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Fig 4 Reducing powein leaves, unripe, ripe, sun
dried and molasses of red raisin grape. Different
values with the same letter are not significantly
different at p<0.05.
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different at p<0.05.
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Fig 2 Total flavonoid contenin leaves, unripe, ripe,
sun dried and molasses of red raisin grape. Diftere
values with the same letter are not significantly

different at p<0.05.
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I nvestigation of phenolic compounds and antioxidant capacity in
leaves, unripe, ripe, sundried and molassesof red raisin grape

L atifeh Pourakbar '™ and Maryam Adli Fard?

1. Associate professor, Department of Biology, FacaftSciences, Urmia University, Iran
2. Master StudenDepartment of Biology, Faculty of Sciences, Urmigivérsity, Iran
(Received: 2015/02/02 Accepted: 2015/10/17)

Grape contains various nutrients, including vitasniminerals, carbohydrates, organic and phenalits.ac
The aim of the present study was to determine andpare total phenolic and flavonoieds compounds
and antioxidant activity in different part (leavesripe, ripe, sun dried and molasses) of rednajsape
variety. Red raisin grape variety was collectednfii$eshtiban village in the Urmia city. The extractiof
leaves, unripe, ripe, sun dried and molasses Wa# carried out by using methanol solvent. Thel tota
antioxidant activity, total phenolic and total ftmwid content from the different parts of red misi
cultivar of grape were compared. The total phenali flavonoid content were determined using
spectrophotometry method. Antioxidant capacity xifacts was determined using DPPH, super oxide
and nitric oxide methods. Reduction capacity ofaots was measured with FRAP assay and ability to
inhibit lipid peroxidation by using TBA method. Thesults showed the leaves extracts of red rgisipe
have the most content of phenol, flavonoid andoaidant activity. The highest percent of DPPH, supe
oxide, nitric oxide radicals scavenging and lipatgxidation were obtained in leaves. The resultsveld

sun dried fruit of red raisin grape had higher @itlant activities and compounds than unripe apd ri
fruit. Different parts of grape are a rich sourdenatural antioxidant. Therefore, it is observedtttotal
parts of grape can be used as a natural antioxiteinise by consumers and the food industry in
development ohew products.

Keysword: Red raisin grape, Molassews, Phenolic and favenoiditents, Antioxidants activities.
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