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Antioxidant Activities of the Aqueous Extraction
from Various Organs of F. esculentum in Vitro

ZHANG Yi-zhong, LI Jing, DENG Lin-qiong
(School of Geography and Life Science, Bijie University, Bijie 551700, China)

Abstract: The capacity of resisting -OH, -0,” and H,0, of aqueous extractions from four organs
(root,aerial stem,leaf and flower) of F. esculentum in viiro were estimated by means of nitro blue
terra —zolium photochemica reduction,Fenton reaction and spectrophotometric assay. The results
showed that the aqueous extractions had the capacity of resisting +OH, -O,” and H,0,. The capacity
of resisting +OH was sorted as:aerial stem,flower>leaf,root. The capacity of resisting -0,” was
sorted as:flower>leaf,aerial stem>root. The capacity of resisting H,0, was sorted as:leaf,flower>
root , aerial stem.
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