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Abstract: Consuming a diet high in fruits and vegetables can lower the risk
of developing numerous chronic diseases, including cancer and cardiovascular
disease, due to the presence of multiple antioxidants. Horticultural produce
consumed in Cyprus include a large variety of fruits and vegetables, most
of which are common components of a Mediterranean-style diet due to the
island’s localization. The aim of the present study was to evaluate the
antioxidant composition and activity of the edible portion of ten fruits and
ten vegetables commonly consumed in Cyprus. Total phenolics, total
anthocyanins, ascorbic acid and carotenoids contents were determined,
while the in vitro antioxidant activity was evaluated by three assays.
Antioxidant activity showed great variation, with the highest values found
in green olives, capers and red chili peppers and in correlation with total
phenolic content. Ascorbic acid was detected in large quantities in parsley,
coriander, red guavas and red chili peppers, while red chili peppers,
capers and coriander had high levels of carotenoids. Furthermore, sweet
cherries, red grapes, and red apples contained significant amounts of
anthocyanins. Statistical analysis revealed that phenolic compounds are the
most potent antioxidants in fruit and vegetables, while total anthocyanins had
a weak contribution to their antioxidant activity. The present study could be
a guide for Cypriot as well as Mediterranean diet health-conscious
consumers to select specific fruits and vegetables as dietary components.
To the best of our knowledge, this is the first study thoroughly describing
the antioxidant composition and activity of a wide array of important
Cypriot horticultural products.

Keywords: phenolic compounds, anthocyanins, ascorbic acid, carotenoids,
antioxidant capacity, horticultural products.

Introduction

Epidemiological studies provide robust evidence that a high dietary intake of
fruits and vegetables is clearly associated with the prevention of several chronic
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diseases such as coronary heart diseases and different types of cancer [1-2]. The
high consumption of fruits and vegetables is also recommended by Mediterranean
diet, a food pattern that is linked with reduced risk of mortality [3]. Fruits and
vegetables are considered as an excellent reservoir of bioactive compounds that
affect various physiological processes related to health benefits. These benefits are
mainly contributed to the presence of micronutrients such as polyphenols,
carotenoids and vitamins [4-5].

The antioxidant composition in fruits and vegetables displays a great
qualitative and quantitative diversity, since they are influenced by many factors
including genotype, plant tissues, pedoclimatic conditions, agronomic practices,
postharvest treatments and processing [6]. Soil, irrigation and climate play an
important role in the bioactive composition of fruits and vegetables resulting in
significant differences from region to region.

Cyprus is the third largest island in the Mediterranean Sea laying in the
easternmost part of the Mediterranean basin and is found in the crossroad of three
continents: Africa, Asia and Europe. It has a subtropical climate — Mediterranean
and semi-arid type with very mild winters and warm to hot summers. Rain occurs
mainly in winter, with summer being generally dry. These factors may affect the
nutraceutical quality of fruits and vegetables grown in Cyprus; however, a few
studies have thus far dealt with phytochemical aspects of fruits and vegetables
related to the Cypriot market [7-9]. Hence, the evaluation of their bioactive
composition will be useful for nutritionists as these horticultural products constitute
important Mediterranean food components of Cypriots.

The main objective of the present work was to evaluate the bioactive
composition and antioxidant capacity of fruits and vegetables consumed in
Cyprus. In particular, major antioxidant groups such as total phenolics, total
anthocyanins, ascorbic acid and carotenoids contents were estimated. Furthermore,
three in vitro assays, namely DPPH radical scavenging activity, FRAP (Ferric
Reducing/Antioxidant Power) and phosphomolybdenum assay were applied to
determine the antioxidant activity of fruits and vegetables.

Experimental
Materials

Chemicals and reagents

Standard compounds of gallic acid, cyanidin-3-O-glucoside, B-carotene and
ascorbic acid were purchased from Sigma (St Louis, MO, USA), whereas Folin—
Ciocalteu reagent and common solvents were purchased by Scharlau (Barcelona,
Spain). Iron (III) chloride, 1,1-diphenyl-2-picrylhydrazyl (DPPH), 2.4,6-
tripyridyl-s-triazine (TPTZ), 2,6-dichloroindophenol (DCIP) and ammonium
molybdate were also obtained from Sigma.

