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Abstract

The application of cyclic voltammetry (CV) technique for the determina-
tion of bioaccessible reducing capacity of buckwheat-enhanced white wheat 
breads (BEWWBs) and buckwheat-enhanced dark wheat breads (BEDWBs) was 
addressed. Buckwheat flour (BF) or flour from roasted buckwheat groats (BFR) 
were used to substitute white (WWF) or dark wheat flour (DWF) at 10, 20, 30, and 
50% w/w on total flour basis in bread formula. The study showed that substitution 
of 10, 20, 30, and 50% of WWF or DWF by BF or BFR in bread formula resulted 
in almost linear increase of the reducing capacity of BEWWBs and BEDWBs. After 
digestion of BEWWBs, the bioaccessible reducing capacity was up to fivefold higher 
than the reducing capacity of the corresponding undigested breads, and in all cases 
was also higher than that noted for a soluble fraction of the digestible portion of 
white wheat bread (WWB). In contrast, the bioaccessible reducing capacity of 
BEDWBs was only up to twofold higher but in all cases did not exceed the value 
noted for digested dark wheat bread (DWB). Our results indicate that CV method-
ology is suitable for obtaining rapid electrochemical profile of a bread sample after 
digestion useful for evaluation of their selected functional properties.

Keywords: wheat bread, buckwheat, digestion, cyclic voltammetry,  
bioaccessible reducing capacity

1. Introduction

In recent years, common buckwheat is gaining interest in the development 
of new food products due to health-promoting, biofunctional properties, gluten 
freeness, and its high nutritional value [1]. The high nutritional value of buckwheat 
attributed to a balanced amino acid composition and high contents of vitamin B1 
and B2, lysine, flavonoids, phytosterols, soluble carbohydrates, D-chiro-inositol, 
fagopyritols, and thiamin-binding proteins has been described [2]. Buckwheat is 
also rich in antioxidant compounds such as flavonoids, phenolic acids, tocopherols, 
reduced glutathione, inositol phosphates, and melatonin [3, 4]. Therefore, based on 
the above evidences, ingredients derived from buckwheat could be attractive for the 
bakery industry [5].

Wheat flour is usually used in bread making, but more often it is demonstrated 
that the usage of buckwheat flour as an ingredient in bakery goods can provide 
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beneficial health effects [6–11]. The buckwheat-enhanced wheat bread is an 
attractive model of polyphenol-rich bread for an in vitro investigation of the impact 
of digestion on the bioaccessible reducing/antioxidative capacity as well as on the 
potential bioaccessibility of wide spectrum of bioactive compounds. The selection 
on buckwheat flour for formula of model polyphenol-enriched breads was due to 
the several publications indicating the potential use of buckwheat flour as a func-
tional ingredient in bakery product formulations [12].

Several methods to measure antioxidant properties have been proposed and were 
recently reviewed [13–17]. Among others, scavenging of stable radicals such as DPPH 
and ABTS, oxygen radical absorbance capacity (ORAC), total radical-trapping anti-
oxidant parameter (TRAP), ferric-reducing antioxidant power (FRAP), and cupric 
ion (Cu2+)-reducing power (CUPRAC) were employed in foods [13]. Electrochemical 
methods, used for the determination of reducing activity, have been still developing. 
Among different electrochemical techniques, the most widely used for this purpose 
is cyclic voltammetry (CV). The main advantage of CV is its capability to rapidly 
observe the total redox behavior over a wide potential range without the necessity 
of measuring the specific reducing capacity of each component alone. In contrast 
to the abovementioned methods, electrochemical assays are low-cost and usually 
do not require time-consuming sample preparation. CV is based on the analysis of 
the anodic current (AC) waveform, which is a function of the reactive potential of a 
given compound in the sample or a mixture of compounds. The CV tracing indicates 
the ability of a compound to donate electrons at the potential of the anodic wave [18]. 
A CV also provides information describing the integrated reducing capacity with-
out the specific determination of the contribution of each individual component. 
Therefore, in the past couple of years, CV has been suggested as an instrumental 
methodology for the evaluation of the reducing capacity of various food products 
[16, 19–21]. From the current point of view, the electrochemical methods should be 
used to assess the reducing capacity of food in vitro to cover all aspects of antioxidant 
efficacy in vivo [22, 23]. Recently it was demonstrated that that in vitro digestion of 
buckwheat-enhanced wheat breads was the crucial step in the formation of the anti-
oxidant capacity due to the release of the high amount of phenolic compounds [24].

