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ANTIOXIDANT ACTIVITY OF THE WILD EDIBLE VEGETABLE-DREGEA VOLUBILIS
WANG Hai-bo'?, XTAO Jian—qing', LIU Xi—kui""
(1.State Key Laboratory of Phytochemistry and Plant Resources in West China, Kunming Institute
of Botany, Chinese Academy of Sciences, Kunming 650204, Yunnan, China;
2.Graduate School of the Chinese Academy of Sciences, Beijing 100049, China)

Abstract: The antioxidant activity of the extract of the wild edible vegetable—Dregea volubilis (L.f.) Benth ex
Hook f., were studied by the DPPH radical scavenging activity method. The EtOH extract and the EtOAc extract
of it showed some scavenging activities, but their scavenging ratios were lower than BHA and V. These results
provide it was very weak for the scavenging activity against DPPH radical, and not a value of antioxidant.
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Table1 The scavenging ratio of the extract of Dregea volubilis against to the DPPH free radicals

K/%

Samples 0.04 mg 0.08 mg 0.12 mg 0.16 mg 0.2 mg 0.24 mg 0.28 mg 0.32 mg
Petroleum ether extract 1.83 3.09 6.79 7.48 10.38 15.79 14.68 14.01
EtOAc extract 17.76 24.12 39.73 45.66 55.37 67.12 74.97 80.44
BuOH extract 9.72 11.35 15.65 22.38 24.74 34.04 34.71 34.05
H,0 extract 19.75 19.60 19.70 16.25 18.22 11.11 19.03 18.93
EtOH extract 21.80 33.04 40.91 48.95 59.81 67.95 71.85 83.52
1 : DPPH 2 ,
H DPPH IC50
, Co 132.6 pg, 1483 pg,
- : BHA V.
DPPH s o (IC5>500),
o
o (ICs >1 000)
2.2 DPPH ICs
( 2) 3
2 DPPH ICy
Table 2 The ICy value of scavenging activity of the extract of
Dregea volubilis L. against to the DPPH free radicals ’ s
DPPH \ o
Samples 1Cso /g
Petroleum ether extract >1 000 ’
EtOAc extract 148.3 ( SOD .CAT .GSH-
BuOH extract 648.8 Px. V..V Ve )
H,0 extract >1 000
EtOH extract 132.6 ° ’
BHA(control) 32.7 ’ ’

V(control) 10.9 s
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STUDIES ON EXTRACTING AND COMPONENT OF STAR ANISE OIL FROM ILLICIUM VERUM HOOK.F
IN GUANGXI
HE Dong-mei, LIU Hong—xing, HUANG Chu—sheng”, CHEN Fu-bei, YANG Xiao—yong
(Department of Chemistry, Guangxi Teachers Education University, Nanning 530001, Guangxi, China )
Abstract: The three kinds of star anise oils was extracted from Illicium verum Hook.f by steam distillation and
Soxhelt method . Volatile components of star anise oil was analyzed by using gas chromatography and gas
chromatography—mass spectrometry , the relative content of these compounds were calculated using square
peaks to normalization .The result show that the star anise oil is rather high in extracting rate, dark in color and
quite complex in composition by Soxhelt method. The content of trans—Anethole is more high in star anise oil

extracting by steam distillation method. The two methods show that content of trans—Anethole is different in
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