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Control PEF

Il 'I'r
i v
- # -

PEF-USQMERETE R 9 D ORARFIASE L SR SR

Control PEF US PEF-US
SER (ng/uL) 161.76 +£8.56a  193.32 +23.73ab 177.36 + 22.53a 224.17 +22.20b
maiiElE (DPPH) 30.83 + 2.50a 31.79 + 0.42ab 34.30 + 0.45bc 34.70 + 1.19¢
iEEESE (ng/mL)  3.01+0.11a 3.64 £ 0.11b 3.59 + 0.05b 3.90 + 0.12¢
BEEE (Thr) 9.37+0.07c¢ 10.82+0.082a 10.74+0.052a 10.42+0.02b R E SRR
BEE (Glu) 23.51+0.24c¢ 24.88+0.35b 25.17+0.20b 27.32+0.29a Eal = Ei

AR RSN TR EHE TSR

Li, X., Li, J., Wang, R., Rahaman, A, Zeng, X. A., (2021). LWT, 150, 112008
BME, =%, —MEEKDEIPEZIGCEEEIITESE, CN202011454018.0
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%54 Bk BEIE BENE Ko RS = R?
(kV/iem) IRE (kHz) (min) (10-°m?/s) (k)
Control 0 0 0 0 8.75 -3.45E-06 0.99
PEF+US 1 50 40 30 9.6 -3.82E-06 0.99
PEF+US 2 50 40 30 12.5 -4.92E-06 0.97
PEF+US 3 50 40 30 14.7 -5.81E-06 0.94
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Table 1 Effect of PEF, US and PEF-US treatment on TPC, TFC, condense tannins and anthocyanin contents of almond extract

Treatments Total phenolics (mg GAE/g Total flavonoids (mg CE/g Condense tannin content (mg CE/g Total anthocyanins
dried extract) dried extract) dried extract) (mg/L)

Untreated 1590 £ 0.10¢ 7.13 £ 0.046" 0.853 £ 0.006" 0.882 + 0.08°

us 18.38 + 0.09° 8.41 + 0.058° 1.05 + 0.008° 1.051 + 0.03"

PEF 19.22 4+ 0.12° 8.60 + 0.041° 1.18 + 0.007" 1.103 4+ 0.04°

PEF-US 21.20 £ 0.06" 9.72 £ 0.051° 1.48 & 0.013% 1.283 £ 0.09°

Mean values in a column with different letters (a—d) are significantly different (p < 0.05)
GAE gallic acid equivalent, CE catechin equivalent

Table 2 Effect of PEF, US and PEF-US treatment on ECsyvalues of DPPH radical scavenging and antiradical activity of almond extract

Treatments  Mean Reduction (%)  ECs, Value (DPPH radical scavenging activity)  Slop = SD X2 (DF) “Antiradical activity

Untreated  36.872¢ 27.576 (12.12-36.22)¢ 1.877 +£ 027 0733 (3)  0.036 + 0.002°
US 39.434¢ 23.938 (11.93-36.86)° 1.824 £ 026 0367 (3)  0.042 + 0.003
PEF 40.336° 21.957 (10.50-33.57)° 1,778 £ 025 0507 (3)  0.046 + 0.002*
PEF-US 42.870" 19.588 (09.02-30.59)° 1,752 £ 028  0.647 (3)  0.051 + 0.004*

Mean values in a column with different letters (a—d) are significantly different (p < 0.05); ECsq: effective concentration of sample that can
decrease DPPH concentration by 50%; *Antiradical activity: 1/ECso. ECso value of DPPH

PEFiBRIUSAMBEEIRSR{_HEHEMRAVZEE, S, Hil. 25, K5=SEELRALIESR
SRNRF33.3%, 36.3%, 73.5%, 45.5%, MAKEEEREEIRS
Manzoor, M. F,, Zeng, X. A., Journal of Food Science and Technology (2019).56(5), 2355-2364
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