Since the use of electrochemical methods ensures the measurement of the 
bioaccessible reducing capacity of food as it could occur in vivo, the objective of 
this work was to show an application of a cyclic voltammetry (CV) technique for 
determination of the bioaccessible reducing capacity of a soluble fraction from a 
digestible portion of buckwheat-enhanced wheat breads.

2. Materials and methods

2.1 Chemicals and reagents

α-Amylase (A1031-5KU), pepsin (P7000), pancreatin (P7545), bile salts extract 
(B8631), and 6-hydroxy-2,5,7,8-tetramethylchroman-2-carboxylic acid (Trolox) 
were purchased from Sigma-Aldrich (St. Louis, MO, USA). All other reagents 
were from POCH, (Gliwice, Poland). Water was purified with a Milli-Q-system 
(Millipore, Bedford, USA).

2.2 Buckwheat-enhanced wheat bread preparation

White wheat flour (WWF), dark wheat flour (DWF), and buckwheat flour 
(BF) from common buckwheat var. Kora were purchased from a healthy food store 
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in Olsztyn, Poland. The flour from roasted buckwheat groats (BFR) originated 
from a local company in Poland. BF or BFR were used to replace WWF or DWF or 
at level of 10, 20, 30, and 50% (w/w). Buckwheat-enhanced white wheat breads 
(BEWWBs), buckwheat-enhanced dark wheat breads (BEDWBs), and reference 
white (WWB) and dark wheat bread (DWB) were baked in a laboratory bakery. 
Table 1 shows the buckwheat-enhanced wheat bread formulation and baking con-
ditions. Three pieces of each type of bread were baked. Samples were freeze-dried, 
milled and sieved through a mesh of 0.6 mm, and then were stored at −20°C before 
using for analysis.

2.3  Preparation of buckwheat-enhanced wheat bread crude extracts for 
measurement of reducing capacity by cyclic voltammetry (CV)

The lyophilized and milled bread samples (0.25 g) were extracted in tripli-
cate at 25°C with 5 mL of 67% aqueous methanol using Thermomixer comfort 
(Eppendorf, Germany) by shaking at 1400 rpm for 60 minutes [24]. Next, samples 
were centrifuged for 5 minutes (16,100 × g, 4°C) (5415 R centrifuge, Eppendorf, 
Germany). After that, the 67% methanol extracts were directly used to determine 
the reducing capacity.

Ingredient and 

conditions

Substitution level (%)

0 10 20 30 50

BEWWBs

WWF (g) 350 315 280 245 175

BF (g) – 35 70 105 175

BFR (g) – 35 70 105 175

BEDWBs

DWF (g) 350 315 280 245 175

BF (g) – 35 70 105 175

BFR (g) – 35 70 105 175

Water (mL) 228 228 228 228 228

250 250 250 250 250

Salt (g) 3.5 3.5 3.5 3.5 3.5

Yeast (g) 10.5 10.5 10.5 10.5 10.5

Fermentation

Temperature (°C) 37 37 37 37 37

Time (min) 90 90 90 90 90

Pieces of dough (g) 250 250 250 250 250

Proofing (75% rh)

Temperature (°C) 37 37 37 37 37

Time (min) 25 25 25 25 25

Baking

Temperature (°C) 250 250 250 250 250

Time (min) 30 30 30 30 30

BEWWBs, buckwheat-enhanced white wheat breads; BEDWBs, buckwheat-enhanced dark wheat breads; WWF, 
white wheat flour; DWF, dark wheat flour; BF, buckwheat flour; BFR, buckwheat flour from roasted groats.

