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Studies on the Antioxidant Activity of Carthamin
from Safflower Carthamus tinctorius L.
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1. The Key Laboratory of Food Science Ministry of Education Nanchang University Nanchang 330047 China 2.
Chemistry college of Jiangxi Normal University Nanchang 330027 China 3. Jiangxi University of Traditional
Medicine Nanchang 33006 China

Abstract The antioxidant activity of carthamin extracted and purified from safflower was evaluated by
determining the heat-induced oxidation in a linileic acid system with S-carotene the decoloration of
the 1 1-diphenyl-2-picrylhydrazyl and the superoxide genernated from autoxidation of pyrogallol. The
results indicated that carthamin could be used as a natural antioxidant in food cosmetics and medicine
industries.
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