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Abstract  Different methods were used to study the extraction, characteristics, active components of antioxidant ma-
terials from walunt leaves. It was found that all the extracts of walnut leaves from water, ethanol, acetone showed strong
antioxidation effects. Among them, acetone extract was the best one. And when the additive guantity of the extract
reached 0. 10% , its antioxidation perfermance was stronger than that of 0. 02% BHT. The components of antixidation
resistance mainly were phenols and tannis, flavonoids, steroids and terpenols.
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Abstract  The goal of this study was to observe the anti — lipoperoxidative effect of aloes. Anin — vitro experiment was
taken to test the effect of aloes on malondildehyde (MDA ) generation spontaneously in liver and brain or was induced by
CCls and Fe** — ascorbic acid respectively in rat. Results showed that aloes significantly inhibited MDA generation in
homogenates of rat liver and brain spontaneously formed or induced by CCls and Fe? * — ascorbic acid respectively in rat
liver. The study indicated that Aloe arborescens Mill, Aloe vera L. and Aloe veraL. Var. Chinensis(Haw. ) Berger were
all effective on inhibition lipid peroxidation and on protection of liver from injury caused by lipid peroxidation.
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