@ézﬂfﬁil

WR SRt

Vol.31,No.12,2010

}(Qs

MK W E R AEE, R
(LERTESZEEHIRAZE TREKEZ, S Bk 541001 ;
2.7 WIF K FAF T F R, S Ak 541004)

M E:AZRRERBAHA(DPPH - )RR TR FEZF AL A me A A b A0, REH N R LBEX
ESMFRTRE A Cu" Fe' WS HR, SREAVN, RAEFZF AL S b i bk DPPH - 4 RAF69 %
FRAE R, R B i 0 2 T R R 1050 4 0.16~0.37mg - mL ™' 332 F 4k ad Cu® (Fe’ " R Ik R 4F 09 K A48 A, ok st
Fe’ ' 4R %% A F 84 374 x10°mL - mg ™' |2 F ot Fe' " e AR A2 A F3h 1.56 x10°mL - mg ™', %
dxd Cu’ g9 A AE A Ol A A 1.20 X 10°mL - mg ™', BRI R AR F A B KR A AT A A
FALH G A,

KB AL AN, A AFRER, EOER

Study on the antioxidation of the concrete and essential oil of
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Abstract: The free radical scavenging activities and the binding properties of the concrete and essential oil of
Lysimachia foenum- graecum Hance were measured with 2,2-Diphenyl-1- picrylhydrazyl( DPPH - ) method and
fluorescence-quenching spectroscopy, respectively. The results showed that both of the concrete and essential oil
displayed good free radical activities against DPPH - with IC,, 0.16~0.37mg - mL~".And the copper and ferrous ion
led to obvious statistic quenching of the concrete and essential oil fluorescence.The essential oil exhibited the best
binding property with ferrous ion, and the concrete presented good binding property with ferrous ion, while the
essential oil displayed the least binding property with copper ion. Their dissociation constants were 3.74 x 10°,
1.56 x 10> and 1.20 x10°mL - mg ™", respectively.It was suggested that the concrete and essential oil of Lysimachia
foenum- graecum Hance should be developed as an efficient new antioxidant.
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