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Apple product: Juice, puree Source of pectin Source of Quercetin
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Apple pomace Extracts

» Development of a kinetic
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Conclusion
The kinetic value of different antioxidant standards and extracts derived from apple pomace significantly refers
which antioxidant i1s more potent. This outcome strongly reflects why a kinetic approach 1s superior rather than the
classical ORAC assay.
However, in this study we cannot minimize the issue regarding the stoichiometric factor for some antioxidant
standards. So, we need to do further studies for solving this drawback by considering the dominant role of alkoxyl
radicals (RO¢) in the ORAC assay.
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