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Scavenging 0:* and <OH of Extracts from the Leaves of Vaccinium Bracteatum Thunb
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Abstract: Inthisarticlewe identifiedand purified four flavones fromthe leaves of VacciniumBracteatum Thunb. We also studied
the functions scavenging G.+ and +OH of the flavones. We found that all the extracts have low 1Co. Quercetin while the 6%
extract has had the lowest ICs. Itwas around 5.9.g/ml.
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Fig.2 The dynamic curve of chemiluminesence produced by
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Fig.4 The dynamic curve of chemiluminesence produced by the
system of phenanthroline-CuS0:-VC-H.0.
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Fig.3  The superoxide anion scavenging capacity of extracts 5 «OH
Fig.5 The hydroxyl radical-scavenging capacity of extracts
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