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ARBUF I FEFE B Vanilla S bH}, SR A IE S50 75 6 22 22 Bl
T BN SRR FEEIAT O, R T A iE 4, o
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1.3.6.1 DPPH - (35K e FREC DPPH - 7 4
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PO RIS A i BT AL RE J) o 4R %) DPPH - (935 BR
G TR . B BT S B X DPPH. - 9

RAEFILEE S o

1.0
0.8}

S

06}

= ol - HEEC
' ~— AT ERIAR
0.2 . . . . ;
5 10 15 20 25 30

TR (ug/mL)
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SR RIS AR I TN Rk A %
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UMY H,0, g Fe' 8 Cu®* IRIER - OH. 534k, 541

ZetiRefl H,0, XA - OH, [HII, - OH g #E kiR K

FI R, BT T A B AT ] 2 A B T At 7, L.
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AR JE B E SN S R IOR . RS R R IR
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LFROEBRAE T, HLBEA W BE R B, W BR A S 1, W ER 4y
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