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Separation of the antioxidative ingredient
from Alpinia oxyphylla Miquel
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( 1. College o f Light Industry and Food , South China University of Technology, Guangzhou 510641,
China; 2. Department of Chemistry, Hainan Normal University, Haikou 571158, China )

Abstract; In this paper, we extracted the antioxidative substance from Alpinia oxyphylla Miquel by using
column chromatography. In the process of experiment, we separated better efficient antioxidative fractions by
silica gel column chromatography with different extensible reagent, ethyl acetate; hexane(3 t 7)and chloro-
form:methanol(9 : 1). The results show that the ethanol extracts from the seeds of A. oxyphylla Miquel and
its residue after hydrodistilling have better antioxidant activities, particularly, the capacity of scavenging on
H:O: is higher in the resiclue of A, oxyphylia Miquel.
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Scanvenging effects
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Fig. 1 Scavenging effect of extracts of Alpinia
oxyphylla Miquel without distilled oil from different

chromatography layer on hydroxyl free radicals
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Fig. 2 Scavenging effect of extracts of Alpinia
oxyphylla Miquel without distilled oil from different
chromatography layer on hydroxyl free radicals
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Fig. 3 Scavenging effect of extracts of Alpinia
oxyphylla Miquel from the second chromatography
on hydroxyl free radicals
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