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Abstract The antioxidant activities of the petroleum ether, EtOAc, BuOH and H.0 extracts of Yunnanopilia longistaminata

W.Z.Li) C.Y.Wu

D.Z.Li, which is used as a wild edible vegetable in folk, were studied by the DPPH radical scavenging

activitymethod. All the extracts exhibitweak scavenging activities on DPPH radical . The EtOAc extract and the BuOH extract
exhibit relative good scavenging actions than the others, but their actions are much lower than that of BHAand VC, respectiveiy.
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Table 1 Absorbance value for extract of Yunnanopilia
longistaminata scavening DPPH free radicals

Ai  A; (517 nm)
0.2ml 0.4 ml 0.7ml 1.0ml 1.3ml

Ac

0.745 0.716 0.711  0.682 0.676 0.757
0.682 0.615 0.557  0.519 0.499 0.757
0.674 0.644 0.599  0.524 0.509 0.757
0.735 0.710 0.688  0.656 0.652 0.757
0.700 0.660 0.629  0.593 0.563 0.757

BHA 0.323 0.313  0.309 0.304 0.290 0.757
Ve 0.075 0.046  0.039  0.035 0.031 0.757
2.2 DPPH
2 DPPH

ii Table 2 DPPH free radicals scavenging rate of extract of
Yunnanopilia longistaminata

K(%)
0.04mg 0.08mg 0.14mg 0.2mg 0.26mg
1.59 5.42 6.08 9.91 10.70
9.91 18.76 26.42 31.44 34.08
10.96 14.93 20.87 30.78 32.76
2.91 6.21 9.11 13.34 13.87
7.53 12.82 16.91 21.66 25.63
BHA 57.33 58.65 59.18 59.84 61.69
Ve 90.09 93.92 94.85 95.38 95.90
2 DPPH
DPPH
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BHA VC
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