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Investigation of radical scavenging ability related compounds by multiple
analyses fusion and their non-destructive estimation

Tsuta, Mizuki
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NMR ESR

Visible-near infrared absorption spectra, fluorescent fingerprints, NMR
spectra, and radical scavenging activity by the ESR spin trap method were measured for Komatsuna,
strawberry and solvent extracts of onions. When a correlation network analysis was applied to the
data obtained for the onion extract, it was found that there was significant correlations between
the scavenging activity of singlet oxygen, the absorbance spectrum in the visible region and the
fluorescent fingerprint. When regression analysis was applied to these spectral data, the scavenging

activity of singlet oxygen could be estimated with high accuracy.
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