Table 1. 
Buckwheat-enhanced wheat bread formulation and baking conditions.
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2.4 In vitro digestion of buckwheat-enhanced wheat breads

The buckwheat-enhanced wheat breads were in vitro digested as described in details 
[25] with some modifications. The protocol included three steps: saliva (pH 7.0), gastric 
(pH 2.0), and intestinal digestion (pH 7.5). Briefly, 10 g of lyophilized and milled buck-
wheat-enhanced wheat breads and reference wheat breads were suspended in 80 mL of 
deionized water. An α-amylase solution (77 U/mg solid) was added to the samples at a 
proportion of 3.25 mg/10 g of sample dry matter (d.m.) in 1 mM CaCl2, pH 7.0. Then, 
samples were shaken in a water bath at 37°C for 30 minutes. For the gastric digestion, 
the pH was reduced to 2.0 with 6 N HCl, and pepsin solution (738 U/mg) was added in 
the amount of 0.5 g/10 g of sample d.m. in 0.1 N HCl. The incubation was continued 
under the same conditions for 120 minutes. In the next step, the pH was adjusted to 6.0 
with 6 M NaOH, and a mixture of pancreatin (activity 8×USP) and bile salts extract was 
added. Subsequently, the pH was increased to 7.5 with 6 M NaOH, and water buffered 
to a pH of 7.5 was introduced to obtain a final volume of 150 mL. Then, the samples 
were incubated at 37°C for 120 minutes. After incubation, the digestive enzymes were 
inactivated by heating at 100°C for 4 minutes and cooled for centrifugation at 5000 rpm 
for 60 minutes at 4°C in an MPV-350R centrifuge (MPW Med. Instruments, Warsaw, 
Poland). The supernatants obtained were freshly used for the evaluation of the bioac-
cessible reducing capacity of buckwheat-enhanced wheat breads.

2.5  Measurement of reducing capacity of buckwheat-enhanced wheat breads by 
cyclic voltammetry (CV)

The cyclic voltammogram (CV tracing) provides information describing the 
integrated reducing capacity without the specific determination of the contribu-
tion of each electroactive component. It is based on the analysis of the anodic 
current (AC) waveform, which is a function of the reductive potential of a given 
compounds in the extract. The total reducing capacity of the sample is a function 
combining two sets of parameters. The first is the biological oxidation potential, 
whereas the second is the intensity of the anodic AC current (Ia), reflecting the 
concentration of the components. However, more often the area under the AC wave 
(S; related to the total charge) is calculated since it is a better parameter reflecting 
the reducing capacity of the sample [18].

In this study, the cyclic voltammetry experiments were performed in 67% 
methanol bread crude extracts and soluble fraction obtained after digestion mixed 
with 0.1 M sodium acetate-acetic buffer (pH 4.5) at ratio 1:1 (v/v) according to 
Zielińska et al. [26]. The sodium acetate-acetic buffer acted also as a supporting 
electrolyte for cyclic voltammetry measurements. A micro-electrochemical cell 
(with total volume of 200 μL), made all of Teflon, was used during the course of 
this experiment. Three electrodes, a glassy carbon (GC) working electrode (BAS 
MF-2012, 3 mm diameter), an Ag/AgCl (3.5 M KCl) reference, and a Pt (0.5 mm 
diameter coiled Pt wire) counter electrode, constituted the cell. Working electrode 
was hand-polished with 0.05 μm alumina-water paste (BAS CF-1050), using BAS 
(MF-1040) polishing cloth, and then rinsed with ultrapure water and methanol. 
The cyclic voltammetry experiment was performed in the range of 100–1100 mV 
at a potential sweep rate of 100 mV s−1 at room temperature using a potentiostat/
galvanostat G 750 (Gamry Ins., USA). The area under the anodic current (AC) 
waveform of the voltammogram (S) related to the total charge was calculated as it 
was shown for dark wheat bread extract (Figure 1). The cyclic voltammograms of 
Trolox solutions over the concentration range of 0.05–2.5 mM were determined. 
The reducing capacity of buckwheat-rich wheat breads was expressed in terms of 
μmol Trolox equivalent (TE)/g of dry matter (DM).
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2.6 Statistical analysis

Results of the chemical analyses are illustrated as mean values and the standard 
deviation of three independent measurements. Fisher least significant difference 
(LSD) test at a significance level of p < 0.05 was performed for post hoc compari-
son. The Statistica ver. 5.0 software was used (General Convention and Statistica, 
StatSoft, USA, 1995).

