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FRDFH) HCN 589 4. 18 mg/keg, M E AN
FACH B E GB 2715—2005 , 1 4 # YL FK 9t #9 HCN

2017 FFE B BB MEE IO M) | 157




a4y F00D AND FERMENTATION INDUSTRIES
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Table 1 Correlation between total phenolic contents and antioxidant capacities of steamed breads

DPPH § e & ABTS B mEp-HE P E
(PSS 3 EMEE R . FRAP WS
SHmER 1. 600 _ _ _ -
DPPH A B K5 ER AR 0.973"* 1. 000 _ _ B
ABTS H i ZEERAE S 0.993°" 0.971*° 1. 000 _ _
FRAP 0.994 " 0.990* * 0.986"* 1.000 _
W g-HB NEEARS 0.965* " 0.901** 0.959* " 0.945* " 1. 000
E:x « ZRBRBEER,p<0.01,
(1),49 -53.
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Effect of detoxified flaxseed meals on antioxidant
ability in steamed bread

CAO Wei-wei, HUANG Qing-de " ,DENG Qian-chun, TIAN Guang-jing

( Oilerops Research Institute of Chinese Academy of Ariculture Sciences,Hubei Key Laboratory of Lipid
Chemistry and Nutrition, Wuhan 430062, China)

The effects of different amount of detoxified flaxseed meals on the total phenolic content and antioxi-

dant ability of steamed breads were studied. The results showed that total phenolic content and antioxidant capacity of

steamed breads significantly increased with the addition of detoxified flaxseed meals. A significant positive correlation

was showed between total phenolic content and different antioxidant abilities such as DPPH radical scavenging capaci-

ty, ABTS radical scavenging capacity, FRAP value,and inhibiting B- carotene bleaching capacity (r>0.9).
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