@étﬂ%&l

W% SRt

Vol.35,No. 08,2014

[ 2 i LIS it )8
HURALIE TERFSE

OEE HER , D58 ,5k 18, %5, & W, REF
(RB|IFERFREIEL AT PR, RBHHZ 710062)

H E. AR EAET PR R REA T, KAy R Fm Z g A E et Py RILBU G B R S T
YRBTHARE S ATB- Y R/ bR A RACAR R e Ip R AR R (3T AN B 2 ed FIRE A, A ADPPH & w1 A (DPPH- ).
#EaHECOH) RBEAMBE T (0, ) FRER, F5ATARAITLAET2,6- =3 T K -4-F L FE B (BHT)F= &
KRAEAA VAT, B R A F ALt S B A LG RIMUAIHRR , 3R 5 F8 AR £ 248 T fa b3t 18 A8 R R
BT RAE T S B Ao AL 2 R AR R P e IR AR D A RFM £ (p<0.05) . A FE b B KA T
e FRRBACR Bk —F TR AH

A H A, E b BRI, A EMR

Antioxidant capacity of phenolic extracts from
Sphallerocarpus gracilis stem leaves
MA Ting—ting , TIAN Cheng-rui’,MA Jin—jin,ZHANG Juan,ZHANG Ying-na,ZHAO Pei, SONG Xi-zi

(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi”an 710062, China)

Abstract. The antioxidant activity of phenolic extracts from Sphallerocarpus gracilis stem leaves was studied.
The antioxidant activity of the extract was evaluated by spectrophotometry on its ability of scavenging 1-
diphenyl-2-picrylhydrazy (DPPH - ) ,hydroxyl radical (-OH),superoxide anion radical (O,™+ ), nitrite,—carotene
bleaching test,and total reducing power. BHT and V¢ were used as positive control. Results indicated that the
polyphenol extracts had a good antioxidant capacity,some indicators even better than the positive control. In
addition, polyphenol extracts and purified in a different measurement system in the scavenging ability were
quite different at the same concentration(p<0.05). It could be used as natural antioxidants further developed
and utilized.
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