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Tab.3  Effect of black garlic polyphenols on serum SOD and GSH-Px activities of mice
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Tab.6 Effect of black garlic polyphenols on hepatic SOD and GSH-Px activities of mice
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Study on Antioxidant Activities of Black Garlic Polyphenols

YANG Heqing', LIU Yufeng™*, HAN Qiuju’, JI Yanru’, YANG Qingli’, WEI Lianhui’
DONG Yan®, MA Ruobo*, JIANG Deyou'"
(1. School of Basic Medical Sciences, Heilongjiang University of Chinese Medicine, Harbin 150046, China;
2. Daging Branch of Heilongjiang Academy of Sciences, Daqing 163319, China;

’

3. Heilongjiang Nongken Vocational College, Harbin 150025, China;
4. College of Public Health, Harbin Medical University, Harbin 150081, China)

Abstract; This study investigated the antioxidant activities of polyphenols in black garlic. According to
“health food inspection and evaluation of technical specifications” , SPF grade KM mice were randomly
divided into the blank control group, model control group and black garlic polyphenols groups. The mice
in the garlic polyphenols groups were treated at a dosage of 2. 04, 4. 10, and 12.25 ¢/ (kg-bw) for 30
days. The gastric oxidative damage was induced by bromobenzene oil. The liver tissues of mice in the
control group and black garlic polyphenols treated groups were taken. The MDA contents, superoxide dis-
mutase (SOD) activities, glutathione peroxidase (GSH-Px) activities, and total antioxidant capacity (T-
AOC) in liver and serum were investigated. The results showed that the contents of MDA in serum and
liver tissue of mice significantly decreased, and the activity of SOD, GSH-Px and T-AOC significantly in-
creased with the increase of the crude extract. According to the standard of health food functional evalua-
tion procedure and test method standard, it is concluded that the crude extract of black garlic has the

function of antioxidation.

Key words: black garlic polyphenols crude extract; oxidative damage induced by bromobenzene oil ; an-

tioxidant ; total antioxidant capacity
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Inhibitory Effect on a-Glucosidase Activity of Polyphenol from
Red-skin of Lotus Seed

GAO Hang', SHAN Xueyu', GAO Yanfen’, XU Hong' "
(1. Beijing Engineering and Technology Research Center of Food Additives/ Beijing Advanced Innovation Center
Jfor Food Nutrition and Human Health , Beijing Technology and Business University, Beijing 100048, China;
2. Shenzhen Space Food Analysis and Test Center Limited Company, Shenzhen 518040, China)

Abstract: The aim of the research was to discuss the inhibitory effect of polyphenol from lotus seed red-
skin on a-glucosidase activity. It was designed to measure the a-glucosidase activity in different condi-
tions using spectrophotometry. With the inhibitory effect on a-glucosidase activity as the index, the inhib-
itory conditions were optimized by the L, (3*) orthogonal optimization method. The results revealed that
the optimal inhibition rate was 67.99% +1.79% at pH 6.8, 1. 50 g/L of polyphenol concentration and
20 min of reaction time. In addition, polyphenol was an anti-competitive inhibition type of inhibitor on a-

glucosidase, and its inhibition constant was 0. 24 g/L.

Key words: polyphenol from lotus seed red-skin; a-glucosidase; activity inhibition; inhibitor type
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