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Scavenging effects of curcumin on active oxygens and
its antioxidation in vitro

WANG Xue-mei, ZHANG Jian-sheng, GAO Yun-tao "~ , DAI Yun

(School of Chemistry and Bio—Science, Yunnan Nationalities University, Kunming 650031, China)

Abstract: Scavenging effects of curcumin on active oxygen species - OH and O,
and riboflavine photosensitization in vitro were investigated by the means of spectrophotometry. The inhibition
effects of curcumin on the lecithin lipid peroxidation and oxidation damage of DNA chain induced by hydroxyl
radical were observed by thiobarbit uric acid spectrophotometry. The results showed that curcumin could
scavenge active oxygen efficiently. It could also significantly inhibitlipid peroxidation and oxidation damage of DNA
by hydroxyl radical.
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