 337.61+30.17 231.21£13.56

1 086.23+19.65 211.06+14.41

Xiaoyuanzao
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Table 2 Antioxidant activity of extract from different dried Jujubes cultivars (n=3)
No.  Varieties Antioxidant activity/U  Rate of scavenging DPPH - activities/(%) Rate of scavenging HO- activities/(% )
1 Junzao 88.21+1.48° 86.57+1.36° 93.27+1.91*
2 Huizao 81.46+1.52" 81.06+1.38" 89.55+1.62"
3 Zanhuangdazao 75.25+1.32¢ 73.62+1.19° 76.55+1.66°
4 Jinchang 1 77.33+1.45° 69.76x1.42" 78.32+1.54¢
5 Hami Jujube 89.15+1.35¢ 89.23+1.21° 95.75+1.37*
6 Yuan-cui Jujube 64.15+1.47¢ 65.15+1.51" 71.01x1.76"
7 Xiaoyuanzao 55.97+1.39° 57.52+1.37° 53.00+1.43¢

R3S E AR 6B FE AT £ T S%RTFRE,

Notes: Different lowercase letters following the figures in the same column represent the existence of significant differences at

5% level.
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Table 3 Pearson correlation analysis

Ttem Phenols
Antioxidant activity 0.834"
Rate of scavenging DPPH - activities 0.893"
Rate of scavenging HO - activities 0.917"

TE:" A P<O.05 AP REFEARE: £ POOL KFREAEL,
Notes: “Correlation is significant at P<0.05 level; “Correlation

is extremely significant at P<0.01 level.
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