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Abstract The Hydroxﬁ radical scavenging activiiy of green tea water extract and green tea polyphenols extracted
was evaluated in vitro. The results obstained showed the solution of green tea polyphenols isolated (the concentration of
green tea polyphenols =27:%91 mg/ml)had the higher ability to scavenge hydro-radical than green tea water extract (the

concentration of green tea &)lyphenols =27.391 mg/ml).
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