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Comparison between two methods for deter mination of antioxidizing capacity of nuts
Qo Changiang, € d.
(Inditute of Hygiene and Environmental Medicine , Tanjin 300050 , China)

Abstract : To define the difference between ferric reducing/antioxi dant power (FRAP) assay and oxygen radi-
cal absorbance capacity (ORAC) assay for determination of antioxidizing capacity of nuts, nine kinds of nuts
comnonly consumed by Chinese were determined by the two methods. The results of FRAP assay showed that
the order of antioxidizing capacity from the highes to the lowes was surflower seed , walnut , peanut , gingko ,
Chinese chegtnut , lotus seed , hazelnut , pine nut and punpkin seed. The highest vd ue was 681. 4 times high-
er than the loves. The values obtained by ORAC were corrdlated postively with those obtained by FRAP.

However , the ranking order based on ORAC vaues was different from that based on FRAP values with the
higheg value only 9. 2 times higher than the lowes. The result suggeds that attention should be paid to the
difference between the two methods when they are used to sudy the antioxidant cgpacity of foodgufs.
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