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Abstract

Antioxidative activity of “Hishi(Water chestnuts)” which are famous natural products in
Saga and Kurume areas, was examined by oxygen electrode method. The high antioxidative
activity found to be in the extracts from crusts of Hishi and the activity proved of almost
same value as that of green tea. Under the optimum extracted condition (pH 2.0 and 60
% methanol aqueous solution), the active compounds were obtained from dried materials
of crusts. Further separation of the compounds with ethyl acetate, aqueous solution
at pH 7.0 and pH 2.0 gave three components (A, B and C). The component B showed
among the highest antioxidative activity and characteristic UV spectrum, and the data
indicated that the B contains useful polyphenol compounds.
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