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epyaciog.

Oa NBera va evyapiomon Beppd tov Kabnynt pov Ap. Bacsiin ®wtémovro, 610TL pe
EVEMVELCE E TIG YVMOGEIS TOL KO Yoo TNV OoALTIUN PBonbeia tov yoo v ekndvnon g
TTUYLOKNG LoV gpyaciog, Kabdg Kol Yoo ToV ypOvVo Tov aPEPMoE Yy T 010pOlwon tnc.
[TapdAAnio ToV EVYOPICT® YOl THV EUTICTOGVVI TTOL HOL £0€1EE, OlvovTag Lov TV gvkoupia
VoL €PYOOTA Kol Vo VToyOd GTNV €PELVNTIKY] TOV OUAdA Yl TO YPOVIKO O1doTNpa TV 600
APOVOV.
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EVOLLPEPOV KOL Ol TOPOTNPNOELS NG Kotd TN Stdpkeld SeEaymyng Tov €PyacTnPLoKoD
HEPOVS, AL KOl TNG GLYYPOENG TNG TTLYLOKNG datpPng, ETuyxav vyioTng onuaciog yio
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CLUTOPACTOCY] TOVG, GE TLYOV OLOKOAIEC Tov elya, evBappviVOVTOG HE, VO GLVEXIC® TIG
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HEPIAHYH

2NV MOy HOG TOPATNPEITOL CLVEXNG AOENCT TOL EVILIPEPOVTOC Y10 KATOVAANDGT GPOVTMV
Kol AOYOVIKOV, To omoiol amoTtelobv Paciké OTpOPIKE GLGTATIKA KOl UTOPOVV Vo
AmOTPEYOLV TNV EUEAVIOYT KOl avATTLEN YXPOVIOV VOCHUATOV, YGpn oInV Topovcio
QLTOYNIK®OV Kot ovTOEEBOTIKOV  ovolwv. H  moapodoo pedétn amookomel otnv
TOCOTIKOTOINGCT TOVG O  OlPOPE  ONUAVIIKA KLTPLOKE OTMPOKNTEVTIKA TPOTOVTA.
YUYKEKPUEVO, TPAYULOTOTOMONKE QOCUATOPMTOUETPIKY] HETPNON TNG CLGTACNG GE OAKA
Qowvolkd, olkég avBokvavives, B-kapotévio, ackopPikd o0&, kabmg kat in Vitro amotipnon
™G AVTIOEEWMTIKNG KOVOTNTOS TOV ekyVAlcpatov pe 115 puedddovg FRAP, DPPH kot
Qeoo@opoilvBoeviov. Q¢ mpodTn VAN Y T pEAETN ypnowomomOnkav deiypota amd To
€0MOLO HEPOC EIKOCL SLOPOPETIKMY EOMV PLTIKOV 1GTOV TO OToiol ANPONKaY omd TOMKES
ayopés. ITo ovykekpiéva, 10 QLTIKO VAKO amoTeAobVTAY omd evvid €10m @pohTOV Kot
évteka Aoyovikd. H avtio&edmtikn kavotnta mov npocsolopiotnke pe t1g pebodsovg FRAP,
DPPH ot @wo@opoAvfosviov mapovcioce OHOOUOPON KOTOVOUY, HE TN HEYOADTEP
AVTIOEEWOMTIKT TKOVOTNTO VO KOTOYPAPETOL GTIG TPAGIVEG EMEC, TNV KAmapn (Kapmdc, eOAAL
Kot PAACTOC ¢ Eva €00 PEPOC) Kot TIG KOKKIvEG mmeplés. H vynAodtepn mepiektikodTnTO
0€ OMKO QOIVOAKE GLGTATIKA TapaTNPNONKE G€ TPACIVEG EMEG, TNV KATTOPT), TIG KOKKIVEG
mnEPES, eV aoKopPikd o&0 aviyvedbnke oe peydiec mocdtTeEC 61O  pAiviaved, TOV
KOAOVOpo, TN YKovdPa. AkOun, o1 KOKKIVEG TUEPLEG, 1 KOmAPN Kol O KOAVOPOG
napovsiocay LYNAN meplekTikOtTa 0 P-Kapotévio. Emmiéov, 1o Kepdota, Ta KOKKIvVQ
oTOQOAMO, TO KOKKIVOL PNAO Kol Ol KOKKIVEG TMEPLEG EUPAVIGOV ONUOVTIKE VYNAESG
mocotTEG avhokvavivev. Ot TPAcIveg EAES, N KATOPN Kot 01 KOKKIVEG TEPLES £de1EaV OTL
OWOETOVY  ONUAVTIKEG TOCOTNTEG  (PLTOYNUK®OV GLOTATIKOV KOl  GLYYPOVOS LYNAN
avTo&eTIKn wKavotnta. Ta amoteléopato avtd odnyodv G€ STPOPIKN E16NYNON, LECH
NG OO0 MPOTEIVETOL 1| GLYVOTEPT] KATAVAAW®GT TPAGIVOV EAMMV, KATOPNG KOl KOKKIVOV

TMEPLDV, LE OTDTEPO GTOYO TN PeATion TG LYEINS TOV KOTOAVOADMTOV.
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ABSTRACT

Nowadays, a continuous growth of interest can be observed in the consumption of fruits and
vegetables, which are essential nutritional components and can prevent the occurrence and
development of chronic diseases, due to the presence of phytochemicals and antioxidants.
The present study aims to detect and quantify them into various important Cypriot fruit and
vegetable products. In particular, spectrophotometric measurement of the content of total
phenolics, total anthocyanins, b-carotene and ascorbic acid was carried out, as well as an in
vitro evaluation of the antioxidant capacity of the extracts with the methods of FRAP, DPPH
and phosphomolybdenum assay. Samples of the edible part of twenty different types of plant
products purchased from local markets were used as raw material for the study. More
specifically, the plant material consisted of nine different types of fruits and eleven types of
vegetables. The antioxidant capacity determined by the FRAP, DPPH and
phosphomolybdenum methods, showed a uniform distribution, with the highest antioxidant
capacity recorded in green olives, capers (fruit, leaves and shoot as one edible part) and red
peppers. The highest content of total phenolic compounds was observed in green olives,
capers, red peppers, while ascorbic acid was detected in large quantities in parsley, coriander
and guava. Furthermore, red peppers, capers and coriander showed a high content of b-
carotene. In addition, cherries, red grapes, red apples and red peppers showed significant
amounts of anthocyanins. Green olives, capers and red peppers demonstrated high correlation
levels between significant amounts of phytochemicals and high antioxidant capacity. These
results lead to a potential nutritional recommendation, through which a more frequent
consumption of green olives, capers and red peppers is recommended, with the ultimate goal

being that of improving the health of consumers.



