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ABSTRACT
This investigation is divided into three parts. The first part is based on the test models of DPPH scavenging effect and Total
Antioxidant Capacity (TAC) to compare the antioxidant activity of Shi-Chuan Chinese herbs. The results show that Baishao extract
is the best with 91.4% DPPH elimination rate and 80.6% in Total Antioxidant Capacity at a concentration of 1 mg/mL. The IC50
of Baishio is 0.45 mg/mL and it’ s antioxidant activity is as good as Vitamin C. The antioxidant from the best to the worst is in the
order of Baishao Gougui, Gancao, Chuanxiong, Huangchi, Fuling, Dangshan, Baizhu, Danggui and Tihuangd The second part is
to determine the antioxidant capacity of the ten herbs of Chinese herb extract mixed in certain percentages and evaluate their
synergistic /suppression effects. The results reveal that antioxidant capacity increases with increasing concentration of the mixtures
and Si-jun-zi is the best group in eliminating DPPH free radicals. It has 80.23% eliminating rate at 1 mg/mL level. However,
Shi-chuan combination is the best in total antioxidant capacity and it can eliminate 70.53% of ABTS+. The third part is to analyze
the content of total flavonoids in Shi-Chuan Chinese herbs. The content of total flavonoids shown from the highest to the lowest is in
the order of Gancao 132.9 mg/g, Chuanxiong 87.21 mg/g, Huangchi 79.7 mg/g, Gougui 73.3 mg/g, Danggui 67.95 mg/g,
Dangshan 19.07 mg/qg, Baizhu 7.38 mg/g, Tihuang 6.8 mg/g, Fuling 0.21mg/g and Baishao 0.18 mg/g. The content of total
flavonoids in the mixture will increase with the content of total flavonoids in the individual component, however, the total flavonoids
is not much related to the antioxidant activity of Shi-Chuan Chinese herbs.
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