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Abstract

The purpose of this study was to investigate the antioxidant activity of the water extract from Scutellaria baicalensis
Georgi. using linoleic acid as lipids. The extract exhibited antioxidative effect at all concentrations tested. With metal
ion(Fe3+) present, the extract showed strong antioxidative effect. These result indicated that the extract can be used

for antioxidative agents in oriental medicine.
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Fig. 1. Antioxidative effect of Scutellerta bacialensis Georgl.
Fach amount of Scutelleria bacialensis Georgl. was
incubated with linoleic acid (LA) at 507 for 7
days.
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Fig, 2. Period-course in antioxidative effect of Scufelleria
bacinlensis Georgi. Each amount of Scutelleria bacia-
lensis ' Georgl. was incubated with linoleic acid
(LA} at 50°TC.
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Fig. 3. Antioxidative effect of Scufelleria bacinlensis Georgl.
on iron ion-catalysed peroxidation of linoleic acid.
Scutelleria bacuilensis Georgi. and Fe’*(2 ppm)
were incubated with Linoleic acid (LA) at 50T for
6 days.

A, linoleic acid{LA)+Fe'"; B, LA+~Fe' +5cb.G 25 mg;
C, LA+Fe"' +5b.G 50 mg D, LA+P" +55G 100
mg. Sch.G: Scutellerin bacalensis Georgl.
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Fig. 4. Period-course in antioxidative effect of Scutelleria

acialensis Georgi. on iron ion-catalysed peroxidation
of linoleic acid (LA). Each amount of Scutelleria
bagialensis Georgi. and Fe’
acid at 50°C.
Linoleic acid (LA} alone, —4—; LA+Fe™", ——; LA
P’ L5 G 25 mg, ——; LA+Fe 454G 50 mg,
—@—; LA+Fe" +5c0.G 100 mg, —&— Scb.G Scuteliera
bacialensis Georg,
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