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Abstract: The total phenolic contents of the extracts fromfive vegetable spiceswith4 different polar solvents were determined
by Folin—Ciocalteu’ s phenol method. The free radical scavenging activities of the extracts were assayed by 1, 1-diphenyl-2-
picrylhydazyl (DPPH). The total reducing powers of the extracts were tested with ferric reducing antioxidant power (FRAP).

The inhibition effects of the extracts on lipid peroxidation of rat liver microsomes induced by Fe* —cysteine were detected with
thiobarbituric acid (TBA). The results showed that methanol extract of Fugenia caryophylatashowed the highest total phenolic
content and the strongest antioxidant activity among all extracts. The total phenolic content, concentration of 50% DPPHe
scavenging, total reducing power, and concentrationof 50% inhibitionof rat livermicrosomes 1ipid peroxidation induced by Fe**
—cysteine were 724. 58+9. 58 mg/g, 1. 476 ug/ml, 6079. 64+ 105. 4 umol/g and 20. 48 ug/ml respectively. Generally, the total
phenolic contents of the extracts with high polar solvents are higher than those of extracts with low polar solvents, and the
antioxidant activitiesare stronger than those of extractswith lowpolar solvents.
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Table 1 Five common vegetable spices
ikt P AP Al AL
T Clove Fugenia caryophylata Thunb. i
A FE Cassia Bark Cortex Cinnamomi Cassiae 7
[Ekas Fennel fruit Fructus Foeniculi Hisp
J\S Star AniseFruit FructusAnisi Stellati Hisp
feH Bunge Pricklyash Peel Pericarpium Zanthoxyli L9

Cobas Fara B0y HTAX Roche A ¥]; %84k -1 I
Y66 EA (PerllinElmer instruments—Lambda 35 UV/VIS
spectrometer); LABOROTA 4001 y&jiEsEZ KL
Heidolph A #].

L2 ik
L21  FREHEE

WA RS, 110 B, I 10g A% T 250m] A
FESMP, AU 100m] Ak, 2R LG - S (D)
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L22 RS s E

R AR — By AS DI () Sy 5 o AR — Pk
FE—Fp R AR, MR, BT LUk
HIRIE I B S A &), B IR S & i 5 IE A
XKy WO EWAE T60nm AAT BRI, LA & TR AE
NS HRRUE, SR R R USRI TR TR (gallic
acid equivalent) HIE TN, ¥SingletonZ: N7 240
SCEER): 150w 13 R B AU S 750 1 ARAK - 1
RF Y T~8min, I 600w 1K EE N 75. 0g/L I NazCOs,
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Table 2 Total phenolic contents of five vegetable spices
extracts (Means £ SD, n=6)
S ne/g)
i A1k Fi - LR L -
S I KAL)
LaiC] (LD 3R |
I\ ND 56.98+0. 96 51.20+2.38  16.8440.18

TH 552.77+£9.73  117.96+£1.09  724.58%9.58 343.09+6. 39

TEM 15.64+£0.69  70.2740.53  184.9242.11 127.23+4.22
HA 19.9840.64  22.9240.48 41.69+0.67  55.2940. 38
WEE  4.15+0.16 10.6740.25  527.20416.62 280.0943. 72

e ND IR ARSI F) 2 5

KEFR/KEWFIDMSO WA 2~10ung/ml W
WA, SHER - By alRE S, OGRS T B2
PEXRZR, SPkRIAT R4 y=0. 0532x — 0. 0638,
R?=0. 9978; y=0. 0514x+0. 0007, R>=0. 9999,

Wk 2 s, A =R S & 5K T 500mg/ g,
JLH TR MEF (B My & i, b 724.58 + 9. 58mg /g,
WIFE PEF ) Sy & &k, HA 4. 156 £0. 16mg/g. &
£ &, MEF FIWEF [ & & T CEF FIPEF (M. 5
o .
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Table 3 DPPH « scavenging activities of five vegetable spices
extracts
SCo (ug/ml)
N A — s 7 e
s %‘Z Dﬁija PR AR
I\ ND 71.65 54. 70 754. 81
T% 3.63 29. 28 1. 476 2.78
pras 380. 5 83. 24 58. 84 17.32
[EIkS ND 113.4 231.4 162
IEE 471. 02 403. 49 1.83 4.98
BHT 4.75

e ND FRORIETERAC, R 2 &5,

W% 4 Jisx, THPEF. CEF. MEF FIWEF, 1¢#
MEF, WEEMEF, WEF EIBJE KT BHT 5T,
T MEF LA IR 8o, A 6079. 64 + 105. 4umol/g; A
FE PEF AU RGE IR 1859, 4 23.39 +£0.65umol/g. SAA
b, MEF MIWEF )Rk Jy Ltk CEF M PEF s34
77 5 o
24 Wil Fe*~Cys i#5 K BURFSORLAA I T ik S Ak 1 1
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Table 5 Inhibition effects of five vegetable spices extracts on rat
liver microsomes lipid peroxidation induced by Fe?*-Cys
1Cs0 (ug/ml)
i AT — s 7 e

LT “ Dﬁija PR KR
T% 21.08 898. 14 20. 48 52.37

I 7 ND 987. 30 963. 69 435. 483
A ND 572.45 78. 56 339. 67
1EM ND 298.7 254. 06 627. 4
J\A 521.6 326. 76 1204. 51 460. 2
BHT 116. 38

e ND FRORIETERAC, R 2 &5,

W5 fin, THRPEF, MEF. WEF FIAKEMEF
I Fe2 =Cys 15 51 K B RIORE A4 g T 4076 1k 35 L
BHT HigtEon. Frafeddt, THMEF BWoR T oM
PIFIHIE 2, 1Cs0 9 20. 481 g/ml.

*z4 AEYERHEEYIAY FRAP {(Means + SD, n=6)

Table 4 FRAP values of five vegetable spices extracts(Means *+ SD, n=6)

5 A A FRAP Gamol/¢)

TR ) F- LR I (1 D) 4RI SRS JKARE)
I\ 105. 81+3. 64 275.79+3.39 376.34+22.81 120.12+6.72
TH 3636. 18+£120. 73 2341.53+118. 68 6079.64+105. 4 3448.73+45. 08
TEM 102. 79£2. 96 422.18+9.91 1071.88+£12. 43 623.75£3. 11
Il Ay 44.2945.93 102. 29+4. 36 188.85+12. 67 305. 18 £5. 14
AL e 23.39£0. 65 ND 4091.44£115. 44 2661.80£21.78
BHT 781.424+7.01

e ND RIRIETERAC, R 2 45,
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