Plant material
In the present study was analyzed the edible part of fresh sweet cherries (skin
and flesh), green kiwifruits, green olives (skin and flesh), lemons, mandoras,
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oranges, red apples (skin and flesh), red grapes (skin and flesh), red guavas,
yellow prickly pears, red chili peppers (skin and flesh), broccoli, capers (fruit and
leaves), coriander (aerial part), green beans, parsley (aerial part), potatoes (tuber),
red tomatoes (skin, flesh and seeds), shelled black-eyed peas and spring onions
(leaves and bulb). Plant tissues were kindly provided by local farmers or markets
from the same region (Lemesos) in Cyprus. All fruits and vegetables were
washed thoroughly with water, dried carefully with towels, peeled (where
applicable), and cut into small pieces, which were flash-frozen using liquid
nitrogen. Finally, the edible parts were homogenized using liquid nitrogen and
the samples were stored at -80°C for a short period (3 months) until analyses
were carried out. In total, three biological replicates were performed for each
fruit or vegetable and each biological replication consisted of five fruits or
vegetables.

Methods

Extraction of phenolic compounds

Fruits and vegetables (~1 g) were homogenized in 10 mL methanol using
a Polytron (model T 25 D, IKA, Werke GmbH & Co. KG, Staufen, Germany)
for 3 min at 10000 rpm. After 5 min incubation in an ultrasonic bath (Ultrasonic
Cleaner, Raypa, UCI-150) at 25°C and centrifugation at 4°C for 10 min at 16000 xg
(Eppendorf Centrifuge 5415 R), crude extract supernatants were decanted and
held at -20°C until analyses were carried out.
Determination of total phenolic content

The reaction mixture consisted of 0.5 ml of the diluted methanol extract, 5 ml
of distilled water, and 0.5 ml of the Folin-Ciocalteu reagent. After 3 min, 1 ml of
saturated sodium carbonate solution was added and the mixture was made up to
10 ml with distilled water. The mixture was thoroughly mixed, allowed to stand for
1 h in the dark at the room temperature, and the absorbance was measured at 765 nm
(TECAN, Infinite 200® PRO). Each measurement was repeated three times and the
results were expressed as mg gallic acid equivalent (GAE) 100 g of fresh weight
(FW) [7].
Determination of total anthocyanins

Total anthocyanin content was estimated by the pH-differential assay [10]
using two buffer systems: potassium chloride buffer (0.025M) at pH 1.0 and
sodium acetate buffer (0.4M) at pH 4.5. Samples were diluted in pH 1.0 and pH 4.5
buffers and their absorbance was subsequently measured at 520 and 700 nm
(TECAN, Infinite 200® PRO). Anthocyanin concentration was calculated as
cyanidin-3-O-glucoside (CY3) equivalents. All measurements were performed in
triplicate and expressed as mg 100 g FW.

Determination of ascorbic acid

Fruits and vegetables (~1 g) was extracted with 10 mL of 2% w/v meta-
phosphoric acid and filtered. One mL of filtrate was added to 9 mL of 50 mmol L'
2,6-dichloroindophenol and the absorbance was monitored at 515 nm (TECAN,
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Infinite 200® PRO). Ascorbic acid (AsA) content was quantified using a standard
curve and expressed as mg 100 g' FW [7].

Determination of carotenoids

Sixteen mL of acetone—hexane mixture (4:6) were added to 1 g of plant material
and were thoroughly mixed. When the two phases were separated, an aliquot was
taken from the upper phase and the absorbance was measured at 663, 645, 505, and
453 nm (Jenway 6405 UV/Vis. Spectrophotometer). Beta-carotene content was
calculated according to the Nagata and Yamashita [11] equation (B-carotene =
0.216A663 — 1.22A645 — 0.304A505 + 0.452A453) and expressed as pg 100 g' FW.

