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Research Summary  
The aim of this study was to evaluate the antioxidant property 

of Xiangxi flavor vinegar(XV) and to define the mechanism 
with following experiments: 

● Determination of antioxidant  
   compounds by HPLC  
● Free-radical scavenging   
   in vitro 
● Reactive oxygen species assay 
in C. elegans after XV treatment  
● Antioxidant enzymes assay in  
   C. elegans after XV treatment  
● Determination of CED-3and 
CED-9 in C. elegans  
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Result and Conclusion 
§ XV isrich in antioxidants and can scavenge radicals 
   in vitro effectively(Table 1&2).  
§ XV inhibit apoptosis in C. elegans probably by 
   scavenging ROS and increasing the activities of 
  antioxidant enzymes like GSH-PX, SOD, and CAT.  
§ When rice vinegar and XV are compared, XV has 
   great antioxidative capacity and a better flavor.  
§ This study provides scientific evidence for the 
     biofunction of XV. JZ
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