MR ERRE 2015, Vol.31, No.12

EAHSESERSMONERELTR

BHE', ®wFF, TiRF’

(1. AR K FMFRE, BRIERIE 150040) (2.0 REL X FRBFR BARIIERE 150090)

THE: RAFR e Ak b, RIFTHE, o aMig. BARR. SRR, LR LAT 6 ft % Bl BB R a8 % 4542 IR
4, BemE—Aofe g RMERSHE EAT SR L D)M#Z4L g dik. ABTS+ = DPPH #4Th e B8 Bt /1, @it
Chou-Talalay B54-4542(Cl), 27 €N R T EA WRIIRENAEA . A ELS BT S 4564 5 fetnst 25 § b A= DPPH §# R %34 50008,
Cl sxnesf= Cloppy 2731 4 0.5620.09 #= 0.4520.19, &9 L Be)a T VAR SATX AT g d e iF Rz, REAWMERENAIER . RS
ZARH % M6 A Bext ABTS FthEAe bt B /)38 50%8T, Clagrs #2 Cl sersa #1245 0.4840.11 F» 0.4230.05, 48 7 H 5 fiedy 491 84k
BB RIG IR, RAFR S ARG RIAE R A AT IRL A 00, %2F 53000 RAR BN So Aol REG M) T Hh ) RedEmRE 49
T & A R IR IL I ARIE .

KRR BEAF S RR; S8 ALL;, WRAER

NES: 1673-9078(2015)12-166-171

Modern Food Science and Technology

DOI: 10.13982/j.mfst.1673-9078.2015.12.025

Synergistic Antioxidative Effect of Berry Polyphenols with. Auricularia

auricular Polysaccharides

FAN Zi-luan®, LIN Xiu-fang*, WANG Zhen-yu?
(1.School of Forestry, Northeast Forestry University, Harbin 150040, China)
(2.College of Food Science and Engineering, Harbin Institute of Technology, Harbin 150090, China)

Abstract: Six types of polyphenols extracts were obtained from raspberry,dingonberry, blue honeysuckle, kiwi fruit, hawthorn, and
Siberian apple, as well as an Auricularia auricular polysaccharide (AAP) extract. The scavenging capacities of the hydroxyl radicals,
[2,2"-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid)] (ABTS" ) and-2,2-diphenyl-1-picrylhydrazyl (DPPH 3, as well as the total reducing
capacity of a single and compound extract (mass ratio of berry‘polyphenols and AAPs = 1:1), was measured. The Chou-Talalay combination
index (CI) was used to analyze whether there were synergistic antioxidant effects among these extracts. When the clearance rates of the
compound extract of raspberry-AAPs on hydroxyl radicals and' DPPH -reached 50%, the values of Cliygroxyi radicals @d Clpppry Were 0.56 #0.09
and 0.45 +0.19, respectively, indicating that compounding could improve the scavenging efficiency of the 2 radicals. There was a synergistic
antioxidative effect. When the clearance rate and-total-reducing power of the compound extract of kiwi fruit-AAPs on ABTS was 50%, the
values of Clagrs and Clyg were 0.56 +0.09 and 0.45 £0.19, respectively, suggesting there was an improved antioxidant capacity of this
compound extract. Further investigation of the synergistic effects of multi-components is important for the development of new, safe, and highly
efficient natural antioxidant health care products and related compounds, providing a theoretical basis for the development and utilization of
plant functional ingredients.
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Table 1 Polyphenol content and antioxidant activity of six berries
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1% ICs/(mg/mL) #877 1Cs/(mg/mL) #& 71 1Cso/(mg/mL) #% 71 1Cso/(mg/mL)
41 3 A 13.3440.56 6.3240.10 9.5840.05 0.1520.02 5.0430.15
BRR 9.3940.23 2.0740.07 5.3240.03 0.0420.00 5.6230.04
LT 3.8240.14 2.5140.01 4.1240.01 0.0320.00 6.6920.01
BRI 10.8940.15 12.0240.09 36.2820.11 0.1140.00 31.8140.29
wWE 31.5940.98 15.1040.23 4.5620.04 0.1920.01 3.0020.02
LAE 9.2530.12 11.4240.10 32.7840.14 0.1620.03 13.2840.08
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Fig.1 Measurement of the total reducing abilities of the polyphenols

in six berries and Auricularia auricular polysaccharides
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Table 2 CI index of the total reducing power of the combinations of

Auricularia auricular polysaccharide and polyphenols

s Cl
BRI ST MG S By 0.4320.18
EAFZE+BRRZ B 0.980.05
EARFEZ A + LT By 0.9620.02
ZRIF S4B + BRI S By 0.4240.05
ERF SN + W EH S By 0.8640.11

ZARF S+ LGS By 0.4840.23
FHEE 1 A4, JR IR Z My (R S 1 RN T

R 2 Wy> LR T 22 Wy > 21 S BRG 2 > 1L 2 >

Pk 2 By>Wa 2By, —EMAZER, YRBHEN,

RARHEZHE SRR 2 B R RCR Bl o AR 2K
JFEHE AR T4 CL, T B LB R A H £

W5 2 PRI RCR TGP R
2 Fm AT R 2 By 5 K H 2 B I 1)

BCEERTRECCL TBEH, S REMmEBAE
ZRHR OV NI IRRE /IR CIE NP, X A
PRI, ANEERCANERA T SBARE ZhE 5
Wbk 2 B> P R H 2+ 41 5 a2 > BARH 2 0+
Lidds 2 > B HZ2 0 + W45 2 > BARH 205+ 1
HrEm>EAHZ TR 2 . LA, BEtkE
My AL GG T 5 L 2800 5 BAE 2R E
BCH, CI<0.7,” RIBMGEE 2 M. 2L 9G2S 10
LMo S BARH 2 WS 2 [AAE R P RIVEA,
PRAE R By 5 BB OK B 2 05 1) P 5 2R s 9 Cl

(0.4240.05). HAh=FZ 5 BARH 2552 [\ 08
JE I RIE AN

22 FBREZEEXRSMAWEREHEH

& (OH-) #

3
=)

)

E

ﬁ

#E

=

%H_

YA P R

%%ﬁa %%;@ e ; %Xf% 8 %%x\»

2 BEAREZESRRSEZEBHRE (0H) ERREEIN

E

Fig.2 Measurement of the hydroxyl radical (<OH) scavenging
capability of the polyphenols of six berries and Auricularia
auricular polysaccharide
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Fig.3 Measurement of ABTS" radical scavenging
capability of the combinations of polyphenols of six berries and
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the combinations of the polyphenols of six berries and
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