.tSTAGH%

Food Science and Technology International, Tok

Available Issues | Japanese

Author: ADVANCED | Volume Page

Keyword: Search | | |
é' n?'t?ﬁlrlt:fﬁigarglsm é\! Eum&aﬁlnns

TOP > Available | ssues > Table of Contents > Abstract

Food Science and Technology International, Tokyo
Vol. 3(1997) , No. 1 pp.53-55

[PDE (240K)] !

Antioxidative and Antihyaluronidase Activities of S
from Foeniculi Fructus (Fruit of Foeniculum vulgare
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The inhibitory effects of some constituents which were previoudly i
extract of Foeniculi Fructus (Fruit of Foeniculumvulgare MILLE
the oxidation of linoleic acid and on the activation of inactive hyalu
compound 48/80. Among the test compounds, six stilbene trimers,



miyabenol C, foeniculoside I, foeniculoside I1, foeniculoside 111 anc
exhibited greater antioxidative activities than BHA. Furthermore, i
miyabenol C showed strong hyaluronidase inhibitory effects.
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