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Ability of the RoXsta™ system to profile the antioxidant activity of fruit juices 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Supplementary Figure S1. Analysis of antioxidant activity in a range of fruit juices using the RoXsta™ 
system. (A) Organic peroxide scavenging activity. (B) Hydrogen peroxide scavenging activity. (C) 
Inhibition of ABTS•+ radical formation. (D) ABTS•+ radical scavenging activity.  All results are expressed 
as vitamin C equivalents. Statistical analysis by ANOVA following Box-Cox transformation; data 
presented as means ± SEM (n = 3). All columns not connected by the same letter are significantly 
different. 
 
For these analyses various fruit juices were purchased from a local supermarket to test for antioxidant 
activity: cranberry (OceanSpray, Lakeville-Middleboro, MA, USA), cherry (Bickfords, Salisbury South, 
SA, Australia), grape (Bickfords), pomegranate (Bickfords), superberry (an antioxidant blend of red 
grapes, pomegranates, cranberries, strawberries and raspberries; Bickfords) and orange (Nudie – 
nothing but orange juice with pulp, Eastgardens, NSW, Australia). 
 
 
With all four variants of the assay system, pomegranate juice was shown to exhibit the highest activity, 
while grape and orange juice exhibited the lowest. Super-berry juice was evidently a very good 
scavenger of free radicals and hydrogen peroxide, while cherry juice was an excellent scavenger of 
organic peroxides. These results are in keeping with previous comparative studies that have also 
demonstrated the relative superiority of pomegranate juice as an antioxidant using a variety of assays 
that largely reflect its high phenolic content [1,2]. 
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