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Study on the Lucidum Fermentation with Radix Pueraiae as Matrix and the Activity of Scavenging Free Radicals in Vitro

ZHANG Dong-sheng et al (Jiangsu Su Wei Institute of Microbiology Co. , Itd. , Wuxi, Jiangsu 214063 )

Abstract [ Objective | The purpose was to prepare a new type of health food with antioxidation effects and study its antioxidant activity in
vitro. [ Method | With lucidum as fermentation strain, radix pueraiae as additive in fermentation matrix, the influences of radix pueraiae on the
growth of lucidum mycelia and the activity of scavenging free radicals in vitro of fermentation products were studied. [ Result ] When the addi-
tion amount of radix pueraiae was 60 g/L, the biomass of lucidum reached its maximum (9.76 +0.37) g/L and it was increased 2. 82 g/L.
than CK. The biomass of lucidum in CK was 2. 82 g/L.. The radix pueraiae had ability of scavenging hydroxyl radical and superoxide anion and
the scavenging effects on hydroxyl radical and superoxide anion of products from lucidum fermentation with radix pueraiae were obviously better
han that of products from lucidum fermentation without radix pueraiae. When the concn. of radix pueraiae were 20, 40, 60, 80 and 100 g/L,
theJseavenging rates of fermentation products on hydroxyl radical were 67.2% , 78.5% , 84.9% , 86.4% and 87.3% resp. and their scaven-
ging rates>on_superoxide anion were 35.42% , 41.67% , 46.88% , 44.79% and 45.88% resp. [ Conclusion ] The study supplied theoretical
is for develsping the new type of health food with antioxidation effects through lucidum fermentation.
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Table 5 Effects of different extraction methods on the yield and purity

of polysaccharides from 1. obliquus
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