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Antioxidant activity of phenolic compounds of grape pomace
(Research note)

Rouzbehan,Y.* ", Alipour, D.? Barzegar, M.3 Azizi, MH.*

1- Department of Animal Science, Faculty of Agriculture, Tarbiat Modares University, Tehran, Iran
2- Departmen of Animal Science, Faculty of Agriculture, Bu-Ali Sina University, Hamedan, Iran
3- Department of Food Science and Technology, Faculty of Agriculture, Tarbiat Modares University,

Tehran, Iran
4- National Nutrition and Food Industry Research Center, Shaheed Beheshti University of Medical
Science, Tehran, Iran

In this experiment, acetone was used to extract the phenolic compounds of grape pomace by
colorimetric method (Folin-Ciocalteu). The phenolics extract levels of 50, 150, 250 and 350
ppm were used to assess their antioxidant activity in raw soybean cil. On day O, 4, 8 and 12
the proxide value for soybean oil was estimated. Also, the TBA value for soybean oil on day
0, 5, 9 and 13 was estimated. The results showed that the phenolic compounds whose content
in grape pomace is 64 g’lkg DM has an antioxidant activity. The level of 150 ppm of tannin
extract from grape pomace showed a desirable activity to prevent the oxidation of raw
soybean oil. The antioxidant activity of this level was higher than those obtained by the level
200 ppm from synthetic antioxidants. Therefore, the use of phenolic compound in grape
pomace as hatura antioxidants can be recommended.

Keywords: Grape pomace, Phenolic compounds, Antioxidant activity, Peroxide value,
TBA.
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