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Abstract: Theplant of Laggera pterodonta was powered, extracted with ethanol and purified by silica gel column chromatography. The
purity of the compounds fromthe plant was investigated by HPLC and their structures were identified on the basis of spectral analysis. Then the
antioxidant activity of the compounds was evaluated by DPPH radical scavenging assay. Artemitin and chrysosptertin B were separated from

Laggera pterodonta, which showed antioxidant activity lower than vitamin C.
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Fig.1 The *H-NMR of artemitin
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Fig.2 The structure of artemitin
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Fig.3 The 1H-NMR of chrysosplenetin B
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Fig.4 The structure of chrysosplenetin B
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Fig.5 HPLC chromatogram of artemitin
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Fig.6 HPLC chromatogram of chrysosplenetin B
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Fig.7 DPPH free radical scavenging abilities of
compounds
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Fig.8 The mechanism of antioxidant of artemitin and
chrysosplenetin B
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