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ARTIOXIDANT ACTIVITY ULTRASORIC EXTRACT
ARD MACERATE COLORED YEGETABLES

Jelena Mladenovic!, Rados Paviovier, Jasmina Zdravkovies,
Jelena Pantovic', Milica Cvijovie!

1 Facally of Agtonoy, Cacalk, Serbin
2 Tastitute for Vegetable Crops, Smederevabia Palanka, Serbia

Beet (ov. Palinncka ervena} was cudtivited under controlled plisticeoverned greenhouse
vonditions using standusd production methods. During harvest muturiey, beethend sampling was
performed for chemicil analysis, The objective of this study was to investigate the correlation
between totak phenulic rontent and antioxidant activity of ethinel extracts of beet, Total phenols
were evaluitted by the Folin-Ciovalteu speetrophotometic method. Antioxidunt activity, defined
as the DPPH rodiesl neubrabizing ability, was also defernined by spectrophotometry, Results
show thut the otxl phenolic content was higher in beet-ultrasonic extract E (o.08i120.0001 ¢
GAE/1o0g sample) than in macerate B, (0.057720.0001 g GAE/100g sumple). High vatues uf
antioxfdunt setivity were identified (92.67 % for 1 and 91.69% for E2). suggesting a favourable
carredation with the totu} phenolie content (1= = 0.832 uad = =0,998).

Key words: beet, correlation. phenolic compounds, antioxidant. mucwrste, ultensonic
exlract,
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