3. Results and discussion

3.1 Reducing capacity of buckwheat-enhanced wheat breads

This reducing capacity of BEDWBs and BEWWBs was based on the electro-
chemical behavior and chemical properties of the electroactive compounds present 
in bread [27].

The cyclic voltammograms of 67% MeOH extracts from BEWWBs and 
BEDWBs breads before digestion were recorded as shown in Figure 2. The shape 
of the anodic waves was typically due to the response of several antioxidants with 
different oxidation potentials [11, 28]. The study showed that the substitution of 
WWF or DWF at levels of 10, 20, 30, and 50% w/w on total flour basis caused 
almost linear increase of the reducing capacity of undigested BEWWBs and 
BEDWBs breads (Figure 3). For example, the highest level of WWF substitution 
(50%) by BF resulted in almost fivefold increase in the reducing capacity, while the 
effect of substitution with BFR at 50% level was even higher, being above eightfold 
as compared to the reference WWB. Similarly, the reducing capacity of BEDWBs 
was higher than noted for DWB. It was found that substitution of DWF by BF or 
BFR at levels of 10, 20, 30, and 50% w/w on total flour basis caused a lower increase 
of the reducing capacity of BEDWBs as compared to BEWWBs. The highest level of 
DWF substitution (50%) by BF of BFR resulted in 2.2 and 2.6-fold increase of the 
reducing capacity of BEDWBs as compared to the reference DWB. These findings 
are in agreement with those provided by Lin et al. [6] which showed a fivefold 

Figure 1. 
Cyclic voltammogram of undigested dark wheat bread extract (DWB). The area under the anodic current 
(AC) waveform related to the total charge is indicated, and the mode of its calculation is presented. 
Measurements were performed with 67% methanol extract of DWB (100 mg/mL) mixed with 0.1 M sodium 
acetate-acetic buffer (pH 4.5) at ratio 1:1 (v/v) and scan rate 100 mV s−1.
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Figure 3. 
Reducing capacity of buckwheat-enhanced white wheat breads (BEWWBs) and buckwheat-enhanced dark 
wheat breads (BEDWBs) before and after digestion in vitro. Upper figures, BEWWBs with BF and BFR 
substitution; lower figures, BEDWBs with BF and BFR substitution.

Figure 2. 
Cyclic voltammograms of undigested buckwheat-enhanced white wheat breads (BEWWBs) and undigested 
buckwheat-enhanced dark wheat breads (BEDWBs). Upper figure, BEWWBs with (1) BF and  
(2) BFR substitution; lower figure, BEDWBs with (3) BF and (4) BFR substitution. Measurements were 
performed with 67% methanol extracts (100 mg/mL) mixed with 0.1 M sodium acetate-acetic buffer (pH 
4.5) at ratio 1:1 (v/v) and scan rate 100 mV s−1. The higher total charge under anodic current wave indicates a 
higher reducing capacity of the investigated bread extracts.
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increase in reducing power of buckwheat-enriched wheat bread at 15% substitution 
level using flour from unhusked buckwheat.

