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The Comparative Antioxidant Content of Eureka Lemon (Citrus limon 'Eureka’)

Infused Water in Different Time to Infuse by DPPH
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Abstract

Nowadays, humans are faced with environment that are many pollutions and
faced with stress are resulting in the accumulation of more free radicals in the body.
When accumulated more than the limit of the body, the human body will cause
damage and then causing illness and disease. The food selection that has antioxidant
is the best way to be healthy. Infused water is another healthy option to reduce free
radical in human body. Because infused water is rich in phytochemicals that is
antioxidant. Eureka Lemon, it is a popular fruit are used to make infused water.
Previously, there was no study to compare the antioxidant content of eureka lemon
infused water over different time periods. Therefore, this study aimed to compare the
antioxidants capacities of eureka lemon infused water at different time periods by
DPPH method. The results showed that water infusion of Eureka lemon at 6 and 12
hours duration had the highest antioxidant capacity when compared with 3 and 24
hours, these data were used as a guideline for choosing the infusion time duration of

Eureka lemons for antioxidant benefits.

Keywords: Infused Water, Lemon, Antioxidant Capacity
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