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Total phenolic contents of different parts of the three 
mandarins varieties 

Total flavonoid contents of different parts of the three 
mandarins varieties

Proanthocyanidins contents of different parts of the 
three mandarins varieties

 





 

 

 

Antioxidant activities of different parts of the three mandarins varieties: ferric reducing power (FRP), free radical scavenging 
activity (FRSA), and phosphomolybdate methods (PhM) 

Seeds C. clementina   78.503±0.86b 189.219±3.09b 90.880±1.87a 

C. unshiu  86.085±0.51a 194.639±1.81a 85.990±4.80a 

C. deliciosa 72.816±0.18b 189.575±1.33b 66.050±1.62b 

Pulps 

 

C. clementina   58.764±2.65c 190.859±1.82b 104.901±1.92b 

C. unshiu  67.971±0.77b 191.858±0.53b 87.970±1.87c 

C. deliciosa 72.154±0.90a 197.064±0.42a 144.490±1.92a 

Peels C. clementina   485.187±9.60a 258.375±0.75a 172.950±3.21b 

C. unshiu  253.049±8.57b 211.186±0.21b 135.970±5.33c 

C. deliciosa 495.417±6.99a 259.899±1.51a 190.190±2.39a 

Juices C. clementina   1091.390±7.92c 202.280±2.07a 108.201±3.08c 

C. unshiu  1109.407±10.60b 133.880± 2.71b 132.960±2.92a 

C. deliciosa 1270.910±11.97a 122.980±2.48c 117.210±3.23b 

 



 

 

 

Correlation between phenolic compounds (TPC, TFC, 
and PrC) and antioxidant capacity (FRP, FRSA, and PhM) 

 

TPC 0.40 0.41 -0.79 

TFC -0.29 -0.56 0.55 

PrC 0.68 0.73 -0.12 

TPC 0.88 0.83 0.20 

TFC -0.81 -0.49 0.49 

PrC -0.95 -0.88 -0.13 

TPC 0.72 0.99 0.87 

TFC 0.99 0.84 0.96 

PrC -0.31 0.33 -0.40 

TPC - 0.83 0.95 0.88 

TFC -0.79 0.23 0.60 

PrC -0.71 0.99 0.96 
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