The cyclic voltammograms of soluble fraction obtained after digestion of 
BEWWBs and BEDWBs breads were recorded as shown in Figure 4. Comparison 
of the cyclic voltammograms recorded for undigested bread (Figure 2) with 
those recorded for soluble fraction obtained after digestion (Figure 4) showed 
broadened anodic waves due to the response of several reducing compounds with 
different oxidation potentials, including mainly released from the bread matrix 
phenolics compounds as described by Szawara-Nowak et al. [24]. After digestion of 
BEWWBs, the reducing capacity was higher by 21% (at substitution level of 50% by 
BF) and by 53% (at substitution level of 50% by BFR) than the reducing capacity of 
the corresponding digested reference WWB (Figure 3). In contrast, after digestion 
of BEDWBs, the reducing capacity was lower by 20% (substitution level of 50% by 
BF) and by 22% (substitution level of 50% by BFR) than the reducing capacity of 
the corresponding digested reference DWB. In contrast to digested BEWWBs, the 
reducing capacity of digested BEDWBs in all cases of substitution did not exceed 
the value noted for digested DWB. Available evidences based on the recent studies 
clearly indicate that the observed increase of reducing capacity of digested buck-
wheat-enhanced white and dark wheat breads was due to the release of phenolics 
from their conjugation forms as well as cell wall matrices. Szawara-Nowak et al. 
[18] showed significantly higher content of total phenolic compounds after in vitro 
gastrointestinal digestion of buckwheat-enhanced wheat breads as compared to the 
undigested ones. Moreover, the other scientists also demonstrated that simulated 

Figure 4. 
Cyclic voltammograms of soluble fraction obtained after digestion of buckwheat-enhanced white wheat breads 
(BEWWBs) and buckwheat-enhanced dark wheat breads (BEDWBs). Upper figure, BEWWBs with  
(1) BF and (2) BFR substitution; lower figure, BEDWBs with (3) BF and (4) BFR substitution. Measurements 
were performed with soluble fraction obtained after digestion mixed with 0.1 M sodium acetate-acetic buffer  
(pH 4.5) at ratio 1:1 (v/v) and scan rate 100 mV s−1.



Antioxidants

8

gastrointestinal conditions significantly increased the total phenolic compounds of 
extracts obtained from wheat whole grains and their flour, germ, and bran fractions 
[7, 29, 30]. It should be also pointed out that as the higher reducing capacity was 
observed in breads formulated with participation of BFR than BF, then a contribu-
tion of MRPs originating from this ingredient can be suggested [31].

It should be mentioned that practical limitation of applied CV methodology was 
that the working electrode. It had to be frequently cleaned to remove residues of 
sample from its surface and to maintain its sensitivity. However, the advantage of 
CV was related not to do requiring the use of reactive chemicals.

3.2  Bioaccessible reducing capacity of buckwheat-enhanced white and dark 
wheat breads

From a nutrition perspective, the definition of bioaccessibility is the fraction of 
a compound that is released from the food matrix in the gastrointestinal lumen and 
used for intestinal absorption [32]. This definition can be extended for the functional 
properties of food since it is closely related to the bioaccessibility of compounds 
responsible for the formation of this functional property. The in vitro digestion model 
has been widely used to study the complex multistage process of human digestion 
[33]. Bioaccessibility is a major factor that should be taken into account when assess-
ing the potential health benefits of functional foods. Different contributors affect 
bioaccessibility. It can be affected by the composition of the digested food matrix, the 
synergisms and antagonisms of the different components, and the pH, temperature, 
and texture of the matrix [34]. Bioactive compounds are susceptible to multiple effects 
during digestion due to the effects of pH and enzymes, and in the present study, the 
bioaccessible reducing capacity of buckwheat-enhanced wheat breads was determined 
for the first time after an in vitro digestion by cyclic voltammetry method.

The reducing capacity of the digested BEWWBs and BEDWBs was significantly 
higher than those noted for the undigested corresponding breads (Figure 3). 
Therefore, for better evaluation of the bioaccessible reducing capacity in vitro, we 
introduced the reducing capacity bioaccessibility index (PRC):

  PRC =  RC  GD   /  C  bread  .  

where RCGD is the reducing capacity after simulated gastrointestinal digestion 
(GD) and RCbread is the reducing capacity of BEWWBs, BEDWBs, WWB, and 
DWB, respectively.

