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Research on the Antioxidant Activity of Pruple Sweet Potato Wine

CHU Wen-jing, TENG Jian-wen, XIA Ning and WEI Bao-yao
(Light Industry and Food Engineering Institute, Guangxi University, Nan'ning, Guangxi 530004, China)

Abstract: Purple sweet potato wine was produced by the same techniques of fruit wine. The antioxidant activity of purple
sweet potato wine was determined in terms of reducing capacity, scavenging acticity of DPPH radicals, inhibition of lipid
peroxidation, and metal chelating activity. The results showed that the antioxidant capacity of purple sweet potato wine
(cooked sweet potato water=1 1.5) was stronger than that of claret under the same alcoholicity (about 11%vol) and the an-
tioxidant activity of purple sweet potato juice was equal to that of purple sweet potato wine before and after the fermenta-

tion.
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