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Abstract Email The Author

The ascorbic acid and total phenolic content to anbiowxidant activity of fresh juices of four ripe and unripe
citrus fruits namely Citrus limon, C. reliculata, C. sinensis and €. gurantium were compared. The fruits
were collected from local market and the pulp and seed free juices were collected. The pH and total |jl Indexing Metadata
acidity were determined. Ascorbic acid content and total phenclic content of fresh fruit juices were B R A L L P A
determined by wolumetric and Folin-Ciccalteu reagent method respectively. Antioxidant activity of fruit
juices was determined by two in vilro assays namely DPPH free radical scavenging assay and Fermic reducing
assay. The pH was lesser in unripe fruit juices. Acidity, ascorbic acid and total phenolic contents were high ) )
in unripe fruit juices. Ascorbic acid and total phenolic content was high in €. gurantium and C. sinensis E} Review Policy
respectively. In DPPH assay, €. limon, C. reticuiaba and C. sinensis exhibited stronger scavenging potential R e bt ol
when compared te C. gurantium. Ferric reducing potential was higher in C. sinensis followed by others. B8 Email this article
Owerall, unripe fruit juices have displayed stronger antioxidant activity when compared to ripe fruit juices.
In this study, the anboxidant activity of fruit juices was shown to be directly related to the content of
ascorbic acid and total phenolics except incase of €. aurantium. The lower anticxidant activity of ripe fruit
juices could be due to the possible reduction in the ascorbic acid and total phenolic content during
ripening.
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