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Abstract

The antioxidative activity of barley
(Hordeum vulgare L) prepared under
different roasting degree was
investigated. The results showed that the
antioxidant activity of barley unroasted
was stronger than that of barley roasted
by different degree. The antioxidant
activity of barley roasted decreased with
increasing roasting degree. This may
concern with decrease in amount of

the polyphenolic compound as a result
of roasting treatment. Barley either
unroasted or roasted not only inhibited
liposome, deoxyribose and protein
oxidative damage but also showed
marked reducing power, effectively
quenching free radical, hydroxy! radical
and chelating iron ion. These
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properties sufficiently explain how the
antioxidant activity of barley unroasted
and barley roasted on lipids and non-
lipids. '

Keywords: barley (Hordeum vulgare
L), roasting, antioxidant activity,
autoxidation, free radical, oxidative
damage
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Yen’ G°C'; Chung’ DY J Agric' FOOd ;{:w: wnroasted; [: zoasied at 327 7C, 60 sec; I: rwl;ilizig'c.f;[;scc.
Chem‘ 1999; 47, 1326_1332 ) 11): roasted as 338 °C, 60 kec, IV: roasied at 141 °C, 60 we -
Duh, P.D. J. Am. Oil Chem. Soc. 75,
455-461.
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roasting degres (nmol50 pl)
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Talyey are mewursandard daviatian of thres repliceis slyses

MMuans with diffpcent gapacscript lactrs i the column are ugrficantly diferant.
‘Raw. saroassd, §: roausd al 137G, #3455, 11! rossled 1 332°C, 80 roc. 1L reasted
"G, 60 ew, IV roasted 1 HIC, o0 .

2 i Gasten] 1 roasted 28 32700, 60 see 1 roasted Y3300, 60 e,
1 voasted at 33800, 00 see, 1Y faasted at MIVC, 0l
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Tabile 3. The nonpnzymatic browsing of barley peapared under diffaeass rousting, 105 A ;
el : E =
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Sumple! ) Browning indes™ o 084
(0D, 15 of barley]' 2
®
Raw 0 G482 0.001" 8 98
1 ' 02302 0.003 &
' . £
u 03305 0,002 2 941
u - . oiaront 2
Cez A |
v L 0,776 0.001* i
“Valuas ws meanszsiandard davistion of hiee replicuia analyiss 0.0 J
“Means wih d:Tergn miporscripl lttads in 1 cobamn are wgnificany difTerene ’ ! ) J T T j ) '
Raw uaroustad, I rouned ot JIC, 60 set; L1 roased t 302°C, 60 sne, 11, rossied 9 2 + 8 LI
W 3357, 60 306, IV: rousied 6 341°C, 60 we. Time {n}
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Figure |. Effect of barley prepared under dufferent roasting degree on
oudanve siability af Lnoleic 1e)d. Ruw: roasted; I: zousted a1 327 “C,
€0 sac; L ronsted at 332 °C. 1 min: UI: ronsted 8 334 *C. ) min, 1V,
roasted az 341 *C, | min, Comm commercial product; Toc:
weopherol, BHA. burylated hydroxywaisols.
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Table . A 18 of polyphesnali powids of bariey preparad under
differen: coastisg deyres
Sanple® Polyphenalic compounds®
(py/my of extruct)
Raw 71.0£0.02°
I 2502091
'} 17.020.45"
w 16.920.21°
w 15.320.04*

10¢

“Vahued are mednstsiendard Sevistion of thues replicato analyses.

“hdvuns with diflciant puperscript lateds o Lhe column wre signilicanly
diTsrent (P<0.03).

*Ruw: unroasted: ! roastsed a1 327°C, 60 sec: LI: zoasisd al 332°C, 60 sec,
T1): soasiod &1 335°C, 60 sec; LV: roasted sl 34 1°C, 60 see.
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Figure 2. Effect of burley prepared under dilferent roasting d-eu:ee on
lipasoma peroxidation The abbsevialicns are tie sume 29 Figwe 1.
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Figure 3. Effect of barley prepazed under differant roasting degres on
deoxyriboss oxidative damage. The sbbrevistions we the saine 35
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Figurs 4. Etfest of sarley prepared undes different rousting degroe oa
prowein oidative dunuge. The abbroviatoss ars s gaing us Figure 3.
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Figure 5. Scavenging cffect of barley prepured under dilTerent
roasting degree on DPPH radical The abbreviations we the same 45
Figute .
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Figute 6 Reduciog power af barley prepsred wader dilerent nousiing
degrng,
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Figure 7. Chelating effect of barley prepared under difTerent roasting
degron an Fe ™. The abbreviations are the same as Fugure 1.
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Table 6. Scavenying elfect of barley propared ynder duerent undsr
diflerent roaating degeed on liydronyl radical

Sample' Scavenping ellect (%)™

Koaw o7 §20.07* o
I . £5.7:0 05*

1 64 53007

1 $%.120.00¢

v 45 52007

Wulues afy raeanszstandand det tiun of three repheate walyses,
hleuns with dutberent supeesenpt lellers thihie column ars sigiibvge ty
sigmificasaly dilfesem (7720 (%)

SR wirousil, tod at 3277°C, &b ace, |l ronsted 2t 332°C. G0 s
prsied pn 30570 00, 1V roasted my 34100, 60 swe,




