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Study on antioxidant activities of extract by sub-critical water from papaya
seed residues
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ABSTRACT: Objective To evaluate the effects of antioxidant activities of extraction of papaya seed
residues in sub-critical water. Methods The antioxidant activities of extraction of papaya seed residues made
in sub-critical water by different temperature and time were assessed by the methods of FRAP value, the
clearance rate of DPPH and ABTS-" and the reducing power. Results It was found that the same trend of
antioxidant activities of extraction by FRAP value and reducing capacity which changed with time. The FRAP
value and reducing power of extraction were increased with the rising of temperature till 260 ‘C, which were
revealed multistep distribution on temperature. When the temperature was lower than 160 , the average
FRAP was less than 200 umol/L, the average reducing capacity was lower than 0.50; when higher than 200
the average FRAP was more than 280 pmol/L. The clearance rates of free radical of DPPH and ABTS-" had the
same trend, the maximal clearance of DPPH was indicated at the temperature of 160 and 220 , the
ABTS-" was emphasized at 160 and 240 . Conclusion The factor was impacted significantly on the

antioxidant activity of extraction preferred temperature than time. The effect of total antioxidant activity of
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extraction in sub-critical water of instantaneous high temperature was superior to that of low temperature for a
long time. In consideration of energy-efficient, it was suggested that the extract of subcritical temperature
240 for 10 min could be as a preferable conditions.
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