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Comparative study on the antioxidant effect of 3 kinds of different types of
yellow rice wine
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ABSTRACT: Objective To compare the antioxidant effects of 3 different types of yellow rice wine. Methods
The content of total phenols in 3 kinds of yellow rice wine was determined. The activities of scavenging free radicals
of 3 kinds of yellow rice wine were compared by 1,1-Diphenyl-2-picrylhydrazyl (DPPH) method, 2,2'- diazo-bis-
3-ethylbenzothiazoline-6-sulfonic acid (ABTS), o-pyrogallol autoxidation method and hydroxyl radical inhibition
method. Results The content of total phenols in traditional, fresh and special type rice wine was 254, 185and 205
mg/L, respectively. The scavenging rates of DPPH, ABTS- " and superoxide anion free radicals of traditional type rice
wine were 63.2%, 63.8% and 58.6%, respectively, the scavenging rates of 3 free radicals of fresh type rice wine were
28.9%, 25.8% and 22.7% respective -ly, and the scavenging rates of 3 free radicals of special type rice wine were
45.9%, 35.9% and 34.7% respectively. The inhibition rates of traditional, fresh and special yellow rice wine to
hydroxyl radicals were 38.6%, 18.2% and 24.1%, respectively. Conclusion Three kinds of yellow rice wine have

strong scavenging effects on DPPH free radical, ABTS- "free radical, superoxide anion free radical and hydroxyl free
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radical. Among them, traditional yellow rice wine has the strongest antioxidant capacity.

KEY WORDS: yellow rice wine; 1,1-Diphenyl-2-picrylhydrazyl; 2, 2'-azino-bis(3-ethylbenzothiazoline-6-sulfonic

acid); superoxide anion radical; hydroxyl radical
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Fig.1 Standard curve of total phenol determination
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Fig.2 DPPH radical scavenging assay(n=6)
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Fig.4 Experiments on scavenging free radicals by oxygen
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