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Study on antioxidant activities of ethanol extract
and different polar fractions of Caulophyllum robustum Maxmi.
DAN Fei-jun YAN Wen-fang CHU Li-jun LU Wen-yan CAI Zheng-jun

Hubei Key Laboratory of Natural Products Research and Development
China Three Gorges University Yichang 443002 China

Abstract The antioxidant activities of ethanol extract and different polar fractions of Caulophyllum robustum Maxmi.
were evaluated by DPPH radical scavenging activity DPPH- superoxide radical scavenging activity O, -
hydroxyl radical scavenging activity - OH and NO, scavenging assays.The results showed that ethanol extract
and different polar fractions displayed high antioxidant activities.In totally the antioxidant activities of middle polar
fractions were stronger than those of lower and higher polar fractions.
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