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Abstract: The areca kernel was dried, corssed and then extracted by 75 % ethanol aqueous. The antioxidant
activity of the extraction from areca kemel by 75 % ethanol (AKEE) was studied through testing its scavenging
activity on DPPH radical, hydroxyl radical, ABTS and superoxide radical. Besides, its reducing power, chelat—
ing capacity and inhibition of linoleic acid autoxidation were researched, too. Moreover, the polyphone compo-
sition of this extraction was also analyzed by RP-HPLC. Compared with BHT, the AKEE exhibited higher scav—-
enging activity on DPPH+, <OH and O, , and showed higher reducing power. Results also showed that AKEE
could effectively inhibit the autoxidation of linoleic acid. This meant that AKEE was a good nature antioxidant

and had potential application in food or other industry.
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Fig.1 Scavening activity of AKEE on DPPH radical
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Fig.2 Scavening ability of AKEE on hydroxyl radical
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Fig.3 Scavening ability of AKEE on superoxide radical
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Fig.4 Reducing power of AKEE
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Fig.5 Chelating capacity of AKEE on ferrous ion
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