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Study on in-vitro antioxidant activity of Eucommia ulmoides leaves tea and
honeysuckle extracts
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ABSTRACT: Objective To compare and discuss the in-vitro antioxidant activity of the Eucommia ulmoides leaves
tea and honeysuckle extracts. Methods The scavenging effects and inhibition rate were used as evaluation
indicators to determine the free radical scavenging, reducing capability, and anti-oil and anti-lipid peroxidation
capabilities. Vitamin C was used as a control experiment for comparison. Results As the concentration increased,
the scavenging rate of DPPH- free radicals, hydroxyl free radicals and superoxide free radicals and the inhibition rate
of anti-lipid oxidation were gradually increased. The reducing ability of Eucommia ulmoides leaves tea was
significantly better than that of honeysuckle extract and vitamin C. The scavenging effects of two kinds of plant
extracts and vitamin C on ABTS" free radicals were generally lower compared with those of other free radicals.
Honeysuckle extract had the best effect in scavenging ABTS" free radicals. When the concentration of Eucommia

ulmoides leaves tea and honeysuckle extract reached 0.5 mg/mL, the anti-oxidation ability to oil was weaker than that
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of vitamin C. Conclusion The extracts of Eucommia ulmoides leaf tea and Blue ingotta fruit have certain

antioxidant effects. This study can provide some guidance for the development of functional products of Eucommia

ulmoides and honeysuckle.
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