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Abstract  Products extracted by EtOAc and BuOH from the alcoholic extract of Hang Bai Ju could scavenge O;
in illuminated riboflavin system by using spectrophotometry was 80%. By using ESR,the extraction products 0.
06 and 0. 3 mg/ml of EtOAc could scavengeQ; in Na,0O,/DMSO by 43% and 90% respectively,and that of BuOH
could scavenge the O; by36% and 57%.
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