Determination of DPPH radical scavenging activity

Two mL of each diluted methanol extract were mixed with 1 mL of 0.3 mmol L™
solution of DPPH in methanol. The absorbance of the mixtures was measured
after 30 min incubation time in the dark at 517 nm (TECAN, Infinite 200®
PRO). Different concentrations of each sample were tested and the percent (%) of
free radical scavenging activity was calculated by the following equation: %
scavenging activity = 100 — [(Ab of sample — Ab of blank) 100/Ab of control].
ICso or ECso values are referred to the extract concentration at the 50% of the
antioxidant activity [7].

Determination of total antioxidant activity by Ferric Reducing/Antioxidant
Power (FRAP) assay

A sample containing 3 mL of freshly prepared FRAP solution (0.3 mol L
acetate buffer (pH 3.6) containing 10 mmol L' TPTZ and 40 mmol L' FeCl;
10H,0) and 100 uL of diluted methanol extract was incubated at 37°C for 4 min
in a water bath (NE2-4D 4 Litre Unstirred Digital Water Bath, Clifton Range,
Nickel-electro Ltd) and the absorbance was measured at 593 nm (TECAN,
Infinite 200® PRO). A standard curve of ascorbic acid was prepared and results
were expressed as mmol AsA 100 g'l FW [9].

Determination of antioxidant capacity by the phosphomolybdenum assay

One mL of diluted methanol extract was combined with 1 mL of reagent
solution (0.6 mol L™ sulphuric acid, 28 mmol L™ sodium phosphate, and 4 mmol L™
ammonium molybdate). The test tubes were incubated at 95 °C for 90 min in
a water bath (Memmert water bath WNB 29). The absorbance of the solution was
measured at 695 nm (TECAN, Infinite 200® PRO) against a blank sample, and
total antioxidant capacity was expressed as mmol AsA 100 g FW [9].

Statistical analysis

Statistical analysis was carried out using the software package SPSS v17.0
(SPSS Inc., Chicago, USA) and the comparison of averages of each treatment
was based on the analysis of variance (One-Way ANOVA) according to
Duncan’s multiple range test at significance level 5% (P<0.05). Correlation
coefficients () were also calculated.

Biotechnol Food Sci, 2018, 82 (1), 3-14 http://www.bfs.p.lodz.pl



Bioactive compounds in commonly consumed fruits and vegetables in Cyprus 7

Results and Discussion

Antioxidant composition of fruits and vegetables

Polyphenols, anthocyanins, ascorbic acid and carotenoids are the main
antioxidants in horticultural products and they are linked with several beneficial
health effects. In the present study, the total phenolic content of twenty fruits and
vegetables was determined by Folin—Ciocalteu method (Table 1). Results
revealed great variation in total phenolic content highlighting that phenolic
content is strongly affected by genetic factors. In particular, total phenolic
content varied from 7.5 to 714.1 mg GAE 100 g FW. Depending on phenolic
content, the top five horticultural products were graded as green olives (714.1 mg
GAE 100g'FW), capers (376.3 mg GAE 100g'FW), red chili peppers (299.0 mg
GAE 100g'FW), coriander (180.4 mg GAE 100g'FW) and sweet cherries
(176.0 mg GAE 100g'FW). On the other hand, potatoes, red tomatoes and green
beans had the lowest phenolic content among examined fruits and vegetables.
According to Kaur and Kapoor [12], fruit and vegetables can be divided into
three groups, namely high (>200 mg GAE 100g"'FW), medium (100-200 mg
GAE 100g'FW) and low (<100 mg GAE 100g'FW). Overall, total phenolic
contents of Cypriot fruit and vegetables are in line with previous comparative
studies for horticultural products of different origin [12-13]. Similar results to
present findings were found in oranges (92.4 mg 100 g'' FW), potatoes (43.2 mg
100 g' FW) and tomatoes (30.8 mg 100 g"' FW) [14] as well as in orange juice
(121.5 mg 100 g FW) [15], further supported by the study of Kevers et al. [16],
regarding phenolic content in tomatoes (35.0 mg 100 g’ FW) and red peppers
(296.0 mg 100 g' FW).

