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Abstract

This study was carried out to investigate the antioxidant activity of the water extract from Coptis chinensis Franch.
Coptis chinensis Franch. exhibited antioxidative activity at all concentration tested. The extract was as good as antioxidative
action of the synthetic antioxidants, butylated hydroxytoluene and ascorbic acid; Also, the one was superior o that of
natural antioxidant, e-tocopherol. With heavy metal ions {Fe™, Zn*™ present, Coptis chintensis Franch. showed strong

antioxidative effect,
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Fig. 1. Antioxidative effect of Coptis chinensis Franch. Hach
amount of Copfis chinensis Pranch. was incubated
with linoleic acid {LA) at 50T for 6 days.
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Fig. 2. Period-course in antioxidative effect of Copfis

chinensis Franch. Five and ten milligrams of Coptis
chinensis Franch. were incubated with linoleic acid

(LA) at 507,
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Fig. 3. Comparison of antioxidative effect of Coptis chinensis
Franch. with antioxidants in the pericd course.
Five milligrams of Copfis chinensis Franch. were
incubated with linoleic acid (LA} at 50T.
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Fig. 4. AnHoxdative effect of Copfis chinensis Franch. on

metal (Fe’’, Zn"*)ion-catalysed peroxidation of
linoleic acid (LA). Coptis chinensts Franch. and met-
al ion (2 ppm) were incubated with linoleic acid
(LA) at 50T for 6 days.

A, linoleic acid (LA}+metal ior; B, LA+metal ion+
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Fig. 5. Period-course in antioxidative effect Coptis chinensis
Franch. on iron ion-catalysed peroxidation of lin-
oleic acid. Each amount of Coptis chinensis Franch.
and Te'™ (2 ppm) were incubated with linofeic acid
at 50T,
hnoleic acid {LA) alone, —4—; LA+FeS+, - LA+
Fe'' Copc. F 5 mg, —A—; LA+Fe'™ Cope. T 10 mg
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Fig. 6. Period-course in antioxidative effect Coptis chinensis

Franch, on zinc ion-catalysed peroxidation of lin-
oleic acid. Each amount of Coptis chinensis Franch.
and 7Zn“"(2 ppm) were incubated with linoleic

acid at 50T.
linoleic acid {L.A) alone, —4—; LA+Zn"", ——; LA+
Zn’' Copc F 5 mg —a—; LA+71"" Cope F 10 mg
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