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FUNCTIONAL ACTIVITIES 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 IC,, 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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