Major phytochemicals in apple cultivars: contribution to peroxyl radical
trapping efficiency.
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Forty-one samples of apples (peel plus pulp), obtained from eight cultivars, were
examined for concentration of some important phytochemicals and for antioxidant
activity expressed as peroxyl radical trapping efficiency. Five major polyphenolic
groups plus ascorbate were identified and quantified by HPLC in the apple varieties.
Oligomeric and polymeric proanthocyanidins were found to be about two-thirds of
total polyphenols. The antioxidant efficiency of the apple extracts and of
representative pure compounds for each group of phytochemicals was measured in a
micellar system mimicking lipid peroxidation in human plasma. Although the amount
of polyphenols measured by HPLC is similar to that measured by standard methods,
the antioxidant efficiency calculated on the basis of the contribution of the pure
compounds was lower than the antioxidant efficiency of the apple extracts. The higher
efficiency of apples appears to be strictly related to the overwhelming presence of
oligomeric proanthocyanidins.
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