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Studies on the Scavenging Capacity of Hydroxyl Lysine
to Active Oxygen Radical

Zhang Ying
(Dept- of Food Sci- and Tech. » Zhejiang Agric: Univ- » Hangzhou 310029)

Wang Shuying Ding Xiaolin
( School of Food Sci. and Tech., Wuxi Univemsity of Light Industry, Wuxi 214036)

Abstract A kind of specific non-protein amino acid, 0-O H-Lys , was detected out both
from bamboo leaves and their extracts. Iis biologic significance of antioxidation was inves—
tigated by Chemiluminescence and ESR. The results showed that the scavenging capacity
of this hydroxyl lysine on 02 was much stronger than lysine.
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