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The Antioxidant of Magnolia o fficinalis

FU Xue-jun, DONG Xin-wei, JIN Hai-zhu

(Department of Biochemistry, Yantai University, Yantai 264005, China)

Abstract: In this paper, the Hou-Pu (Magnolia o fficinalis)powder was extracted with different
solvents. The antioxidative activity of each fraction extracted or isolated from Hou-Pu was tested
by OSI method. The result showed that ethyl acetate is the optimal solvent for extraction of Hou-
Pu antioxidant; the Hou-Pu antioxidant has strong antioxidative activity to lard and fish oil; OG
and DG have remarkable synergism to the Hou-Pu antixidant, and the main effective antioxidant
components are magnolol, honokiol and flavonoid. The investigation indicated that Hou-Pu
antioxidant has the potenial of being used in foods and in medical care, and it is significant to
study and exploit Hou-Pu antioxidant furthermore.
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