Anthocyanins are water-soluble pigments responsible for blue, purple and red
color of many fruits and vegetables. Chemically, anthocyanins belong to a parent
class of molecules, the flavonoids, and are glycosides containing a sugar moiety
and an aglycone unit [17]. Numerous studies indicate the potential effect that this
family of flavonoids may have in reducing the incidence of cardiovascular
disease, cancer, hyperlipidemias and other chronic diseases through the intake of
anthocyanin-rich foods [18]. Anthocyanin contents were detected only in seven
fruits and four vegetables and their concentration ranged between 0.23 to 58.17 mg
CY3 100 g' FW (Table 1). In fruits, sweet cherries (58.17 mg CY3 100 g' FW),
red grapes (16. 39 mg CY3 100 g' FW), and red apples (2.62 mg CY3 100 g
FW) had the highest anthocyanin content, while oranges, lemons, mandoras had
no anthocyanin. Ferretti and co-workers [19] demonstrated that the total
anthocyanin content of seven sweet cherry cultivars varied from 10 to 76 mg
CY3 100 g' FW, whereas the corresponding content of sixteen red grape
cultivars was from 4 to 99 mg CY3 100 g FW [20]. Similar results regarding the
content of anthocyanin in red apples were detected ranging from 1.3-12.3 mg
100g" FW [21, 22]. Regarding vegetables, their anthocyanin content did not
exceed the concentration of 1.25 mg CY3 100 g' FW, while capers, broccoli,
shelled black-eyed peas, green beans, coriander, parsley had no anthocyanin.
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In agreement with our study, anthocyanin was not detected in green beans and
oranges [14] as well as in lemons [16].

Table 1. Total phenolics, total anthocyanins, ascorbic acid and carotenoids
contents in fruits and vegetables grown in Cyprus. * Values within each column
followed by the same letter are not statistically significant according to Duncan’s
multiple range test at significance level P<0.05. ** nd stands for non-detectable

(n=3,£SE)
Total Total . .
phenolics anthocyanin As(c;rbllfsfld p-carotene
(mg GAE (mg CY3 10051 Fwy  (hg 1002 FW)

100g! FW) 100g' FW) g
Fruits
Sweet cherries 176.0 = 10.3¢" 58.17 £ 3.00° nd 374.5 +29.01
Green kiwifruits 493 +2. 11 0.36 £0.03¢ 122.4 + 3.9 450.5 = 15.11
Green olives 714.1 £ 8.6* 0.84 +0.10° nd 2235.0 + 114.9f
Lemons 91.3 +8.5¢" nd** 50.0 +£ 7.5 nd
Mandoras 104.9 + 6.4 nd 79.5+ 0.9 5305.0 + 14.3¢
Oranges 108.4 £2.7"% nd 113.5+3.68 2084.1 £ 197.9%
Red apples 132.4 £ 3.9 2.62 £0.05¢ 40.5 £ 1.9 510.6 £42.11
Red grapes 173.9 £19.34 16.39 £ 0.54° nd nd
Red guavas 113.5 £ 10.4f¢ 0.23 £0.02¢ 200.8 +5.9¢ 1511.4 +76.0h
Yellow prickly pears 52.9 +1.31 0.56 £0.01°¢ 26.7 £4.3% 116.6 £ 13.15
Vegetables
Red chili peppers 299.0 + 4.6° 1.25+0.17¢ 154.8 £4.24 34529.2 +£350.72
Broccoli 51.9+£3.81 nd 135.2 £ 7.6 2028.5 £ 163.4%
Capers 376.3 £29.2° nd 17369.2 £ 224.0
Coriander 180.4 = 12.14 nd 219.6 £ 4.4° 14144.7 + 281.6°
Green beans 7.5 +£0.6% nd nd 697.0 = 70.5!
Parsley 155.1 £ 14.0% nd 226.7 +2.62 8352.7+219.14
Potatoes 23.4 + (.25 0.43 £0.02¢ 445 + 4.6 118.8+11.97
Red tomatoes 21.8 £ 1.9k 0.25+0.01° 70.4 £ 2.8h 1673.8 £115.9¢
Shelled black-eyed peas  66.4 + 3.3M nd 55.9 £ 4.01 1839.9 + 181.8feh
Spring onions 50.7 +2.51 0.59 + 0.04¢ 67.0 £ 4.2h 128.2 +16.5

