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Abstract; The composition of phenolic acids from the acidic hydrolysis of polyphenols of Carya cathayensis kernel was

analyzed. Several free phenolic acids had been found from polyphenols of Carya cathayensis kernel after the removal of

sugars. Among them, contents of gallic acid and chlorogenic acid were 18.2mg-g ' and 246. Tmg-g ™" of dry matter,

respectively. In vitro antioxidant activity assessment showed that the polyphenols of Carya cathayensis kernel had high

antioxidant activity. The scavenging capacities of these polyphenols for DPPH and - OH free radicals were comparable to

those of VC and BHA.
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Fig.1 HPLC chromatogram of polyphenols from Carya cathayensis kernel
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different concentrations of polyphenols
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