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Effects of De-enzyme Process on the Antioxidant Activity of Eucommia Leaves

ZHANG Qiang,SU Yin-quan, YUAN Zi-ye,ZHU Ming-qgiang
(College of Forestry,Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100)

Abstract: Eucummia leaves present strong antioxidant activity. To reserve more antioxidant components in Fucommia

leaves during the de-enzyme process, Eucommia leaves were processed by microwave treatment, steam,air heating and

frying. The antioxidant activity, flavonoids and phenol contents of the Eucommia samples were determined to estimate

the four methods. The results showed that the sample treated by microwave with high power for short time, that was

800 W power for 2. 5 min, contained more flavonoids and phenols, and the ample also showed a strong antioxidant

activity. Microwave treatment was a good process way for Eucommia leaves because it costed short time and reserve

more active compounds. At the same time,it did not change the appearance of Eucommia leaves significantly.
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