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Study on the Antioxidant Activity of Truffle Red Grape Wine
CHEN Yi-jian, ZHONG Wen-wu and PU Gui-hong

( School of Chemistry and Bio-Science, Yun'nan Nationalities University, Kunming, Yun'nan 650031, China)

Abstract: The free radicals scavenging capability and the antioxidant activity of truffle ethanol extracting liquid, self-made red grape wine, and
the mixing solution of truffle ethanol extracting liquid and self-made grape wine (mixed at different ratio) were determined respectively. The re-
sults showed that both truffle extracting liquid and self-made grape wine had good antioxidant activity, however, the mixing solution had the

strongest antioxidant activity.
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