PRC value ˃ 1 indicates high bioaccessibility; PAC value < 1 indicates low bioac-
cessibility. The similar factor was introduced by Gawlik-Dziki et al. [35] as a useful 
parameter to study the bioaccessibility of phenolics from coffee and coconut. The 
PRC values of BEWWBs and BEDWBs are shown in Figure 5. PRC ranged from 5.0 
to 1.8 for digested BEWWBs with participation of BF and from 2.9 to 1.4 for digested 
BEWWBs with participation of BFR. The PRC index ranged from 2.5 to 1.4 for 
digested BEDWBs with participation of BF and from 2.8 to 1.3 for digested BEDWBs 
with participation of BFR. These values indicate high bioaccessible reducing capacity 
of buckwheat-enhanced wheat breads. It was also found that the reducing capacity 
bioaccessibility index (PRC) for BEWWBs and BEDWBs depends on the level of sub-
stitution WWF or DWF by BF or BFR. As the level of substitution was higher, then 
the PRC was lower despite of the high reducing capacity of bread samples. This find-
ing indicates that not only real value of reducing capacity but also its bioaccessibility 
should be taken into account when functional properties of buckwheat-enhanced 
wheat breads are proposed for consumers. Therefore, the substitution level of wheat 
flours by BF or BFR at level up to 20–30% seems to be the best well-balanced.
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4. Conclusions

The use of cyclic voltammetry allowed to show higher reducing capacity of 
digested in vitro buckwheat-enhanced wheat breads as compared to the undigested 
ones. Therefore, the bioaccessible reducing capacity of buckwheat-enhanced wheat 
breads seems to be an important factor characterizing the functional properties of 
bread among others. The reducing capacity bioaccessibility index (PRC) of buck-
wheat-enhanced wheat breads allowed to indicate the beneficial level of wheat flour 
substitution by buckwheat flours. The CV methodology is suitable for screening 
studies and allows obtaining a rapid electrochemical profile of a bread sample after 
digestion useful for evaluating their selected functional properties such as bioacces-
sible reducing capacity as proposed in this study.
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The reducing capacity bioaccessibility index (PRC) of buckwheat-enhanced white wheat breads (BEWWBs) 
and buckwheat-enhanced dark wheat breads (BEDWBs).



Antioxidants

10

© 2019 The Author(s). Licensee IntechOpen. This chapter is distributed under the terms 
of the Creative Commons Attribution License (http://creativecommons.org/licenses/
by/3.0), which permits unrestricted use, distribution, and reproduction in any medium, 
provided the original work is properly cited. 

Author details

Danuta Zielińska
Department of Chemistry, University of Warmia and Mazury in Olsztyn, Olsztyn, 
Poland

*Address all correspondence to: danuta.zielinska@uwm.edu.pl



11

The Bioaccessible Reducing Capacity of Buckwheat-Enhanced Wheat Breads Estimated…
DOI: http://dx.doi.org/10.5772/intechopen.84716

References

[1] Kiprovski B, Mikulic-Petkovsek M, 
Slatnar A, Veberic R, Stampar F,  
Malencic D, et al. Comparison of 
phenolic profiles and antioxidant 
properties of European Fagopyrum 
esculentum cultivars. Food Chemistry. 
2015;185:41-47

[2] Zielinska D, Zielinski H. Low 
molecular weight antioxidants and 
other biologically active components of 
buckwheat seeds. The European Journal 
of Plant Science and Biotechnology. 
2009;3SI:29-38

[3] Zielinski H, Michalska A, Piskuła MK,  
Kozłowska H. Antioxidants in 
thermally treated buckwheat groats. 
Molecular Nutrition and Food Research. 
2006;50:824-832

[4] Jiang P, Burczynski F, Campbell C, 
Pierce G, Austria JA, Briggs CJ.  
Rutin and flavonoid contents in 
three buckwheat species Fagopyrum 
esculentum, F. tataricum, and F. 
homotropicum and their protective effects 
against lipid peroxidation. Foodservice 
Research International. 2007;40:356-364

[5] Angioloni A, Collar C. Nutritional 
and functional added value of oat, 
Kamut®, spelt, rye and buckwheat 
versus common wheat in breadmaking. 
Journal of the Science of Food and 
Agriculture. 2011;91:1283-1292

