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Antioxidant activity of wild dandelion extracts from Qinling mountains and
its effects on oxidation stability of flaxseed oil
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Abstract ;: The total active constituents in the wild whole dandelion grass, growing in Qinling mountains,
were extracted by simultaneous ultrasonic and cellulases enzymatic treatment, and the DPPH radical scav-
enging capacity, superoxide anion radical scavenging capacity, hydroxyl radical scavenging capacity and
total reduction capacity of the extracts were determined and compared with synthetic V.. In addition, the
effects of dandelion extracts on the oxidation stability of flaxseed oil were evaluated by accelerated oxida-
tion method, and compared with BHT and rosemary extract. The results showed that the dandelion ex-
tracts had higher antioxidant activity than synthetic V., the antioxidant capacity order of the three antioxi-
dants was rosemary extract(700 mg/kg) > dandelion extracts (700 mg/kg) > BHT (200 mg/kg), and
there was a positive correlation between the dosage of dandelion extracts and the oxidative stability of flax-
seed oil. Therefore, the active constituents extract of wild dandelion grass from Qinling mountains could
be used as a natural antioxidant to delay the oxidation of edible oil.
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H & 6B 7] UL, 25 A & B9 ER i ( KOH) M) 4R
170.25 mg/g FFE ) 24 d ) 0. 85 mg/g, T AN
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