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Comparative Nutritional Analysis And Antioxidant
Comparative study on the nutritional and antioxidant properties of two Mexican corn (Zea mays) based meals versus processed cereals. The present study was conducted to analyze the chemical composition, total
phenolics content and antioxidant capacity of two whole corn (Zea mays) based meals traditional from Mexico: "traditional pinole" and "seven grain pinole"; and compare it with information available from ready to eat
cereal pr ….

Comparative study on the nutritional and antioxidant ...
The purpose of this study was to compare the nutritional components and antioxidant activities of two different cultivars of Brassica juncea (Dolsan, Yeosu, Korea (BJD) and (Jeongseon, Gangwon, Korea (BJJ)). We
investigated the proximate composition (moisture, crude ash, crude protein and crude lipid), antioxidant activities (2,2-Diphenyl-2-picrylhydrazil (DPPH) scavenging activity and ferric ...

Comparative Analysis of the Nutritional Components and ...
1. Food Res Int. 2018 Jul;109:614-625. doi: 10.1016/j.foodres.2018.04.047. Epub 2018 Apr 22. Comparative study of the physicochemical, nutritional, and antioxidant ...

Comparative study of the physicochemical, nutritional, and ...
Comparative Nutritional Analysis And Antioxidant Activity Author: 71gan.magellano.me-2020-08-25T00:00:00+00:01 Subject: Comparative Nutritional Analysis And Antioxidant Activity Keywords: comparative,
nutritional, analysis, and, antioxidant, activity Created Date: 8/25/2020 5:44:10 AM

Comparative Nutritional Analysis And Antioxidant Activity
Rohit Lall, Poonam singh, Kirti Singh, Anupam Jha, Vartika Gupta and Shraddha Nagar. Comparative study of nutritional, antimicrobial and antioxidant properties of Pleurotus ostreatus and Agaricus bisporus. 2017;
6(6S): 760-763.

Comparative study of nutritional, antimicrobial and ...
Their functional, nutritional and antioxidant properties were evaluated, and the peptidomic profile was assessed by LC–MS/MS. Hydrolysis improved solubility of faba proteins at acidic and neutral pH, and their
antioxidant properties. Peptidomic analysis identified 2031 peptides in the different PHs.

Functional, nutritional, antioxidant, sensory properties ...
Antioxidant and phytochemical compounds are normally present in plant foods such as fruits, vegetables, vegetable oils and seeds, which represent the main food groups of the Mediterranean diet and ...

Consumption of healthy foods at different content of ...
HPLC/DAD analysis of durian (microg/100 g of FW) showed that quercetin (1214.23+/-116.7) was present at levels three times that of caffeic acid, and twice as high as p-coumaric and cinnamic acids. The correlation
coefficients between the bioactive compounds of fruits and their antioxidant activities were high (R2=0.99).

Comparative study of health properties and nutritional ...
COMPARATIVE ANALYSIS OF PHENOLIC CONTENT AND ... antioxidants to replace synthetic antioxidant in food products. These naturally-occurring antioxidants can also be formulated into capsules or tablets as
nutraceutical products can assist to prevent oxidative damage from occurring

COMPARATIVE ANALYSIS OF PHENOLIC CONTENT AND ANTIOXIDATIVE ...
Antioxidant potential of various extracts of Cassia fistula was determined by the DPPH, FRAP, Fe 3+ reducing power, and hydrogen peroxide scavenging assay. Methanolic extracts of Cassia fistula showed the highest
amount of phenolic and flavonoid content and reducing capacity, whereas hexane extracts exhibited the lowest level of reducing capacity.

Comparative Analysis of the Antioxidant Activity of Cassia ...
Title: E:\Annals of Phytomedicine V-7 Author: sir Created Date: 7/16/2018 9:06:49 PM

Annals of Phytomedicine V-7
The present investigation was carried out to determine the nutritional and functional properties of T. cucumerina . Water extracts of freeze dried flowers, fruits, and leaves of T . cucumerina were evaluated for their
total phenolic content (TPC), total flavonoid content (TFC), antioxidant activity, α -amylase inhibitory activity, and fiber and mineral contents.

Comparative Analysis of Nutritional and Bioactive ...
comparative analysis of the occurrence of poly-phenolic compounds. The content of total phenolics in the extracts was determined spectrometrically according to the Folin−Ciocalteu procedure and calculated as tannic
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acid equivalents. Remarkably high ... Natural antioxidants in the food

Comparative Analysis of Antioxidant Activity in Various ...
A comparative study of the physicochemical, nutritional and antioxidant properties of NCS and refined sugars has been reported by Lee et al. (2018), but there is no study where NCS is compared to M-NCS.

Nutritional and antioxidant properties of non-centrifugal ...
Back to top. Several factors influence the stability of foods and ingredients including added and natural antioxidants, temperature, handling conditions and exposure to light and oxygen. Properties associated with this
decline in freshness include undesirable changes in flavors, textures, shelf stbility, nutritional content and appearance. Many tests have been developed and used over the years to quantify the antioxidant and free-
radical scavenging properties of foods, including the DPPH ...

Antioxidant Analysis | Oxford Biomedical Research
1. Nat Prod Res. 2018 May;32(10):1193-1197. doi: 10.1080/14786419.2017.1323211. Epub 2017 May 5. Comparative studies of bioactive organosulphur compounds and antioxidant activities in garlic (Allium sativum
L.), elephant garlic (Allium ampeloprasum L.) and onion (Allium cepa L.).

Comparative studies of bioactive organosulphur compounds ...
"Comparative Analysis of Phenolic Composition and Antioxidant Effect of Seed Coat Extracts of Four Cowpea (Vigna unguiculata) Varieties on Broiler Meat". Iranian Journal of Applied Animal Science , 2, 4, 2012,
343-349.

Comparative Analysis of Phenolic Composition and ...
Other antioxidant components, such as polyphenolic pigments, have received considerable attention in the past decade. Most fruit contain antioxidant vitamins and one or more polyphenolic compounds. The cactus
pear (Opuntia ficus-indica L. Mill) is a common vegetation in Mexico, much of Latin America, South Africa, and the Mediterranean.

Supplementation with cactus pear (Opuntia ficus-indica ...
D, Praveenkumar. P,A Comparative study on Antioxidant, Proximate analysis, Antimicrobial activity and phytochemical analysis of Aloe vera and Cissus quadrangularis by GC-MS,Journal of Pharmacy Research 2010,
3(12),2970-2973. Abstract Audio. Click Here. About the authors and Affiliations

A Comparative study on Antioxidant, Proximate analysis ...
To explore the thermally induced alterations in chicken egg vitelline membrane (CEVM) protein abundances, a comparative proteomic analysis of CEVM after 10 days of storage at 30 °C was performed. Altogether, 981
proteins were identified, of which 124 protein abundances were decreased and 79 were increased. Bioinformatic analysis suggested that the altered proteins were related to structure (n ...
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