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Study on Antioxidant Properties of Red Grape Wine, Beer and Liquor
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(Food & Bioengineering Department, He'nan University of Science and Technology, Luoyang, He'nan 471003, China)

Abstract: The radical-scavenger activity of red grape wine, beer and liquor were measured by different analytical methods: 2,2-diphenyl-1-picryl-
hydrazyl (DPPH), 2,2-azino-di-(3-ethylbenzothialozine-sulphonic acid) (ABTS), and pyorgallol autoxidation method and hydroxyl free radical in-
hibition activity. The clearance rates of red grape wine to DPPH free radical, ABTS -* free radical and superoxide anion radical were 73.05 %,
64.37 % and 50.08 % respectively. The clearance rates of beer to the above three radicals were 2.31 %,1.40 % and 4.03 % respectively. And the
clearance rates of liquor to the three radicals were 0.19 %,0.04 % and 0.11 % respectively. Hydroxyl free radical inhibition activity of red grape
wine, beer and liquor were 43.39 %,4.99 % and 1.24 % respectively. As a conclusion, the antioxidant properties of red grape wine is the strongest,
and then followed by beer and liquor.
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