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Changes of Antioxidant Components and Activities in Kiwifruit after
Simulated Gastrointestinal Digestion in vitro

WANG Jing, HAN Ying, LUO Qian, LIU Yang, CHEN Xuefeng
(School of Food and Biological Engineering, Shaanxi University of Science & Technology, Xi'an 710021, China)

Abstract. To explore the changes of polyphenols and flavonoids content and antioxidant activity
during in wvitro simulated gastrointestinal digestion of kiwifruit (pulp and juice), the antioxidant
activity was evaluated by the ferric reducing antioxidant power assay and the radical scavenging
capacity of DPPH, superoxide anion and hydroxyl. The results showed that the release of
polyphenols and flavonoids increased after digestion. For kiwifruit pulp, the maximum amounts of
polyphenols and flavonoids were 1.62 and 2.40 times of that before digestion, while 1.63 and 2.90
times for juice. The radical scavenging rates of DPPH, superoxide anion and hydroxyl, as well as
ferric reducing antioxidant power of juice and pulp reached the maximum after 1 h digestion, then
declined and gradually stabilized. Different antioxidant capacity with similar variation of pulp and
juice is observed. Studies indicate that simulated gastrointestinal digestion can promote the release of
polyphenols and flavonoids, and improve antioxidant activity.

Keywords: kiwifruit, gastrointestinal digestion, antioxidant, polyphenols, flavonoids
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