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Antioxidant capacity of medicical and edible herbs

WU Haixia

( Suzhou Tourism and Financial Vocational Technical School Suzhou Jiangsu 215104 China)

Abstract: Twenty four kinds of food and medicine raw materials were compared in the flavonoid and polyphe-
nol contents DPPH clearance and potential reducing power. The results showed that stronger antioxidant ac—

tivity referred to chrysanthemum honeysuckle dandelion lotus leaf and purslane.
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