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Abstract: The free radical scavenging activities of anthocyanins fram the fruits of N itraria tangutorun Bobr in vitro were
studied in superoxide anion (O, - ), hydroxyl radical (- OH) andDPPH- systans The results showed that the antho-
cyanins possesed ramarkable scavenging effects against O, - , - OH and DPPH - in a dose dependent manner The
scavenging cgpacities of anthocyanins for - OH and DPPH-  were canparable © those of Vitanin C
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