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InvirtoAntioxidant Activity of Ethanol Phase Fraction from Two-liquid-phase Extractionof Flaxseed
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Abstract The antioxidant activity of ethanol phase fraction extracted by choloform, n-butyl alcohel and water from two-liquid-
phaseextractionof flaxseedwasevalvated respectively. The results showed thatn-butyl alcohel extracts isthestrongest in inhibiting
linoleicacid peroxidation, less thanBHT, then chloroformextraction, and thenwater extraction. The capacities of scavenging
[DPPH ] and | OH] of n-butyl alcohel extracts were stronger than chloroform extracts and water extracts, extracts IC= are
3.1ug/ml and 18_1g/ml, rutin (1C==3.581g/ml and 7.9§ug/ml), respectively. Capacity of scavenging [DPPH ] of chloroform
extracts isweaker thanwater extracts, but it isstronger inscavenging | OH] thanwater extracts; Fe?* chelate activity of n-butyl
alcohel extracts is strongest, then chloroformextracts, and thenwater extracts.
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Fig.1 Effects of antioxidation on linoleic acid oxidation
measured as absorption of ferric thiocyanate at 500nm
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Fig.3  Effects of different fraction concentrations on the ratio of
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H20: Na2S0s Fe?
Fe3+ Cu2+ Sn2+
Study on the Pigment of Lycium ruthenicunNurr .
Ll Jint ZHAO Hong-yan! YUAN Hui! ZHU Chang-ging! SHI De-hong?

(1.Life and Environment Science Institute, Xinjiang Normal University, Urumqi 830054, China
2.The Second Middle School of Changji County in Xinjiang, Changji 831100, China)

Abstract This paper systematically studies the physical, chemical property and stability of the pignent of Lyciun ruthenicum
Murr ., the results show that it is a type of anchocyaninand easy to solve inwater, having resistance against heat inacid condition
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