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ABSTRACT
Changes in DPPH radical -scavenging activity and total polyphenol content

during the fermentation of potatopulp with Rhizopus oryzae were investigated.

1) DPPH radical -scavenging activity and total polyphenol content in

methanol extracts of fermented potatopulp with Rhizopus oryzae

increased during the fermentation.

2) HPLC analysis revealed that the dominant polyphenols in

methanol extracts of fermented potatopulp were caffeic acid,

p-hydroxybenzoic acid, protocatechuic acid and vanillic acid

and two of them, caffeic acid and p-hydroxybenzoic acid

increased considerably during the fermentation.

3) These results suggested that the increase of caffeic acid and

p-hydroxybenzoic acid contributed primarily to the increase of

DPPH radical -scavenging activity during the fermentation of potatopulp.
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