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Study on antioxidant activity of extracts of
Morus alba L.leaves based on chelation mechanism
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Abstract: Leaves of Morus alba L. was extracted with ultrasonic wave, then was dealed with macroporous
adsorption resin to get three extract I , II and III.Based on the study of scavenging activities of [, Il and Il
against DPPH free radical, UV-vis spectroscopy was employed to study their chelation abilities with ferrous and
iron ion.The results showed that all extracts exhibited good scavenging activities on DPPH free radical.Extract [
and Il showed favorable chelation abilities with both of ferrous and iron ion, while extract Il demonstrated only

good chelation ability with iron ion.
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