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13. Ascorbic acid
14. Oleoresin

15. Capsaicin

16. Eugenol

17. Kaempferol

18. Epicatechin

19. Proanthocyanin
20. Polyphenol

21. Hydroxy cinnamide
22. Flavonols

23. Flavones

24. Quercetin

25. Luteolin

26. Apigenin

27. Solanine
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1. Oxidative stress
2. Antioxidants
3. Catalytic

4. Synthetic

5. Phenolic composition
6. Phenolic acids

7. Flavonoids

8. Tannin

9. Alkaloids

10. Chlorophyll

11. Amino acid

12. Carotenoids
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13. Triphenyltetrazolium chloride

14. Tween

15. Dimethyl sulfoxide

16. 2,2-diphenyl-2-picryl hydrazyl

17. Gallic acid

18. Hydroalcoholic

19. Rotary

20. Fourier-transform infrared spectroscopy
21. Potassium bromide
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. Lycopene

. o- pinene

. B- pinene

. Terpinene

. Terpineol
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. Triglyceride
. Rheumatism
. Sciatica

10. Arthritis
11. Laryngitis
12. Alzheimer
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3. Sodium carbonate

4. Gallic acid equivalent

5. Quercetin equivalent

6. Duncan

7. Statistical package for the social sciences
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1. Linoleic acid
2. Potassium persulfate
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Table 1 The total phenolic content and total flavonoids content of Capsicum annuumextracts

Capsicum annuum

Total flavonoidcontent (mg QE/g)

Total phenolic content (mg GAE/g)

Ethanolic extract 39/30+0/27°
Aqueous extract 29/28 £ 0/19°
Hydro-alcoholic extract 33/70 + 0/43°

22/68+0/27°
19/50 + 0/71°
20/80 + 0/77°

Means within the same column with different small letters differ significantly (p<0.05).
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Fig 3-The antioxidant activity (3-carotene-linoleic
acid) ofCapsicum annuumextracts.
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Fig 1 The antioxidant activity (DPPH) ofCapsicum
annuumextracts.
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Fig 4 The FTIR spectrum of Capsicum
annuumethanolic extract.
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ARTICIE INFO ABSTRACT

Article History: Today, increasing attention is paid to natural antioxidants and preservatives, including

plant extracts. The aim of this study was to identify the functional groups of bioactive
compounds, antioxidant activity, total phenol and total flavonoids of ethanolic,
aqueousand hydroalcoholic extracts of red bell pepper. Red bell pepper extracts were
extracted using ethanol, water and a mixture of water and ethanol (50-50%), respectively.
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Factor groups were qualitatively identified and investigated by Fourier transform infrared

Keywords: spectroscopy (FTIR). Total phenol was calculated using Folin-Ciocalteu reagent and the

number of total flavonoids was calculated by aluminum chloride colorimetry. The
Extract, antioxidant activity of red bell pepper extracts was evaluated by DPPH and ABTS free
Red bell pepper, radical scavenging tests and the decay of color of beta-carotene/linoleic acid. The
Antioxidant activity, presence of C-C and OH groups of polyphenolic compounds of red bell pepper extract
Natural preservative. was confirmed by FTIR. The phenols of ethanolic, aqueous and hydro-alcoholic extracts

of red bell pepper were equal to 22.68, 19.50 and 20.80 mg GAE / g, respectively. The
flavonoid content of ethanolic, aqueousand hydro-alcoholic extracts were calculated to be

[ Downloaded from fsct.modares.ac.ir on 2024-12-04 |

39.30, 29.28 and 33.70 mg QE / g, respectively. Antioxidant capacity of red bell pepper
extracts based on radical scavenging activity of DPPH, ABTS and decay of color of beta-
carotene/linoleic acid, 53.39, 59.38 and 56.88 percent for ethanolic extract, 46.37, 51/28
and 48/20 percent for aqueous extract and hydro-alcoholic extract were 51, 57.66 and
49.60 percent. According to the results, it seems that ethanolic, aqueous and
*Corresponding Author E-Mail:  hydroalcoholic extracts of red bell pepper can be used as antioxidants and natural
hbarzegar@asnrukh.ac.ir preservatives in the food industry to prevent oxidation of food products.
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