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Abstract: This experiment studied the chengxiang tea extracts from the raw materials of leaves of Aquilaria sinensis (Lour) Gilg. Its
radical scavenging activity, reducing power and metal chelating activity were determined to assays the in vitro antioxidant activity, and
hyperlipidemia model mice were used to evaluae the blood lipid-reducing capacity of the water-extracts from Chenxiang tea. The results
showed that the water extracts from Chenxiang tea have strong free radical scavenging activity, effective reducing power and chelating ability,
with their ICx values being of 700.45438.04, 58.0324.4, 16.2442.4, 70.6942.8 and 215.46+14.27 mg/mL, respectively. The tea extracts can
reduce the levels of TG and TC and. increase the level of HDL-C in hyperlipidemia model mice serum. Compared with the model group, the
differences were significant (P<0.05).
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Fig.1 The ICso values of Chenxiang tea extracts on clearing
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Fig.2The ICsovalues of Chenxiang teaextracts on clearing OH

and chelating Fe?*
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Fig.3 The ICso values of Chenxiang tea extracts on reducing
phosphomolybdic acid
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Fig.4 Effect of Chenxiang tea on the content of serum TC in
hyperlipidemia model mouse
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Fig.5 Effect of Chenxiang tea on the content of serum TG
in hyperlipidemia model mouse
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