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Study on Antioxidant Activitiesof The Commercial Essential Oils in Xinjiang
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Abstract ;1 ,1-diphenyl-2-picrylhydrazyl (DPPH) radical'scayenging and 3-carotene bleaching method was employed to
evaluate the in vitro antioxidant activities of the studied ,commercial lavender essential oils, mint essential oils, rosemary
essential oilsfrom different sources and brands in Xinjiang. In the DPPH radical scavenging and B-carotene bleaching ex-
periment , it was showed that the studied essential oils had ‘a certain antioxidant activities, but all the tested commercial

essential oils exhibited much lower content level compared with literatures and positive control butylatedhydroxytoluene

(BHT) ,which may due to the large seale extraction_process and longer placed time after extraction.
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Fig. 1  Graph of scavenging effect of Vitamin C and BHT on

free radicals
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Fig. 2  Graph of scavenging effect of eight Lanvandula an-

gustifolia L. oils on free radicals
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Table 1

The DPPH - free radical scavenging ability of eight brands of Lavandula angustifolia oil
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Fig. 3 Grapheof scavengingeffect of three Menthapiperita L.

oils on free radicals
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Fig. 4  Graph of scavenging effect oftwo Rosmarinus officina-

lis L. oils on free radicals
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