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Fig 1 Extraction and its antioxidations to different oils
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Fig 2 Extractionsof different anount of
tattary buckw heat leaves and other antioxidation

;- e-.049g/kgLE- -.10g/kgLE;
- *-.18g/kgLE;- 0-.20g/kgLE;
- — Q 2 g/kg quercetin; - °- . Q 2 g/kg TBHQ

- o- .

23
Vc ,
TrisFe* - H0> ,
1 1 ,Q 2g/kg
Ve )
15g/kg |, 88%

222
TBHQ , (POV)
2 2 ,
29/kg . Q2g/kg
, Q 2 g/kg TBHQ
223
3 ,Vc Ve
, Vc>Ve>
, Ve Q2 g/kg
, Ve
TBHQ
100
—~ 80r
IbD
]
= 60
(=2
o
&
S 40
o
~%
20
12 0 — .
0 5 10 15
B fal/d Time
3 Vc Ve
- o- - - .VEg-°-.LE
- - .LE+ ;- *- .LE+Vg
- -.LE+Vc - - .TBHQ;
Fig 3 Extraction and its synergy w ith
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Table 1l Scavengeof extractionsof difference
amounts of buckw heat leaves to - OH
/ /
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Quality Scavengeng Quality Scavengeng
percentage percentage
Q 20 38 10 85
Q 60 55 15 88
Q 80 75 Q 02(Vc) 40
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Study on antioxidation of extrations from
tartary buckw heat leaves and its synergy

CAO Yan-ping
(Chemistry D parment & Yulin College, Yulin, Shaanxi 719000, China)

Abstract: T he total flavone in antioxidant substance extracted from leavesof tartary buckw heat and its
scaveninging function to - OH and Oz - w ere detemm ined by photometry and the inhibitory action toL ipin
peroxidation and its synergy w ith other substancesw ere studied by iodimetry in the experment The re-
sults show ed that the content of total flavone in tartary buckw heat anounted to 57 g/kg; the extraction had
pow erful antioxidation and could delay the peroxidization of oil lipid significantly; w ith concentration in-
crease of the extraction, the antioxidation w as strengthened consequently, and the ideal addition would be 2
g/kg; V¢,V e and citric acid w ere synergetic to the extraction of leaves of tartary buckw heat and the se-
guence of synergywasV c>V e> L anon Extractionsfrom tartary buckw heat leaves have effective scaveng-
ing power to - OH andOz.
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