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摘要摘要摘要摘要： 

通过测定ACE抑制活性、抗氧化活性及、总黄酮、总多酚的含量研究乳酸发酵对莴苣茎叶生物活性的影响。结果

表明,无论发酵与否,莴苣叶各项指标均高于莴苣茎。发酵后莴苣叶的ACE抑制活性从61.5%显著升高至92.9%,莴
苣茎从48.5%显著升高至68.3%(P<0.05)。但发酵使莴苣茎和叶的抗氧化活性显著下降,莴苣叶对DPPH自由基的

半数清除浓度从0.22mg/ml增加至2.13mg/ml,莴苣茎从16.5mg/ml增加至33.4mg/ml,且发酵后莴苣叶的抗氧化

物质含量显著下降,而莴苣茎则变化不显著,说明总黄酮和总多酚不是莴苣中产生ACE抑制活性的主要物质。经本

发酵工艺生产的莴苣茎叶发酵产品的各项指标均符合国家标准。 
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FUNCTIONALACTIVITIES OF FERMENTED LETTUCE STEM AND LEAF
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Abstract: 

Effects of fermentation on contents of phenolics and total flavonoid, angiotensine converting enzyme 
(ACE) inhibitory activity and antioxidant activities of lettuce stem and leaf were investigated. The 
results show that fermentation caused significant increasing on ACE inhibitory activity of both lettuce 
stem and leaf (P<0.05). The ACE inhibitory activity of lettuce leaf increased from 61.5% to 92.9%, and 
form 48.5.9% to 68.3% in lettuce stem. The antioxidant activities of both lettuce stem and leaf 
decreased after fermentation. The IC50  value of DPPH radical scavenging effect increased from 

0.22mg/ml to 2.13mg/ml in leaf and from 16.5mg/ml to 33.4mg/ml in leaf. The contents of total 
phenolics and total flavonoid in lettuce leaf significantly decreased (P<0.05) but in stem the change was 
not obviously. It indicated that the phenolics and flavonoid were not the main components of ACE 
inhibitory activity in lettuce. All the physicochemical and microbial index were in line with national 
standards.
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