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S E  47.26 94.38 ILIFEHE  48.98 95. 24
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Xt HbH NG LB SR AL (TR AT 4 R ) AR 5 R
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£33 FHERENELER
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HH 8.89
A 58. 39
B 90. 27
X4 1f 97.74
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Determination of Antioxidant Activity in 26 Plants by DPPH Method

Gou Mingyue, Liu Liang, Zhang Chunzhi

( Dalian Polytechnic University, College of Bio & Food Technology, Dalian 116034, China)

ABSTRACT The effect of antioxidant in respect of preventing diseases and delaying aging has been paid attention.
Searching better and higher effective antioxidant was even more important. In this article, antioxidant activity of 26
plants samples were studied by DPPH method, and DPPH free radical scavenging capability of extracts were deter-
mined. Experimental results showed that the antioxidant components were soluble in alcoholic solution but not in wa-
ter; among these 26 plants, Radix sanguisorbae, Caulis spatholobi, Radix paeoniae Rubra and Polygonum cuspidate
had higher antioxidant activities than other plants. Radix sanguisorbae was the highest with IC,, of 8.89 pg/mL.
Key words DPPH, plant, antioxidant activity
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