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Abstract: The antioxidant activities of 6 lactic acid bacteria isolated from the intestinal tract of the longevity village people of Jiangsu
Rugao were studied by hydrogen peroxide tolerance assay, hydroxyl radical and DPPH radical scavenging assays, reducing activity assay,
anti-lipidperoxidation assay, T-SOD and GSH-Px activity assays in this study. The results showed that L. fermentum L2, L. fermentum L4 and E.
faecium E2 had higher resistant capability against 1.0 mM-hydrogen peroxide than the others. Different constituents of 6 lactic acid bacteria had
different antioxidant activities, among which the antioxidant activity of fermentation supernatant was superior to bacterial cell and intracellular
extract. The fermentation supernatants-of L. fermentum L2 showed the highest hydroxy | radical scavenging activity and T-SOD activity, while
the fermentation supematants of E. faecium E2 demonstrated the highest DPPH radical scavenging activity and GSH-Px activity. In addition, the
fermentation supernatants of L. fermentum L1 had the highest reducingpower; while the fermentation supernatants of L. casei L3 had the highest

lipid peroxidation-inhibitory activity. Six lactic acid bacteria had good antioxidant capacity and could be used in future as p otential probiotics.
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2A(P>0.05), FRHIXLEFE RIS 0.4 mM HO2 T L
UFITRSZ B S L, L2, L4 A1 E2 Xt Ho0, 32 fit
158, EATES 0.7 mM, 1.0 mM HO, B 77 kA (1)
ODeoo 18 575 H WAL ODeoo {H YNGR 11 %
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x1 ABREN RSN ZEES
Table 1 Resistance of LAB to hydrogen peroxide
H202 K & /mM
0 0.4 0.7 1.0

Atk

L1 1.46#0.02 1.444.06 1.42+.04 0.6940.05
L2 1.48#0.05 1.47#.03 1.46#.04 1.4620.01

L3 1.95#0.01 1.92#40.04 1.86#).02 1.39#40.05
L4 1.83#0.01 1.82#0.05 1.8140.04 1.78+0.13

El 1.2040.04 1.0940.04 1.0140.05 0.9440.06
E2 15440.03 1.5040.10 1.49#0.01 1.45#0.01

2.2 FLREXNFEE hIIERRRE
AWFNE T 6 PREAFAD % OH HIEEREE
71, FERINZE 2 .
R 2 FLEREIRT OH BOTBRRE
Table 2 Scavenging rates of LAB against hydroxyl radical
st OH Flk /%

R Tmedw Gk RARRG
L1 57.2040.01  21.2240.02  12.4530,03
L2 64.8040.01  12.4340.01  15.7840.02
L3 52.7540.02  20.8820.01  29.8640.01
L4 56.4240.01  11.6020.02 ' 27.5040.01
E1 63.2330.01 10.40#0.01  3.5020.02
E2 60.9640.01  5.07+0.01  2.9320.01

FTORFE  11.7120.04

K 2 7751, 6 PRI E—EEE H
FLTERRAE 1o SR T LA B B S BRAE
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PO ST HOR 8% 35 0.08% . il B4, L3,
L4 2 HAERR R B8, SHALMKZES BE

(P<0.05), 737l AH% T H KB EiE Y 56.61%),
48.74%; E2 52 55, AR T K 5 0.05% .
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Table 3 Scavenging rates of LAB against DPPH free radical
st DPPH & w1 K iF R £/%

A KBELhk Ak BRI
L1 42.9440.07  30.2320.02 10.7220.02
L2 534740.03  31.6720.01 9.8220.01
L3 47.2440.01 30.8940.01 10.53#0.01
L4 51.8440.02 44.9140.01 11.9940.01
El 45.9740.01 27.1140.01 110.1240.01
E2 58.6340.11 28.0840.02 9.4840.01
FhEAE  159140.06

HHEE 3 ATAN, 64 1% 2H 7 PR L — € 1) DPPH
H I 3ETERREE 70, HINE FRAE 12 UK. B2 K b
TER DPPH H HI 55 FRAE S o, A5 HAE R ZE =
2 (P<0.05). WiEH, L4 ¥ DPPH H HHALH
RE 15, , FHAEME = BE (P<0.05), FHY4T
FEAR I LTV 86.63%. 5 AT LR AR ARE L, B
WIEEW) DPPH H H & TE kR e U855, HZEREUD,
L4 Ji Py 250 % DPPH H HH 243 FR e 71 50, (5 25371
A 24 T H R A3 AN B A 1) 23.13%. 26.70%, H5
HAb AR 2 5 (P>0.05),

2.4 FLRRWILERET)

—RREOLR, AR BIIE RS S S PrEALRE DR IE
FHI, T 700 nm AbPEILIROGEE, WOBEEEOR, &
BRE IR R e TR0 . AHIFFEIE T 6 AR AN )
HorHERae )y, dRNEK 4,
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Table 4 Reducing activity of LAB
FR A (Azgonm)
REELFR AR JRARRY
L1 1.6040.05 0.09#0.01 0.0820.01

B

L2 1.4240.06 0.08#0.01 0.07#0.01

L3 1.50#4.01 0.07#0.01 0.04%0.01

L4 1.5240.04 0.12#0.01 0.0940.01

El 1.3640.03 0.05#0.01 0.0240.01

E2 1.4440.06 0.04#0.01 0.03#0.01
FHEHRA 0254003

MR 4 WIR, S PR B TR IR RE 18N
R, b L1 feide IR I AR YD AE SR RE
MR R ISEAUIRZ, HAS Witk 2 In 2503 B
Horp L4 R K AR B IRIE SR RE F13 8 EsE, H
73 B 21 HOR B BRI 0.08% - 0.06% . K7L
P2 1 BA I BE T IO A R ) 5 B AN AEAN [ PR
BB 2R, ERLREA RSB ZER .
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2.5  FLER X iR pud AL RE
AWFFE T 6 PREEA [ 730 fig o7 i A 4
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Table 5 Inhibitory rate of LAB on lipoperoxidation

-, FURE i FALF %

K LEFR [ERES e R A
L1 14.7740.01  0.9540.01 9.42+40.01
L2 15.6940.01 4.2940.01  10.34#0.01
L3 19.9540.02 7.9640.02  14.7740.01
L4 14.43+0.01 15.16#0.01 9.2240.01
El 15.4240.01 4.9740.01  10.0340.01
E2 16.2240.01 8.0940.03  13.56#0.01
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Fig.1 T-SOD activity of LAB
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