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Correlation between Antioxidant Capacities of Fruits Analyzed with DMPD and

Phenolic Contents, Vitamin C, Vitamin E and Beta-Carotene
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Abstract

This study analyzed antioxidant capacities of 12 fruits using N,N-dimethyl-p-phenylenediamine (DMPD)
assay. The assay is based on decolorization of free radicals by hydrogen atoms donated from the antioxidant.
Phonolic contents and vitamin C were analyzed to explore the correlations with the antioxidant capacities.
Vitamin E and beta-carotene (data obtained from Department of Heath) were also included for the
correlations. It was found that significant correlations were from phenolic contents and vitamin C (r = 0.868 -
0.882, p-value = 0.000), but not from vitamin E and beta-carotene (r = 0.165, p-value = 0.608 and r = -0.337,
p-value = 0.284, respectively). It is implied that the decolorimetric assay is suitable only with the electron-

reducing antioxidants.
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