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Development of an electron paramagnetic resonance spin trapping method for analysis
of the scavenging capacities of food samples for multiple ROS
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We have developed an electron spin resonance (ESR) spin trapping method for analys
is of the scavenging capacities of food samples for multiple ROS, utilizing the same photolysis procedure
for ?enerating each type of radical. The optimal measuring conditions of hydroxyl, superoxide, alkoxyl, pe
roxyl, alkyl radical, and singlet oxygen scavenging capacity were determined. Quantification of radical ad
ducts was found to be highly reproducible, with variations of less than 4%. The optimized EPR spin trappin
g method was used to analyze the scavenging capacities of 54 different vegetable extracts for multiple rad
icals, and the results were compared with oxygen radical absorption capacity values. Good correlations bet
ween the two methods were observed for superoxide and alkoxyl radicals, but not for hydroxyl.
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