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Ozolina N.V.*, Makarova L.E., Voznenko A.N., Kolesnikova E.V., Dudareva L.V. ANTIOXIDANT PROPERTIES 
PHENOLIC EXTRACTS FROM JUICE VACUOLAR BEETROOT (BETA VULGARIS L.) AFTER ACID HYDROLYSIS 

Siberian Institute of Plant Physiology and Biochemistry SB RAS, Lermontova st., 132, Irkutsk, 664033 (Russia),  
e-mail: ozol@sifibr.irk.ru, makarova@sifibr.irk.ru 
After acid hydrolysis the vacuolar roots of red beet juice (Beta vulgaris L.) using ethyl acetate and n-butanol extract ob-

tained three (I, II, III), which differ from the original juice vacuolar higher content of phenolic components. Extracts differed in 
content and composition of phenolic compounds (FS), amino acids, antioxidant activity. Extract I, in comparison with the ex-
tracts II and III had maximum values of the antioxidant activity, and the content of the FS number, but the minimum amino acid 
content. This extract  may be effective as a additives in products of agrotechny of vegetable raw materials to reduce oxidative 
processes. 

Keywords: Beta vulgaris (L.), vacuolar sap, phenolic compounds, amino acids, antioxidant activity. 
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