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W 1215 AR S AW, 550185, B T 37
°C .120 r/min B9 1E 5 Ik 37 & 23 514835 0,0.5,
1.0,1.5,2.0,2.5,3.0 h, 7£ 4 500 r/min %% T &5 .0
15 min 5, W08 B . THAS I 28 g Y
VS VRAE B RO REZE S A AR VR A s vt B
1.3.2  RAMEIUA AL S5 22 28 S0 O i 0F
WA, PRI 6.8 g MYBEAR — S B0 TRt m
A 250 mL K, SR 5 A 190 mL 0.2 mol/L &
AALENE W, A 10 g JBER , 897 % WY pH=
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Ly AR T HBRWOCREE AN F S a A T 5Ot
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FE b R S i, AR R A T AR R
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1.3.4 HET S AN SRR AR-B %
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i B G RN 30 min, RIS 517 nm &b I WO
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mL FF I RIR S, I e WOG EEIC AL B K &
Pt AR R AV R, DU WO R Ao DPPH H HR AR
R AXWT .
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1.3.52 FRAMEIGERGES RHKBRL, F
FH Fenton il 7 ¥2 [ fi ZL 06 B fig J12 2, 7€ 10
mL &, A 6 mmol/L H,O, ¥ Wk FITAH [v) ¥ &
) FeSO, 45 1 mL, FEREHL 1 mL #E ST
10 mL 308 IR AT, N 10 min, 515 R
A 6 mmol/L /KA IR - L B2V W 3 mL 1R 5, 7E
P 510 nm A0 E WOGEEAEIC R Ay #2 Lik D
R FHAF R 2 8 7K AR R i VA, 00 7 IO
JEIC K Aoy AR 25 8 KA K W TR VR X R
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1.3.5.3  BIRJET) SRS e kB g
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mL T 5 mL 45 R G 150,50 CHAMF T [ 20
min i H 10% =& LR Lk, 7w Hom
A 0.1 g/100 mL 5 AL W 0.4 mL ## & 2 1 10
min , 7E % K 700 nm A0 52 W G BEE
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B AR EEAER, R R AR R
R, BAULE AL 3 h i AR b B AT R A
KB R 22.90 mg RE/g, AEHIEHLOh &
B BT (9.04 mg RE/g) (19 2.53 1, 4 B B2 4
FEZH A 8 TR R i B KB (11.39 mg RE/g) 19 2.01
£, S 23 O B 2R T R I A A KA (11,12 mg
RE/g) 1 2.06 5, B4 IR 18 Ak 5 K A 3 R g 7k
i (11.39 mg RE/g) b HERIFHAL O h () 1.26 £, 15
P T Ao 78 b SR R R R AN 2 B, TEAR
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Fig.1 Changes of total flavonoids release during gastric

digestion simulated by raspberry in wvitro
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Fig.2 Changes of total flavonoids release during intestinal

Content of total flavonoids release/
o
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digestion simulated by raspberry in wvitro
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Fig.3 Changes of total polyphenol release during gastric

digestion simulated by raspberry in wvitro
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Fig.5 DPPH free radical scavenging rate of raspberry

in vitro simulated gastric digestion
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Fig.4 Changes of total polyphenol release during intestinal

digestion simulated by raspberry in wvitro
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Fig.9 Reduction force of raspberry in vitro simulated

gastric digestion
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Fig.8 Hydroxyl free radical scavenging rate of raspberry
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LIANG H L. Studies on the interaction between

Effects of in Vitro Simulated Gastrointestinal Digestion on Antioxidant Components

and Activity of Raspberry

Shi Cong, Chen Xuehong, Li Ru, Wang Yanan, Xie Chunzhi’
(School of Food and Biological Engineering, Xuzhouw University of Technology, Xuzhou 221018, Jiangsu)

Abstract The changes of total flavonoids content, total polyphenols content and antioxidant activities in raspberry was
studied by in wvitro simulated gastrointestinal digestion, and the effects of antioxidants on the antioxidant components and
activity of raspberry were studied. Results showed that total flavonoids content, total polyphenolics content, reducing pow-
er, DPPH- and -OH scavenging rate of raspberry increased significantly during simulated gastric digestion compared with
the blank experiment. The maximum amount of total flavonoids, total phenolics content, reducing power, DPPH- and
-OH scavenging rate of raspberry during the gastric digestion process were 2.53, 1.23, 1.34, 1.03 times and 1.22 times
greater than the amount at O h, respectively. The gastric acid control group were raised 1.26, 1.17, 1.32, 1.02 times
and 1.12 times greater than the amount at O h, respectively. During simulated intestinal digestion, the maximum in-
creased by 091, 0.93, 1.22, 1.08 times and 1.07 times greater than the amount at O h, respectively. The results
showed that pepsin, gastric acid and pancreatic enzyme could promote the release of antioxidants and increase the activi-
ty of raspberry.

Keywords raspberry; total flavonoids; total phenolics; simulated gastrointestinal digestion; antioxidant activity



