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Abstract: ABTS" radical scavenging experiments and Chou-Talalay combination index (CI) method was used to evaluate the scavenging
effects, combination index (CI) and.dose reduction index (DRI) of resveratrol (RES) and Auricularia auricular polysaccharides (AAP)
individually as well as combination of them: The results showed that ICs, values of RES and AAP were 3.56 mg/L and 61.46mg/L, respectively,
while ICs, value of the combination (mass ratio 1:1) was only 2.50 mg/L, indicating the combination had significant ABTS radical scavenging
effect. CI analysis displayed that the clearance rate of 5~97% interaction index was less than 1. With the removal rate increased, CI was also

reduced. DRI analysis demonstrated that the clearance rate of 5~97% DRI was greater than 1. With the removal rate increased, DRI also

increased. Therefore, it was confirmed that RES and AAP had significant synergistic antioxidant effect when the mass ratio was 1:1.

Key words: resveratrol; Auricularia auricular polysaccharides; synergistic; antioxidant activity

BERHR R, IR CEER EETh £
AN, AXBE. BUIIEYT . S AR, dEir. R
BRI, 5 NS RAERI B [FE, A
A ERIIBEfE S . KA ER RSN Sk ib T
FACNICRES, A, EEBESIE—RIIEIN.
ANEV A5 B RIRGTEA LN T & Pt
ks BEA: 2013-10-20
HeTWH: EREAANFELSTE (31000831) ; ERERELTHE
(31170510) ; EBATHBAEEIE (6C2013C012)
1EETEN: BB (1984-), &, EEEL, RAFUFEL SRR
BIMEE: EiRF (1957-), 5, #t, %, EOLFYSAMER

64

ST B 2 A A R

HE P EE (resveratrol, RES) fEAAAE TR I RIR
Pra R, EEIEIE RGN B AR,
A AT HT R A GRS M L AT L
YEH. MKH (Auricularia auricular polysaccharides,
AAP) MEREGEFE, B & St a6,
BT ERVERE, MUEAREEFRNME, &R
AZMAFThRE. WECoE, BARH ZHEEA R
N RS Prasb. BRImAED ., P, 65 E i
IHEERIPUR B AL P, R T A R AR
R Z MOGE. o, ARERARKEZHES



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.3

JEE AR EAT R RS /I~ BRI T A B A o e 1
AN, WA HRTE L B AIZR Z W E IR T B )
TEFIRL, B i 2 By A0 22 W ) B DR e it e b

S AR AN AR B 2 R B B PR
BOR, (HE S PN T S — U RIS
Ve AR, BURATIRE G A AT At 2 fa A T g
HORH AR, Fre AR B2 i S BAH £
BEBEAT R, AU R A p R BN A 0 3
N EFUEALY /i WAV L TR (2 (O S N A RS/ S
R HRCR . BRI RPURAIER, NE TR
FRUSL T FeAt A IO TR LIRS %

1 MRERE

L1 F#

ABTS HH Sigma A#]. FHEFEN E A7,
EMEEAR A, 4ERN 8% E. BAH
(Auricularia auricular) 18 E H ERG /R R T3
TDZ4-WS HBUIGHESOHL, K IDUHEE B LA
AIRAT: Sp-752PC RS AT WAt EETE, dERtt
A A PR A T R205 BURHEZ5 K a%, g HEA)
HARARAH]

12 BARHZHRM

FEIESCHREL, FREX 30 g BEAREHS, % 1:60 PIRLEL,
TN 1800 mL ZX18/KIZIE, 400 WA 1 h, 90 ‘C/K
1% 3~5h, 4000 r/min, 250> 5 miny WA IR, A
H¥BESRN—K, AHLER RIS
RIRAATRE 1/4, TN AR 95% APFEDTIE 24
h, 4000 t/min, 25.0» 5 min, SRR ZHE, T T8H
FHZE1R7K 80 “CAKIR Tk, $8)5 FH sevage iEFRERH,
FEFARFAR 175 I sevage ik A (&M : 1E T EE=5:1),
4000 r/min, 250 15 min, B 25 5 ARV S A FAVE R E,
HEHAE 4 RUL B, BEREBREA. BRREAN L
TR, TN 3 A50H 95% CREDTHE 24 h, 40 C
BT, ROEARE.

