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An on-line_high-performance liquid chromatography (HPLCE method for the
detection of known and unknown antioxidants contained in foods was developed. This new method,
namely the on-line HPLC-ORAC method, combined an antioxidant assay by oxygen radical absorbance
capacity (ORAC) method with HPLC. A single-laboratory method validation indicated that the developed
method was not suitable for accurate quantification, but possessed the high qualitative ability.
For samples with limited numbers of main antioxidants, a clear HPLC chromatogram was obtained that
showed the number and the relative activity for antioxidants.
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