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Component Analysis,Antibacterial,Antioxidant Effect of Essential Oil
from Neolitsea sericea
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Abstract  The content of volatile components in leaves of Neolitsea sericea was analyzed at different
stages, study on the dynamic changes of volatile components in different seasons and the antibacterial and
antioxidant effects of volatile oil. The results showed the highest volatile oil content in summer was 5.4%,
the essential volatile components of essential oils was esters, monoterpenes and sesquiterpenes. The results
of antibacterial test showed that the essential oil had bacteriostatic effect, and the effect increased with the
increase of the concentration. Antioxidant activity of DPPH free radical scavenging experiment showed that
Neolitsea sericea essential oil had strong antioxidant activity.
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