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Antioxidant Activity of Spinach Extracts

XU Qing-ping, AN Guang-jie, WANG Su-zhen
(School of Food and Biological engineering, Zhengzhou University of Light Industry, Zhengzhou 450002, China.)

Abstract: Antioxidant activity of spinach extracts was studied in this paper. Antioxidants from spinach were extracted by different polar

organic solvent and the total phenolic compounds, total flavones and DPPH radical scavenging activity were all determined .It was found that

the optimal ethanol concentration was 95%, with which the extracting ratio, content of total phenolic compounds and content of total flavones

reached 4.96%, 39.60 pg/mg and 17.53 ng/mg, respectively. Besides, DPPH radical scavenging capacity was 62.09 % in 0.5 mg/mL extracts.
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