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Free radical oxidation ensures regular metabolism in the body, but in case of oxidant/antioxidant misbalance free radical 
oxidation may lead to oxidation of lipids, membrane destruction and changes in DNA. Many diseases are the consequences 

and reasons of the Oxidative Stress (OS) appearing. Tracing of Antioxidant/Oxidant Activity (АОА/ОА) of food, nutrients, 
blood, blood fractions, semen and skin will enable the doctor to choose effective diet and therapy. Proposed by authors’ new 
hybrid variant of potentiometric method of determining (АОА/ОА) of solutions and skin was used. It was chosen as fully 
corresponding with the nature of the OS, because the inductor of oxidative stress is an overall deficit of electrons accessible to 
cells, and reactions of antioxidants with active oxygen species are of electrochemical nature. The source of information is the 
electrode potential shift observed when the analyzed sample is inserted into the medium containing the mediator system. The 
possibilities of the method were demonstrated in AOA determination of some vegetative foodstuffs (fresh juices from crush 
fruits and vegetables, juices and nectars of industrial manufacturing, some grades of tea, beer and wine), nutrients, blood, 
sperm and skin. Comparative research of water and ethanol extracts obtained from some herbs, fruits and vegetables has been 
carried out. Antioxidant activity of ethanol extracts was higher than this in water extracts due to the fact that phenols have 
better solubility in ethanol. Hence, they are more full taken from a vegetative material by ethanol. Two approaches (invasive 
and noninvasive) are proposed and used. A pronounced increase in AOA of plasma and erythrocyte mass of blood after intake 
of fruit juices is demonstrated. In this case, the same effect is observed on the skin. The indicator of antioxidant activity may be 
not only a source of information about the danger, freshness and authenticity of plant products, but also provide information 
for a new look at the assessment of their quality. Future investigations of AOA in the chain blood fractions/skin-diet/therapy 
will make a significant contribution to the selection of effective ways to improve health and food technologies.
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