FH 22 W8 208K A, SR FH 2R - R b A i 45
5 BAMCCRETE AN R 22 W R AR
51% (wiw). SSAHEIESFISTR T RA, &
H D-1%05. L-EZ4E0E. L-FhifahE. D-AWE. D-Hix
Wi D-FI& M. D-FHE (0.43:0.16:0.26:6.77:40.77:
37.93:32.88) L%, VAR S o DA R HEHL
WIF2 0314 330630

1.3 ABTS & g 2E 4 a A 6yl &

JHPR ABTS™ H HHEE I 5E /2 2 Re Roberta 25\
759, FREES. ABTS BHES T R4
it ABTS 55 i i 1R H0 7 2 i 28 I v s B
12~16 h 58, EREPUEMFIFAERIEN T, ABTS'
HHEK 280 . ¥ 7 mmol/L ABTS 1 2.45 mmol/L
PR (ZORED) RE, EERECZM NEE
W, KRR ABTS VAT KRR, 3L7E 30 °C,
734 nm K FRIEEEN 0.7£0.02, BIf5E] ABTS'
TAEM . BN FREER B 27 I SRR H 2 W AT
V) (AR S BARH Z PR 11D i 1.5 mL,
TGRE T, E RN 1.5 mL 7 ABTS %0l =
H A Z8 TR K AR B R Vs T, X R P 28 TR RS
ABTS LA, FHE S, FiREEHE 6 min,
T 734 nm R IE OB RE o BEOEE S PATIRAE 3
R, HEARN:

TERRR(%)=]A +1-CA saA ) )/A 56x100 (1)

ED A o AMATS mLABTS I8 5 1.5 mL &K, A
wx) 1.5 mL ABTS" AR5 1.5 mL A#550%; A 1.5 mL A
soas 1.5 mL ZABK.

147 )75

SRR 23 HT ) Chou and Talalay A2 rh 2k
JRER, 8IS AN FIRG R B I - RS i 2k, THEE
HE 7 AN SR - 22 4 B MURIIDE FH 5 F A 3CR

f,/f,=(D/D,)" (2)
E: DAMNE, DmAFATERRGHNE, AL T
H AT FIEHE (ECs), fa ARFALTH D AFHH
A, =16, m ZF F-2 K49 A K.
JT Chou and Talalay [ 3507 F2HEUE

log(f,/ f,)=mlog(D)-mlog(D,) 3)
WRIEE S =1, FFE (1D TR 2R AR
f,=1/[1+(D, /D)"] 4

D=D,[f, /(1-f)]"" (5)

1.5 E&48% (CD
22 ML AR R G RE A A IS 4R 2 (CD
CHTHE LRI T, AT
@ D@, 1 1 (6)
(D)), (D)), (DRI), (DRI),
D, F1 D, 2259 1 F1Z54) 2 BeAAE FFH RN X%
B EIE IR EE, Dx, Fl Dx, /22590 1 F1Z4) 2 FpAdN

65




MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.3

FHAM RN X%l F4E A E, DRI &7 & Fa 4,
SHEBAEIEAT 0, CI<l. CI=1 M1 CI>1 /3 7lEn
N EIEF < AR FHEEE VR AT, DRI 4871
U

1.6 AT 8

RS 23R FEANE BRRCR, H Caleusyn #ft:
ReHE, SRIRE LY MM EERIA RS, &k
FRoCFRIBC AR (CD AR 4RE (CRD.

2 ZR51Me
21 BEPFBMERTSBELBREEN

ABTS B o 3£ R 3R

.
£,
o ]
= 0.5
o]
© RES
o] B AAP
& MIX
0-5 J
0 75
Dose
B 1 BEAEMEAE SRR SRR ABTS BHEER
s hFIE-1ERE /

Fig.1 Effect of RES, AAP, and RES in-combination with AAP in
scavenging ability of ABTS radical
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Fig.2 Median- effect (a) and CI- effect (b) plots for interactions
between RES and AAP combination.
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Table 1 RES and AAP cleared under the effect of different
concentrations and dose reduction index (DRI)

Fa RES Dose AAP Dose RES AAP

/(ng/mL) /(ug/mL) DRI DRI
0.05 0.50 10.29 1.56 32.17
0.1 0.82 16.20 1.82 35.84
0.2 1.41 26.50 2.14 40.30
03 2.02 36.75 2.39 43.56
04 2.71 48.05 2.62 46.43
0.5 3.55 61.46 2.84 49.23
0.6 4.65 78.60 3.09 52.20
0.7 6.25 102.78 3.38 55.64
0.8 8.95 142.54 3.77 60.14
0.9 15.36 233.16 445 67.62
0.97 36.01 506.62 5.78 81.33
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Fig.3 Fa-Log(DRI) plots for interactions between RES and AAP
combination
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