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Hypocholesterolemic and Hypotensive Activities of Eucommia ulmoides Oliver
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epieucommiol, asperuloside, asperulosidic acid, deacetyl
asperulosidic acid, scandoside 10-O-acetate, geniposidic
acid), flavonoids (kaempferol, astragarin {kaempferol 3-O-
glucopyranoside}, kaempferol 3-O-rutinoside, kaempferol
3-0-{6"~acetyl}-glucopyranoside, quercetin, isoquercetin
{quercetin 3-O-glucopyranoside}, quercetin 3-O-xylopy-
ranosyl-{1—2}-glucopyranoside, phenolic derivatives
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