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Abstract: Because of the complexity and diversity of antioxidant reaction, many methods have been used to determine
antioxidant capacity. However, there was not a standard and unified method and parameter until now. Because of many
advantages of CuCl,-neocuproine used in the CUPRAC method,the CUPRAC method has been widely applied to deter-
mine antioxidant capacity. In this article, the application of the main and modified CUPRAC methods in the study of an-

tioxidant capacity of multicomponent was reviewed. The advantages and disadvantages of those methods were discussed.
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Fig. 1 Reaction principle of CUPRAC method
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Table 1 ~ The application of main CUPRAC method in determination of antioxidant activity of multicomponent
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Fig.2  Flow chart of screening the antioxidant compounds

from multicomponent by HPLC-CUPRAC assays
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