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Fig. 1. Thin layer chromatogram of free(A), soluble
ester(B), insoluble bound phenolic acids(C) in Che-
bulae Fructus.
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Fig. 2. H-NMR spectrum of compound 1 of free phenolic acid in Chebulae Fructus.
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Identificatiocn of phenolic antioxidative components in Terminalia Chebula
Retz

Jeong-Sook Kim, Gee-Dong Lee, Joong-Ho Kwon and Hyung-Sik Yoon(Department of Food
Science and Technology, Kyungpook National University, Taegu 702-701, Korea)

Abstract : Chemical structures of phenolic antioxidative components of defatted Terminalia
chebula R. were elucidated by used MS and H-NMR. The results showed that the phenolic
antioxidative components were identified as ferulic acid, vanillic acid, p-coumaric acid in
free-acid extracts, and caffecic acid, vanillic acid and p-coumaric acid in soluble-acid extracts,
and caffeic acid, phloroglucinol and pyrogallol in insoluble-bound extracts, respectively.



