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Charakteristika vysledkov
| Evidenéné &islo:  APVT-20-0045/04 |

Suhrn vysledkov rieSenia projektu a naplnenia cielov projektu (max. 20 riadkov) - slovensky:

1. Vypracovali sa metodiky na posudenie radikal-zhasajucej kapacity ako aj celkovej antioxida¢nej U¢innosti a tieto
sa uspesne aplikovali pri vyskume obilnin, vin, medov a bylinnych likérov, o umoznilo vyselektovat potraviny
s najvy$8imi antioxidaCnymi Gcinkami.

2. Namerali sa auspeSne analyzovali 'H NMR spektrd jednotlivych vzoriek vybranych bielych a Cervenych
slovenskych odrodovych vin. Zostavila sa databaza databaza (,odtlackov palca“) slovenskych vin obsahujica
niekolko stoviek 'H NMR spektier bielych a Eervenych odrodovych vin vybranych roénikov vyroby a z réznych
slovenskych regionov.

3. Uskutocnili sa komplexné elektrochemické, spektroskopické (EPR, UV-VIS, IR) a kvantovochemické Studie
aromatickych  sekundarnych aminov  N,N’-difenyl-1,4-fenylénediamin  (DPPD),  N-fenyl-N'-izopropyl-p-
fenyléndiamin (IPPD), N-fenyl-N’-(a-metylbenzyl)-p-fenyléndiamin (SPPD) a N-fenyl-N’-(1,3-dimetyl-butyl)-p-
fenyléndiamin (6PPD).

4. Pomocou EPR spektroskopie sme detailne zmapovali fyzikalno-chemické ako aj oxidacné vlastnosti DPPH
v zmesiach rozpustadiel s rastucim podielom vody (voda/etanol) a preStudovali sme reakcie vybranych
antioxidatov s DPPH a ABTS** v uvedenych systémoch. Realizovali sa detailné Studie antioxidacnych a radikal-
zhasSajucich vlastnosti kofeinu a kyseliny kavovej, ktoré potvrdili vyznamnu ulohu antioxidantov typu H-donorov
pri eliminacii DPPH a ABTS'+.

5. Podarilo sa najst jednoznacnu suvislost medzi redox vlastnostami vybranych derivatov Stobadinu aich
antioxidacnymi uc€inkami, ¢o potvrdilo vyznamnu Ulohu prenosu elektrénu na stobadiny pri ich farmakologickych
uCinkoch. Kombinacia EPR a UV-VIS spekiroskopie s cyklickou voltametriou poskytla nové avyznamné
informacie o medziproduktoch vznikajucich pri oxidacii stobadinov.

Suhrn vysledkov rieSenia projektu a naplnenia ciel’ov projektu (max. 20 riadkov) - anglicky:

1. Methods for the assessment of radical-quenching capacity and antioxidant efficiency have been elaborated.
The methods were applied in the research of cereals, wine, honey and herb liqueurs. The foods with the
highest antioxidant effects have been identified.

2. "H NMR spectra of selected Slovak white and red wines have been measured and analyzed. A database of
“finger prints” of Slovak wines was produced, containing several hundred selected white and red wines of
various crop years from various Slovak regions.

3. The studies of aromatic secondary amines N,N’-diphenyl-1,4-phenylenediamine (DPPD), N-phenyl-N’-
isopropyl-p-phenylenediamine (IPPD), N-phenyl-N’-(a-methylbenzyl)-p-phenylenediamine (SPPD) a N-
phenyl-N’-(1,3-dimethyl-butyl)-p-phenylenediamine (6PPD) have been carried out, including electrochemical,
spectroscopic (EPR, UV-VIS, IR) and quantum-mechanic studies.

4. Applying EPR spectroscopy, the physico-chemical and antioxidant properties of DPPH in water/ethanol
solutions with varying water content have been mapped. Reactions of selected antioxidants with DPPH and
ABTS" in the mentioned systems have been studied. Detailed studies of antioxidant and radical-quenching
properties of caffeine and caffeic acid have been carried out. These studies proved the essential role of H-
donor antioxidants in the elimination of DPPH and ABTS".

5. A correlation between the redox properties of selected Stobadine derivatives and their antioxidant properties
have been found. This proved the essential role of the transfer of electron to stobadines in their
pharmacological effects. New and valuable information on the intermediates arising in the stobadine oxidation
has been obtained applying the combination of EPR and UV-VIS spectroscopy with cyclic voltammetry.
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