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Essential Oils from Four Species of Aromatic Plants Cultivated in Xinjiang: A Comparative Study of Antioxidant Effect

GAN Lu, LIU Ting, SHE Wen-bo, ZHANG Hong-cui, ZHENG Qiu-sheng, WANG Zhen-hua*
(Key Laboratory of Xinjiang Endemic Phytomedicine Resources, Ministry of Education, School of Pharmacy, Shihezi University,
Shihezi 832002, China)

Abstract: The antioxidant effects of the essential oils from four species of aromatic plants cultivated in Xinjiang, Rose rugosa
Thumb., Rosmarinus officinalis L., Mentha piperita L. and Chamaemelum nobile L., were assessed and compared by measuring
their DPPH, hydroxyl and superoxide anion free radical scavenging capacities and their inhibitory effect on lipid peroxidation in
a triobarbituric acid (TBA) reaction system. The four essential oils were all able to scavenge DPPH, hydroxyl and superoxide
anion free radicals and inhibit the peroxidation of unsaturated fatty acids in egg yolk in a positive concentration-dependent
fashion. Rose oil had the most excellent antioxidant activity, followed by rosemary oil, peppermint oil and roman chamomile oil.
Key words: Xinjiang; Rose rugosa Thumb.; Rosmarinus officinalis L.; Mentha piperita L.; Chamaemelum nobile L.;
volatile oil; antioxidant
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Fig.1 DPPH radical scavenging capacities of essential oils from
different plants

HE LA, 4 RO & RR DPPH A2, H
R B E M ARG . AR R EE N, B
BEERRE N 74.83%, HERTTEHE. R&EHFMN
PRURE AT 3 RS (P << 0.01), 1T i = 3 AH [ Jo 34 S5 1]
ZEMA KR e R LHERNA TS B BCR . RIEF
Koty ARCRE ARGl 2 5 H S RS S B DPPH [ Hh 2
1 1Cs0 437324 75.5. 199.2. 228.0. 239.2mg/L.

2.2 ARG BRE A AR ) LL i

TR IR /(mg/L)
B2 4FREmIERZ A HERSN
Fig.2 Hydroxyl radical scavenging capacities of essential oils from
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Fig.3 Superoxide anion radical scavenging capacities of essential oils
from different plants
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