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A Study on Antioxidant Activities
of Flavonoided Extracts from Rice Hull
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( College of Life and Science Fujian Agriculture and Forestry University Fuzhou 350002 China )

Abstract: The oxidationresistant experiments were conducted with different concentrations of Ve BHT and
the flavonoids from rice hull to compare their reducing power scavenging activity on 1 1 — diphenyl 2 — pic—
rylhydrazyl( DPPH - ) superoxide radical( O, " ~) and hydroxyl radical( + OH) and their inhibiting capacity
to peroxidation from livetin and lard oil. The results showed that rice hull flavonoids had a strong scavenging
activity to DPPH O, =~ + OH the inhibiting capacity of rice hull flavonodis to peroxidation from polyun—
saturated fatty acid( PUFA) was strong and its antioxidant activity increased with the solution concentrations.
Moreover the experiment on the inhibiting capacity to lard oil oxidation proved that the flavonoids of rice hull
have a better antilipid peroxidation ability. But their antioxidant activities are different in their abilities of scav—
enging series radical and inhibiting capacity to peroxidation .
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