2017 49(2) :64 ~66 71 Shandong Agricultural Sciences

DOI: 10. 14083 /j. issn. 1001 —4942.2017.02. 013

(1. 271018; 2. 271000)

: 5663. 301 TA 11001 -4942(2017) 02 -0064 -04

Determination of Antioxidant Ability of Several Dried Fig Products
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Abstract The antioxidant activity of several kinds of dried fig products was evaluated by ELISA method
and the determination of total reducing ability. It turned out that all the dried fig products had certain oxidant
resistances and the antioxidant activity of dried figs was better than that of dried frozen figs and preserved
fruit. The reason might be that the preserved fruit lose some antioxidant substances due to cooked with sugar
so its antioxidant activity was lower than that of dried fig; but the Maillard reaction products had higher oxidant
resistance during drying so the antioxidant ability of dried fig was better.
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