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Abstract: The antioxidant and antityrosinase activities of carva

2,2¢-azinobis-(3-ethylbenzthiazoline-6-sulfonic acid) (ABTS), hydroxyl radical (-OH) and syj

cavenging 1,1-diphenyl-2-picrylhydrazyl (DPPH),

ide radicals, inhibiting lipid peroxidation and
inhibiting tyrosinase activity. The experiment results showed that carvactol had excellent antioxidant and antityrosinase activities in
dose-dependent manner. In the experiments of scavenging DPPH, ABTS, :OH and superoxide radicals, inhibiting lipid peroxidation and
ol/L, 18.18 pmol/L, 16 pmol/L, 16 umol/L, 12.5 pmol/L and 6.67 pmol/L,
ere 80 pmol/L, 9.09 pmol/L, 12 umol/L, 12 umol/L, 8.33 umol/L and

inhibiting tyrosinase activity, the ICs, of carvacrol were 100

respectively. The ICs, of kaempferol used as the positive
3.33 umol/L, respectively. Carvacrol had one phenolic hy: while kaempferol had three phenolic hydroxyls. The different molecular
structures led to the different antioxidant and antityrosinas ctivities. In a word, carvacrol had good antioxidant and antityrosinase activities,
worth being further researched as the new anti-aging candidate drug, cosmetic materials and food additives.
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