M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.6

KB K K & BHE B 6 A0 1 B B B 5

HEE, £—In, RE, gk
(I XFHEIERDFR, J &R M 510640)

WE: ARGEABEGHAR, ERMA—FIEFTARORRRANT, EHFAGR AEE, 258 00KE. R PEA
S, L P REA A MWERG RS AR F R KGRI R KRR B4R P o iehBe, FEL8. B - T AT 800 E
Hefe g b AR ) TR AL &R EA R EBAE, (B T B A8 Aspergillus oryzae M-1. Aspergillus.oryzae MC-01. Aspergillus
oryzae SP-01. Aspergillussoji. /& LB A & B4R iy EBr 48 9.60 mg/g 49 Aspergillussoji Bl Fit—F 5.

KR ABE; BEEN; ARRAR; LRES; 2EESRS; LB

NEZS: 1673-9078(2012)6-643-646

Comparative Antioxidant Activity of the Extracts from the Rice

Fermented by Aspergillus Oryzae Strains

CHEN Zzhou-tan, JINYi-giong, WU Hui, LAl Fu-rao
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)
Abstract: The extrads from Aspergillus oryzae (A.oryzae), a common commercial fungus, are considered as natural antioxidants. To

comparing the bioactivity of the extracts from fermented rice by four kinds of A.oryzaestrains (A.oryzae M-1, A.oryzae MC-01, A.oryzae SP-01

and A. soji), the enzy matic activities of a-Amylase ,cellulose and B-Glucosidase in the extracts were analyzed and the DPPH radical scavenging

abilities, reducing power, metal chelating activities, and total phenolic contents of the extracts were determined. A.soji was chosen as the best

strain for further experiment, with which the fermented rice showed the highest phenolic compounds (9.60 mg/g).
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Fig.1 The a-amylase activity of the fermented rice
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Fig.2 The cellulose activity of fermented rice
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Fig.3 The g-Glucosidase activities of the fermented rice
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Fig.4 The DPPH radical scavenging abilities of the fermented
rice
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Fig.5 The reducing power of the fermented rice
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Fig.6 The metal chelating abilities of the fermented rice
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Fig.7 The total phenol contents of the fermentation rice
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