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sulfonic acid (ABTYS) radical scavenging activities of theaflavins (TFs) alone and

Abstract: The 2,2'-azino-bis(3-ethylbenzothiazoline-6
combined with Auricularia auricular polysaccharides (AAP) and Ganoderma lucidum spore polysaccharides (GLP) were compared in this
paper. The results of ABTS radical scavenging experiments were analyzed using the Chou-Talalay combination index (CI), and the scavenging
effects, combination index (CI), .and dose-reduction.index*(DRI) of TFs, AAP, and GLP, alone and in combination, were evaluated. The half
) values of TFs, AAP, and GLP were 20.60 pg/mL, 2.49 mg/mL, and 0.93 mg/mL, respectively, while the
(mass ratio 1:3) and a combination of TFs and GLP (mass ratio 1:3) were 74.04 pg/mL and 58.92

pg/mL, res tin&CI analysis indicated that with the clearance rate in the range of 5~97%, the CI values of TFs with GLP were < 1 and

maximal inhibitory. concentratio

ICs, values of a.€ombination of

exhibit% do rd trend, suggesting a synergistic effect between TFs and GLP. DRI analysis demonstrated that with the clearance rate in the
range of 5~97%, the DRI values.of TFs with GLP were greater than 1. Inconsistent results were obtained in the above analyses for a combination
of TFs and APP. Therefore, there was a synergistic effect between TFs and GLP for scavenging ABTS free radicals, but no similar effect was
found between TFs and APP.
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Table 1 Content of polysaccharide and polyphenol in TFs, AAP,
and GLP

TFs
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AAP GLP
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Table 2 Comparison of 1Cs, values of ABTS radical scavenging
ability of TFs, AAP, and GLP
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Fig.1 Dose-effect curves of ABTS radical scavenging activity of
TFs and AAP alone and in combination
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Fig.3 Fa-Cl plot of ABTS
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Fig.4 Isobologram at ED50, ED75, and ED90 of ABTS radical

scavenging activity of TFs in combination with AAP
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Table 3 Concentrations and dose-reduction index (DRI) of TFs and AAP under different clearance rates

Fa TFs Dose/(ug/mL) AAP Dose/(pg/mL) Total Dose/(pg/mL) TFs DRI AAP DRI
0.05 4.28 755.01 15.74 1.09 63.96
0.1 6.38 980.30 23.31 1.09 56.06
0.2 9.83 1301.49 35.71 1.10 48.59
0.3 13.11 1571.26 47.42 1.11 44.18
0.4 16.59 1833.61 59.82 1.11 40.87
TR
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0.5 20.60 2112.74 74.04 1.11 38.05
0.6 25.57 2434.37 91.64 1.12 3542
0.7 32.36 2840.84 115.61 1.12 32.76
0.8 43.14 3429.68 153.50 1.12 29.79
0.9 66.48 4553.38 235.14 1.13 25.82
0.97 131.49 7119.29 460.71 1.14 20.60
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E" Fig.7 Median-effect plot of ABTS radical scavenging activity of
gk o TFS TFis and GLP alone and in combination
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Fig.6 Dose-effect curves of ABTS radical scavenging activity of
TFs and GLP alone and in combination

&8 TFs #1GLP XA X! ABTS B EMEXAIEHIERE
Fig.8 Fa-Cl plot of ABTS radical scavenging activity of a
combination of TFs and GLP
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Fig.9 Isobologram at ED50, ED75, and ED90 of ABTS radical
scavenging activity of a combination of TFs and GLP
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# 4 TFs # GLP TEIEFRIIR THIKE K FIE R LHE% (DRI)

Table 4 Concentrations and dose-reduction index (DRI) of TFs and GLP under different clearance rai
Fa TFs Dose/(ug/mL) GLP Dose/(ng/mL) Total Dose/(pug/mL) TFs DRI P ]‘:D
0.05 4.28 208.29 12.88 . 21.
0.1 6.38 298.36 1894 | - . 2
0.2 9.83 440.68 28.79 y ﬂ.S 20.41
0.3 13.11 571.09 38.04 1.38 20.02
04 16.59 706.30 47.79 1.39 19.71
0.5 20.60 858.38 58.92 1.40 19.43
0.6 25.57 1043.21 72.64\ 1.41 19.15
0.7 3236 1290.20 91.26 1.42 18.85
0.8 43.14 1672.02 120.56 143 18.49
0.9 66.48 2469.58 183.27 1.45 17.97
0.97 131.49 4568.23 354.77 1.48 17.17
Wz 4 TLURBL, M Fa>0.05 JF4h, TF ‘rs
3 g

EKT 1, HE1EHRERIE KGR,
FiH TFs HfdH Lo s s R igzd s ml LA
/b TFs ff & 1M Fa>0.05 J74f, GLP i) DRIH
BIRT 1.

2—

]
1k ] - . w .
—_— L ]
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=]
a
-r o TFS
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-2 Il |
0.0 0.5 1.0
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[E10 TFsFNGLPIJABTS B EHEARRI N S m D Ha3xt &
Fig.10 Fa-Log(DRI) plots of ABTS radical scavenging activity
of TFsand GLP
MIE10FT LA i, TFsSRIGLPlog(DRDY)AT0,
TFsflog(DR)A K&, WG X TFsHIGLPH]
fa R W ER]
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