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INTRODUCTION. In order to explore new potential sources of natural dietary antioxidants, a large number of vegetable traditional foods of the
Black Sea Area (BSA) were analysed for antioxidant capacity and total phenolic content. The present work is part of the 7FP BASEFOOD, which
aims to revalue traditional BSA foods, representing a potential under-utilised source of putative health promoting dietary components, still neglected

by scientific literature.

METHODS. 39 foods (Table 1), belonging to different groups (cereals,
vegetables, fruits, oilseeds, herbs and spices, fermented products), were
analysed. Traditional dishes were prepared, according to the seasonal
availability of ingredients, freeze-dried and sent to the University of
Bologna by local Partners of Bulgaria, Georgia, Romania, Russia, Turkey,
and Ukraine. Samples were extracted in water/ethanol [1], and the
extracts were analysed for their antioxidant capacity and total phenolic
content (TPC).

The total antioxidant capacity (TAC) was measured using ABTS [2]

were compared to the concentration-response curve of a standard
Trolox solution and expressed as micromoles of Trolox equivalent (TE).
The total phenolic compounds (TPC) were determined at 750 nm
using the Folin-Ciocalteu spectrophotometric method according to the
guidelines of Singleton et al. [4]. TPC was assessed through a gallic acid
calibration curve.

As the moisture content significantly varied among different samples, the
bioactivity was calculated on the basis of fresh weight of the original
sample.

and DPPH methods [3]. Values obtained for both the TAC methods

RESULTS. On fresh weight basis, some BSA traditional foods showed a considerably strong
antioxidant response and contained high concentrations of phenolic compounds (Figure 1).
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3 DISCUSSION. This characterization of traditional foods of BSA may enhance the appeal
s and knowledge of these foods also outside the areas of origin, and contribute to both their
on-site preservation and the opening of update commercial opportunities for some of
them.
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