Ascorbic acid is a water soluble antioxidant known to be important to health

due to the presence of a 2,3-enediol moiety. The concentration of ascorbic acid in
horticultural products tested ranged between 26.7 to 226.7 mg 100 g' FW with
yellow prickly pears revealing lowest and parsley highest amounts (Table 1).
In addition, sweet cherries, red grapes, green olives and green beans had no
ascorbic acid. Results were in agreement with previous comparative studies,
although a great diversity in ascorbic acid was found within cultivars [21, 23].
Ascorbic acid contents of red peppers and lemons are in agreement with those
found by Kevers et al. [16], who reported values of 165.6 mg 100 g’ FW and
61.9 mg 100 g' FW, respectively. Similarly, ascorbic content in guavas was
243.0 mg 100 g' FW and in lemons 50.0 mg 100 g"' FW [24].

Carotenoids are natural pigments and are generally considered as important
contributors to a healthy diet. The most significant aspect of carotenoids in our
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diet is the antioxidant and provitamin A activity, and also the color that they
impart to our food [25]. In the current work, the total carotenoid content of fruits
and vegetables was determined spectrophotometrically and expressed as beta-
carotene content. Table 1 shows that they were detected in all vegetables; red
chili peppers, capers and coriander were the richest sources of carotenoids.
Results also showed that vegetables contain higher amounts of carotenoids than
fruits. In particular, carotenoid contents in vegetables ranged between 118.8 and
34529.2 ug B-carotene equivalents 100 g' FW, whereas fruits have a carotenoid
content between 0 and 5305.0 pg B-carotene equivalents 100 g' FW. With regard
to total carotenoids, the highest concentration in fruits and vegetables was
detected in mandoras and red chili peppers, respectively. Overall, carotenoid
contents of horticultural products are strongly influenced by genetic factors.

Antioxidant activity of fruits and vegetables

The antioxidant activity of fruits and vegetables was evaluated by DPPH,
FRAP and phosphomolybdenum assays in order to explore the capacity of
antioxidant compounds to scavenge free radicals. The DPPH assay is based on
the ability of antioxidants to act as radical scavengers, while FRAP and
phosphomolybdate reduction assays to measure the ability of antioxidants to
perform as reducing agents [9]. Taking into consideration that the chemical
complexity of fruit and vegetables could lead to scattered results, an approach
with multiple assays for antioxidant activity was followed. Among a plethora of
methods that can be employed for the evaluation of the antioxidant activity, very
few are suitable for determining the activity of both hydrophilic and lipophilic
compounds, thus ensuring a better comparison of the results and covering a wider
range of possible applications [26].

Results generally demonstrated a similar trend between the three assays. The
antioxidant activity of fruits and vegetables ranged between 1.2 to 480.3 mg mL"!
FW for ICso values in DPPH assay, 2.6 to 73.9 mmol AsA 100 g' FW for the
FRAP assay, 0.8 to 17.7 mmol AsA 100 g FW for the phospholybdenum assay
(Figure la,b,c). All antioxidant activity assays showed that green olives had the
highest antioxidant potency, followed by capers and red chili peppers. On the
other hand, the antioxidant potency of potatoes and green beans is weak. Another
report presented similar results using FRAP, where the antioxidant activity in
green beans was low [27]. Furthermore, similar antioxidant activities were
determined using FRAP in green olives (65.9 - 190.1 mmol 100g" FW) [28] and
orange juice (8.5 mmol 100g™ FW) [15].
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Figure 1. DPPH radical-scavenging activity (a) and antioxidant activity,
evaluated by the FRAP (b) and phosphomolybdenum assays (c) of
fruits and vegetables grown in Cyprus. Values followed by the same
letter are not statistically significant according to Duncan’s multiple
range test at significance level P<0.05. Data are the means of three
replications + SE

