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O ABSTRACT O

Fruit juices are one of the most important sources of phenolic compounds with antioxidant
properties . Phenolic compounds are destroyed by several factors such as storage and heat
treatment, Therefore, the aim of the study is to study the effect of both storage in the
refrigerator and in the fridge and the effect of thermal processing (80 ° C and 20 min) on
the levels of phenolic compounds and their antioxidant properties according to the method
of FRAP in pomegranate, orange and raspberries juices,where fruit samples were collected
from Lattakia city, and The study was conducted at the Faculty of Pharmacy, Tishreen
University.

The results showed that storage of juices at refrigerator did not significantly affect phenolic
content and antioxidant efficacy even after 60 days of storage in the refrigerator. The
decrease in the total phenols of the studied juices ranged between (1.42-3.62)% while the
decrease in FRAP values was between (2.3-6.68)%.

Significant decreases in phenolic compounds content and antioxidant efficacy were
observed after 60 days of storage in the fridge, and the decrease of phenolic compounds up
to 10.07%, 27.8% respectively, also, thermal processing had an important effect on
phenolic content, with a values decrease between (3.8-14.02)%, and FRAP values
decreased between (6.8-21.25)%.

The phenolic compounds in the raspberry juice were the least affected by the heat
treatment , with a decrease in the total phenols 3.8% and the FRAP values was about 6.8%.

Keywords: antioxidants ; phenolic compounds; storage; thermal processing.
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