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The purposes of this study were to assess the change of total antioxidant
capacity and of major antioxidant compounds; phenols, ascorbic acid and beta-
carotene in fermented juices from tomato, guava, and carrot. The guava, tomato and
carrot were mixed into four different formulae; first was composed of guava and
tomato, second was composed of guava and carrot, third was composed of tomato and
carrot, and the last was composed of guava, tomato and carrot. All formulae were
fermented with Sacchaomyces boulardii for two months. During 7, 14, 30 and 60 days
of fermentation, the juices were analyzed for the total antioxidant capacity using
ABTS decolorization assay and phenol compound by Folin-Ciocalteu’s phenol
reagent. Ascorbic acid and beta-carotene in fermented juices before and after
fermentation for 2 months were evaluated by high performance liquid
chromatography. The results showed that the first formula had the highest antioxidant
capacity, whereas the fourth, third and second formulae possessed lower antioxidant
capacity respectively. The antioxidant capacity in all fermented juices was also
depleted after fermentation for 2 months. The major antioxidants; ascorbic acid and
phenol were the most preserved in the first formula, whereas the rest three formulae
were lower. However, the second and third formulae contained more beta-carotene.
According to activity against oxidative protein damage, this study showed that first
and fourth formulae protected the protein oxidation better than the second and third
formulae. In summary, the fermented juice, composed to guava and tomato showed
high antioxidant activity in which composed of high ascorbic acid and phenol

compound.





