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ABSTRACT

In this study, Angelicae Sinensis was used the sample the herb for extraction, and the sample was treated at various temperatures

and pressures . The antioxidative components of these samples were extracted using water as the solvent, and the antioxidative

properties of the aqueous exacts were studied. In the analysis of ferrous ion chelating power, it showed that the aqueous exacts at

high temperature and pressure had higher values than those extrated at room temperature and atmosphenic pressure. In the analysis

of free radical scavenging acvtivity, both of Angelicae Sinensis samples exhibited high free radical scavenging activity at high solid to

liquid ratio(16 mg/mL ). In the quantitative analysis of the content of antioxidative components, both of flavonoids and polyphenols

content, in the extracts were low. However, increase the extration temperature and pressure improved the extraction of both

antioxidants.
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