[6] Lin LY, Liu HM, Lin SD, Mau JL.  
Quality and antioxidant property of 
buckwheat enhanced wheat bread. Food 
Chemistry. 2009;112:987-991

[7] Gawlik-Dziki U, Dziki D, Baraniak B, 
Lin R. The effect of simulated digestion 
in vitro on bioactivity of wheat bread 
with Tartary buckwheat flavones 
addition. LWT–Food Science and 
Technology. 2009;42:137-143

[8] Wronkowska M, Zielińska D, 
Szawara-Nowak D, Troszyńska A, 
Soral-Śmietana M. Antioxidative and 

reducing capacity, macroelements 
content and sensorial properties of 
buckwheat-enhanced gluten-free bread. 
International Journal of Food Science 
and Technology. 2010;45:1993-2000

[9] Zhang ZL, Zhou ML, Tang Y, Li FL,  
Tang YX, Shao JR, et al. Bioactive 
compounds in functional buckwheat 
food. Food Research International. 
2012;49:389-395

[10] Giménez-Bastida JA, Zielinski H.  
Buckwheat as a functional food and its 
effects on health. Journal of Agricultural 
and Food Chemistry. 2015;63:7896-7913

[11] Szawara-Nowak D, Zielińska 
D, Wiczkowski W, Zieliński H. 
Antioxidant capacity of buckwheat 
enhanced wheat breads determined 
by updated methodology. Oxidation 
Communications. 2015;38:1591-1603

[12] Li SQ, Zhang QH. Advance in the 
development of functional foods from 
buckwheat. Critical Reviews in Food 
Science and Nutrition. 2001;41:451-464

[13] Gulcin I. Antioxidant activity 
of food constituents: An overview. 
Archives of Toxicology. 2012;86:345-391

[14] Sanchez-Moreno C. Review: 
Methods used to evaluate the free 
radical scavenging activity in foods 
and biological systems. Food Science 
and Technology International. 
2002;8:121-137

[15] Magalhaes LM, Segundo MA, Reis S,  
Lima JLFC. Methodological aspects 
about in vitro evaluation of antioxidant 
properties. Analytica Chimica Acta. 
2008;613:1-19

[16] Zielinski H, Zielinska D, Kostyra H.  
Antioxidant capacity of a new crispy 
type food products determined by 
updated analytical strategies. Food 
Chemistry. 2012;130:1098-1104



Antioxidants

12

[17] Carocho M, Ferreira ICFR. A review 
on antioxidants, prooxidants and related 
controversy: Natural and synthetic 
compounds, screening and analysis 
methodologies and future perspectives. 
Food and Chemical Toxicology. 
2013;51:15-25

[18] Chevion S, Roberts MA, Chevion M.  
The use of cyclic voltammetry for the 
evaluation of antioxidant capacity. 
Free Radical Biology and Medicine. 
2000;28:860-870

[19] Giménez-Bastida JA, Zieliński H, 
Piskuła MK, Zielińska D, Szawara-Nowak 
D. Buckwheat bioactive compounds, 
their derived phenolic metabolites and 
their health benefits. Molecular Nutrition 
and Food Research. 2017;61:1-10

[20] Gulaboski R, Mirceski V, Mitrev S.  
Development of a rapid and simple 
voltammetric method to determine total 
antioxidative capacity of edible oils. 
Food Chemistry. 2013;138:116-121

[21] Arteaga JF, Ruiz-Montoya M, 
Palma A, Alonso-Garrido G, Pintado S, 
Rodriguez-Mellad JM. Comparison of 
the simple cyclic voltammetry (CV) and 
DPPH assay for the determination of 
antioxidant capacity of active principles. 
Molecules. 2012;17:5126-5138

[22] Zieliński H, Ciesarová Z, Kukurová K,  
Zielińska D, Szawara-Nowak D, 
Starowicz M, et al. Effect of fermented 
and unfermented buckwheat flour on 
functional properties of gluten-free 
muffins. Journal of Food Science and 
Technology. 2017;54:1425-1432

