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Antioxidant Activities of Extracts from Momordica Charantia L
Li Ya Han Yadi
( School of Chemical Engineering and Light Industry Guangdong University of Technology Guangzhou 510006 China)

Abstract: In vitro antioxidant activities of extracts from Momordica charantia L were studied. The Colori—
metric method with Salicylic acid Pyrogallol autoxidation method and DPPH ¢ method were used to study
in vitro antioxidant effects of the above extracts. The results show that the three radicals can be eliminated
by the extracts from Momordica charantia L. The extracts of Momordica charantia L. possess distinctive
antioxidant activities.
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Tab.3 The comparison of IC,,values between the different
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