J@é:ﬁﬂ’&

Science and Technology of Food Industry

WR SRt

& e /KIS EE [T FuiR i+t

( 400716)
N o :2.0~80mg/mL
12.98%0 + 5.36%0 6.97%0 + 1.35%0; 0.01 ~1.0mg/mL
0.1mol/L 1.0mL H,0, 3.1%~19.8% 0.1~1.0mg/mL * OH 9.6%~76.9% ; 4~
120mg/mL 13.19%~100.00% 45min 14.13%~99.23% »

~ o

Study on anti—-mutation and other functional character
of water extracts from Allium chinensis G.Don
DING Xiao-wen WANG Hai-yan LV Shu-xia ZHANG Shu-li

( College of Food Science Southwest University Chongqing Key Lab of
Agricultural Product Processing Chongqing 400716 China)

Abstract: Antimutation antioxidation and clearing nitrite of water extracts from Allium chinensis G. Don were
studied it will provide thesis basic for deeply development. Results: MCN rate of Vicia faba root tip was
12.98%0 +5.36%0~6.97%0 + 1.35%0 which was induced by extracts from fresh Allium chinensis G.Don of 2~80mg/mL.
H,0, and « OH would be scavenged the clearance rate was 3.1%~19.8% and 9.6%~76.9% respectively. The
function was done by extracts from fresh Allium chinensis G.Don which was 0.01~1.0mg/mL and 0.1~1.0mg/mL.
Nitrite would be scavenged by the extracts from Allium chinedsis G.Don the clearance rate was 13.19%-~100.00%
when the extract from fresh Allium chinensis G.Don of 4~120mg/mL the clearance rate was 14.13%~99.23% when
the extracts was boiled 45min. Conclusion: extracts from Allium chinensis G.Don had function of antioxidation

antimutation and clearing nitrite. Ability of clearing nitrite would be lower when the boiling time was longer.
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