[23] Peñas E, Zielińska D, Gulewicz P, 
Zieliński H, Frias J. Vitamin C, phenolic 
compounds and antioxidant capacity of 
broccoli florets grown under different 
nitrogen treatments combined with 
selenium. Polish Journal of Food and 
Nutrition Sciences. 2018;68:179-186

[24] Szawara-Nowak D, Bączek N, 
Zieliński H. Antioxidant capacity 

and bioaccessibility of buckwheat-
enhanced wheat bread phenolics. 
Journal of Food Science and Technology. 
2016;53:621-630

[25] Delgado-Andrade C, Conde-
Aguilera JA, Haro A, De La Cueva SP,  
Rufián-Henares JA. A combined 
procedure to evaluate the global 
antioxidant response of bread. Journal 
of Cereal Science. 2010;56:239-246

[26] Zielińska D, Szawara-Nowak D, 
Ornatowska A, Wiczkowski W.  
Use of cyclic voltammetry, 
photochemiluminescence and 
spectrophotometric methods for 
the measurement of the antioxidant 
capacity of buckwheat sprouts. Journal 
of Agricultural and Food Chemistry. 
2007;55:9891-9898

[27] Zielińska D, Szawara-Nowak D, 
Zielinski H. Determination of the 
antioxidant activity of rutin and its 
contribution to the antioxidant capacity 
of diversified buckwheat origin material 
by updated analytical strategies. Polish 
Journal of Food and Nutrition Sciences. 
2010;60:315-321

[28] Szawara-Nowak D, Zielińska D, 
Zieliński H, Wronkowska M.  
Antioxidant properties of dark 
wheat bread with added exogenous 
buckwheat flours addition. In: 
Waisundara V, Shiomi N, editors. 
Superfood and Functional Food–An 
Overview of Their Processing and 
Utilization. Chapter 13. Intech: Rijeka, 
Croatia. 2017. pp. 273-289. ISBN 978-
953-51-2920-2. DOI: 10.5772/65411

[29] Liyana-Pathirana CM, Shahidi F.  
Antioxidant activity of commercial soft 
and hard wheat (Triticum aestivum L.) 
as affected by gastric pH conditions. 
Journal of Agricultural and Food 
Chemistry. 2005;54:1256-1264

[30] Chandrasekara A, Shahidi F.  
Bioaccessibility and antioxidant 
potential of millet grain phenolics as 



13

The Bioaccessible Reducing Capacity of Buckwheat-Enhanced Wheat Breads Estimated…
DOI: http://dx.doi.org/10.5772/intechopen.84716

affected by simulated in vitro digestion 
and microbial fermentation. Journal of 
Functional Foods. 2012;4:226-237

[31] Zielinski H, Michalska A, Amigo-
Benavent M, del Castillo M, Piskula MK.  
Changes in protein quality and 
antioxidant properties of buckwheat 
seeds and groats induced by roasting. 
Journal of Agricultural and Food 
Chemistry. 2009;57:4771-4776

[32] Rein MJ, Renouf M, Cruz-Hernandez 
C, Actis-Goretta L, Thakkar SK,  
da Silva Pinto M. Bioavailability 
of bioactive food compounds: A 
challenging journey to bioefficacy. The 
British Journal of Clinical Pharmacology. 
2013;75:588-602

[33] Li H, Deng Z, Liu R, Loewen S,  
Tsao R. Bioaccessibility, in vitro 
antioxidant activities and in vivo 
anti-inflammatory activities of a purple 
tomato (Solanum lycopersicum L.). Food 
Chemistry. 2014;159:353-360

[34] Fernàndez-Garcìa E, Carvajal-
Lérida I, Pérez-Gàlvez A. In vitro 
bioaccessibility assessment as a 
prediction tool of nutritional efficiency. 
Nutrition Research. 2009;29:751-760

[35] Gawlik-Dziki U, Durak A, Jamioł M,  
Świeca MI. Interactions between 
antiradical and anti-inflammatory 
compounds from coffee and coconut 
affected by gastrointestinal digestion—
In vitro study. LWT–Food Science and 
Technology. 2016;69:506-514