With a view to rationalize the antioxidant properties of fruit and vegetables,
the correlation coefficients for as total phenolic, total anthocyanin, ascorbic acid
and carotenoids contents and antioxidant activity were calculated (Table 2). Data
revealed a different response of fruits and vegetables to different antioxidant
assays. In particular, a strong correlation was evident between total phenolic
content and total antioxidant activity according to all three assays employed
(DPPH, FRAP, Phosphomolybdate) for both fruits and vegetables. The same
result was also observed with DPPH on another study of several fruits and
vegetables in Belgium [16]. In addition, the concentration of total anthocyanins,
ascorbic acid, and carotenoids was not linked with the antioxidant activity of
examined fruits. In regard with vegetables, all three assays revealed a high
correlation of antioxidant activity with carotenoid content, whereas DPPH and
FRAP assays demonstrated a moderate contribution of vegetable ascorbic acid to
antioxidant activity. Contrarily, the contribution of anthocyanins to antioxidant
activity of vegetables was weak.
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Table 2. Correlation coefficients (r) between groups of antioxidant compounds
and antioxidant activity assays

DPPH FRAP Phosphomolybdenum

Fruits

Total phenolics -0.614 0.991 0.940
Total anthocyanins -0.299 0.092 0.003
Ascorbic acid 0.095 -0.376 -0.329
Carotenoids -0.131 0.170 0.154
Vegetables

Total Phenolics -0.727 0.973 0.898
Total anthocyanins -0.019 0.159 0.412
Ascorbic acid -0.787 0.520 0.423
Carotenoids -0.662 0.795 0.849

Summary

In this study, we determined the total phenolic, total anthocyanins, ascorbic
acid and carotenoids contents and antioxidant capacity of ten fruits and ten
vegetables commonly consumed in Cyprus, an unexplored Mediterranean region.
The results showed a wide range of variation with respect to antioxidant
composition and activity, with green olives, capers and red chili peppers
demonstrating highest bioactive component potential. Interestingly, such produce
represent hallmark components of Cypriot and Mediterranean-style diet, and
could thus be considered as a guide for health-conscious consumers to choose
specific fruits and vegetables as dietary components. Taking into consideration
that the antioxidant potency per se is a well-established biomarker, which
indicates beneficial biological effects of plant derived phenolic substances,
further in vitro and in vivo experiments are essential to confirm the present
observations.

Acknowledgements

The support of Cyprus University of Technology internal grant EX032 (VF) is
gratefully acknowledged.

References

1. Arts IC, Hollman PC. Polyphenols and disease risk in epidemiologic studies.
Am J Clinic Nutr 2005, 81:317S-325S.

2. Dauchet L, Amouyel P, Dallongeville J. Fruits, vegetables and coronary
heart disease. Nature Rev Cardiol 2009, 6:599-608.

3. Martinez-Gonzalez MA, Rastrollo MB, Serra-Majem L, Lairon D, Estruch R,
Trichopoulou A. Mediterranean food pattern and the primary prevention of
chronic disease: recent developments. Nutr Rev 2009, 67:S111-S116.

4. Slavin J, Lloyd B. Health Benefits of Fruits and Vegetables. Adv Nutr 2012,
3:506-516.

Biotechnol Food Sci, 2018, 82 (1), 3-14 http://www.bfs.p.lodz.pl



Bioactive compounds in commonly consumed fruits and vegetables in Cyprus 13

5.

6.

10.

11.

12.

13.

14.

15.

16.

17.

18.

Manganaris GA, Goulas V, Vicente AR, Terry LA. Berry antioxidants: Small
fruits providing large benefits. J Sci Food Agric 2014, 94:825-833.

Lutz M, Hernandez J, Henriquez C. Phenolic content and antioxidant
capacity in fresh and dry fruits and vegetables grown in Chile. Cyta-J Food
2015, 13:541-547.

. Goulas V, Manganaris GA. Exploring the phytochemical content and the

antioxidant potential of Citrus fruits grown in Cyprus. Food Chem 2012,
131:39-47.

. Goulas V, Minas IS, Kourdoulas PM, Vicente AR, Manganaris GA.

Phytochemical content, antioxidants and cell wall metabolism of two loquat
(Eriobotrya japonica) cultivars under different storage regimes. Food Chem
2014, 155:227-234.

. Goulas V, Kourdoulas P, Makris F, Theodorou M, Fellman JK, Manganaris GA.

Comparative polyphenolic antioxidant profile and quality of traditional apple
cultivars as affected by cold storage. Int J Food Sci Technol 2014, 49:2037-
2044.

AOAC. AOAC Official Method 2005.02: Total monomeric anthocyanin
pigment content of fruit juices, beverages, natural colorants, and wines by the pH
differential method. Official Methods of Analysis of AOAC International,
18™ Ed., (H. Horowitz, ed.) AOAC, Washington, DC 2005.

