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Scavenging [ O, ¢+ ] and [ + OH] of extracts from the Leaves

of Vaccinium bracteatum Thunb

WANG Li', YAO Hui-yuan', TAO Guan-jun®’, QIN Fang®

(1. School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China;2. Testing and A-

nalysis Center, Southern Yangtze University, Wuxi 214036, China)

Abstract:In this article, four flavones from the leaves of Vaccinium Bracteatum Thunb were

identified and purified. Their functions of scavenging [ O, ] and [ OH Jwere also deiscussed. It

was found that all the extracts have low ICs,. Quercetin and the 6" extract have the lowest 1Cs,of

about 5.9 pg/mL.
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Fig.3 The hydroxyl radical-scavenging capacity of the

extracts
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