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The present paper deals the influence of the contents of six different phytochemical (phenols, carotenoids, chlorophyll a, chlorophyll b, chlorophyll a + b and vitamin C) on antioxidant potential of Kitare and Carmesi lettuce varieties. The data set used for modeling contained 31 lettuce samples. Chemometric classification and regression analysis were conducted in order to select the phytochemicals that best describe the antioxidant activity. Principal component analysis (PCA) and hierarchical cluster analysis (HCA) grouped lettuce samples according to their phytochemical content. Established artificial neural networks (ANNs) models were statistically evaluated. As the best phytochemicals for the antioxidant potential prediction, chlorophyll a, chlorophyll a + b and total phenols content stand out. Predictive ability of the obtained ANNs can be used for antioxidant potential estimations.
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