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2.4 FAEIL Y GAE B aALFE K

SE AL OE B E O 20 B A AR AR A
FRVFIAE JER] ) AN BIR S o A A O A AR i
A TG DR Z R i PEBO , QLA AL P O I AR R
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IiH LS 1d 7d 14 d 21 d 28 d
pH & Xof HR 4.52 £0.03 4.41 £0.04 4.37 £0.03 4.26 £0.05 4.22+0.09*
1.0% GAE 4.51 £0.02 4.39 £0.03 4.36 £0.05 4.27 +£0.02 4.25+0.04*
T B Xof HR 0.88 £0.04 0.93 +0.03 1.12 £0.05 1.16 £0.04 * 1.28 £0.07 **
1.0% GAE 0.86 +0.02 1.01 0. 04 1.17 £0.03 1.18 £0.02* 1.25 £0.06**
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ABTS 51.32+£2.03 57.28+4.13  60.05+7.03 76.89 £7.44" 81.27 +8.83"" 93.66 +£7.43"*" 92,32 +9.21 ***
DPPH 39.34 £2.45 41.44+3.32  56.77£7.98" 68.34 +£6.49"" 69.54 £5.03"" 89.36 £5.22"*" 88.52+7.41"*"
HEAY 40.34 £3.43  42.58 £3.19 43.22+6.11 61.48 £5.23" 70.25+6.81"" 88.54 +6.11"*" 89.12 +8.12***
R H h R 41.77 £3.89  44.08 £4.95 57.06+5.74 63.27+7.19" 75.02£8.31"" 90.55+7.88*** 90.24 £9.16""*
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R F TR H S5 — R, A 21 d L ERR SR 2
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1d 7d 14 d 21 d 28 d
ABTS Xof HR 54.42 £6.88 51.66 +5.21 49.96 £5.11 40.28 £2.17+ 31.26 £3.05**
1.0% GAE 94.31£9.35***  91.25+8.36***  90.23+9.08"**  81.5526.34 """  68.25 +5. 14" ***
DPPH i iR 40.78 £5.22 41.86 +5.01 39.91 £3.19 36.08 +2.28 30.36 £3.15*
1.0% GAE 90.16 £8.26***  91.01 £8.04***  89.47 +7.09"**  81.18 £8.24**** 73,05 +7.26*****
Y it i 42.37 +4.31 44.01 £2.21 34.07 £1.13* 34.26 £3.08 * 30.39 £2.28*
1.0% GAE 91.23£8.29***  90.32%9.04***  84.36+7.09***  74.21 £7.82****  74.15 +8.89 ****
BRI it HE 49.65 +5.02 48.03 £4.13 41.12+4.05* 31.16 £2.04 ** 30.21 £2.07 **
1.0% GAE 92.14£9.01***  91.98+9.12***  89.45+7.09"**  81.886.92**** 71.56+5.76"****

W SXTRBA L, #* % 3R P <0.001 ; 545 — KA, + Fl ++ 4353 R P <0.05 F1 P <0.01,
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BRALY HP T 280 T Tl 006 1 A A 8 A Ak TR



— 226 —

TRl 2020 4E45 48 %45 14 )
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AN (RT)

£7 RAERNERRHDMRERNTSLEEINT

415 SOD 75k CAT 5% GSH - Px 54 MDA &

- (U/mL) (U/mL) (U/mL) (nmol/mL)
X REZH 99.28 +9.13 6.13 £0.23 692.44 +11.02 18.54 £1.89
3 R 107.32 +7.03 7.71 £0.12 701.45 +£10.22 17.26 £1.07
1.0% GAE FR} 139.81 +8.02 " 15.59 +1.23* 881.36 £21.15" 5.33+0.65""

VE: AL, % FR P <0.05; %% F5 P <0.01,
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