Nagata M, Yamashita I. Simple method for simultaneous determination of
chlorophylls and carotenoids in tomato fruit. Nip Shok Kag Kog Kaishi
1992, 39, 925-928.

Kaur C, Kapoor H.C. Anti-oxidant activity and total phenolic content of some
Asian vegetables. Int J Food Sci Technol 2002, 37:153-161.

Vasco C, Ruales J, Kamal-Eldin A. Total phenolic compounds and
antioxidant capacities of major fruits from Ecuador. Food Chem 2008,
111:816-823.

Melo EDA, Lima VLAG, Maciel MIS, Caetano ADS, Leal FLL. Polyphenol,
ascorbic acid and total carotenoid contents in common fruits and
vegetables. Braz J Food Technol 2006, 9: 89-94.

Roussos PA. Phytochemicals and antioxidant capacity of orange (Citrus
sinensis (l.) Osbeck cv. Salustiana) juice produced under organic and
integrated farming system in Greece. Sci Hortic 2011, 129: 253-258.

Kevers C, Falkowski M, Tabart J, Defraigne JO, Dommes J, Pincemail J.
Evolution of antioxidant capacity during storage of selected fruits and
vegetables J Agric. Food Chem 2007, 55: 8596-8603.

Goulas V, Vicente AR, Manganaris GA. Structural diversity of anthocyanins
in fruits, in Anthocyanins: Structure, Biosynthesis and Health Benefits, ed.
by Motohashi N. Nova Science Publishers, Hauppage, NY 2012, pp. 225-250.
Pascual-Teresa DS, Sanchez-Ballesta MT. Anthocyanins: from plant to
health. Phytochem Rev 2008, 7:281-299.

Biotechnol Food Sci, 2018, 82 (1), 3-14 http://www.bfs.p.lodz.pl



14

Georgiadou et al.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

Ferretti G, Bacchetti T, Belleggia A, Neri D. Cherry antioxidants: from farm
to table. Molecules 2010, 15:6993-7005.

Orak HH. Total antioxidant activities, phenolics, anthocyanins,
polyphenoloxidase activities of selected red grape cultivars and their
correlations. Sci Hortic 2007, 111:235-241.

Franke AA, Custer LJ, Arakaki C, Murphy SP. Vitamin C and flavonoid
levels of fruits and vegetables consumed in Hawaii. J Food Comp Anal 2004,
17:1-35.

Wu X, Beecher GR, Holden JM, Haytowitz DB, Gebhardt SE, Prior RL.
Concentrations of anthocyanins in common foods in the United States and
estimation of normal consumption. J Agric Food Chem 2006, 54: 4069-4075.
Lee SK, Kader AA. Preharvest and postharvest factors influencing vitamin C
content of horticultural crops. Postharv Biol Technol 2000, 20:207-220.
Locato V, Cimini S, De Gara L. Strategies to increase vitamin C in plants: from
plant defense perspective to food biofortification. Front Plant Sci 2013, 4: 152.
Saini RK, Nile SH, Park SW. Carotenoids from fruits and vegetables:
Chemistry, analysis, occurrence, bioavailability and biological activities.
Food Res Int 2015, 76:735-750.

Goulas V, Manganaris GA. The effect of postharvest ripening on strawberry
bioactive composition and antioxidant potential. J Sci Food Agric 2011,
91:1907-1914.

Carlsen MH, Halvorsen BL, Holte K, Bghn SK, Dragland S, Sampson L,
...Blomhoff R. The total antioxidant content of more than 3100 foods,
beverages, spices, herbs and supplements used worldwide. Nutrition Journal
2010, 9: 3.

Georgiadou EC, Goulas V, Thessaloniki N, Manganaris GA, Kalaitzis P.
Fotopoulos V. Regulation of on-tree vitamin E biosynthesis in olive fruit
during successive growing years: the impact of fruit development and
environmental cues. Front Plant Sci 2016, 7: 1656.

Biotechnol Food Sci, 2018, 82 (1), 3-14 http://www.bfs.p.lodz.pl




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


