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To obtain basic information on the effect of the dissociation of L-ascorbic acid (AsA) on its 
radical scavenging ability, 1,1-diphenyl-2-picrylhydrazyl (DPPH) was used in both 
homogeneous and heterogeneous reaction systems. In the homogeneous system, the 
dissociation of AsA did not affect its DPPH scavenging ability. In the heterogeneous 
system, the DPPH scavenging ability of the monoanion form of AsA was lower than that of 
the non-dissociated form. The same tendency was also found in the case of DPPH in 
liposome. Although it has been emphasized that the antioxidant ability of AsA originated 
from its electron donation function, the ability of AsA to act as a hydrogen donor should 
also be considered. A new aspect of the possibility of AsA functioning as an antioxidant not 
only in the hydrophilic region but also in the hydrophobic region, was also strongly 
suggested.
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