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Antioxidative activity o 5 types vegetables and fructus Lycii from Ningxia/Xu Haibin , Zhou Y uhong ,Jia
Qunshan , et al. //Chinese Journal of Food Hygiene. - 2001,13(5) :5 7
Abdract : The antioxidative activities of rgpe, coriander , leeks, celery , green bean routs, fructus lycii from Ningxia
and Vitamin C were analyzed in this sudy. The results showed that inhibition rates of TBASformeation (TBASI) of cori-
ander , leeks, green bean grouts, fructus lycii and Vitamin C were 85.3 % ,71.7 % ,77. 6 % ,94. 6 % and 90. 3 % re-
pectively which were higher than that of rape (65. 1 %) and cemery (56. 7 %) before boiling. The TBASI was enhanced
with the increase of the anount of sanple input. The antioxidative activities of celery , rgpe, leeks and Vitamin C were
22.3%,34.5%,35.5 % and 5. 1 % regectively ,which were sgnificant decreased dter hoiling ,green grouts,coriander
and frutus lycii were 58. 3 % ,63. 2 % and 74. 9 % reectively , which were not ggnificant decreased dter boiling. The
results suggeded that dements of heart-red sed antioxidative may exig in these five types vegetables and fructus lycii .
Author’ saddress: Xu Haibin, the Inditute of Food Sfety Gontrol and Ingpection , Minigry of Health ,1000021 PRC.
Key Words: vegetables fructus lycii  free radical  Reactive Oxygen Species



