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0. Electron Spin Resonance (ESR)
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During the recent years, a great deal of food studies has been dedicated to anti -oxidant properties of
the food constituents and in this relation various laboratory methods have been used for evaluating
anti -oxidant property in various foods. In the present study , four methods for measuring anti-
oxidant capability including ascorbat auto-oxidation inhibition , the scavenging effect for DPPH free
radical, the hydrogen peroxide scavenging activity , and reducing activity were compared for
investigating anti -oxidant properties of commercial ultra heated (UHT) milk and soy milk as well
as the products resulted form their fermentation. For fermentation, a human isolated strain of
Lactobasillus, Lactobasillus plantarum A7 was used. The obtained results were affected by the type
of applied method. The results from various methods did not agree in some cases. Among the four
compared methods, The scavenging effect from DPPH free radical and reducing activity were more
coordinated in comparison with other evaluative methods. Nonetheless The scavenging effect for
DPPH free radical was considered as the best method used in this study. Based on the both tests
results, anti —oxidant capability was measured in UHT soy milk more than milk. Using all the four
methods, considerable decrease in anti —oxidant capability was observed with fermentation of soy
milk.

Keywords: Milk, Soy milk, Lactobacillus plantarum, Anti - oxidant capability, Free radical
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