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Studies on Antioxidant Activity of Onion Flavonoids in vitro Chemical Systems

Zhang Qiang, Zhou Zhengyi, Jiang Shengjuan, Wang Meirong

(Life Science College, Anhui Science and Technology University, Fengyang 233100, China)

ABSTRACT The antioxidant activity of onion flavonoids was investigated by measuring its inhibiton effects
on peroxidation of linoleic acid and oil, and oxidation of 2’- deoxyribose, as well as their protective effects on
hemolysis of red cells induced by H; O, and lipid peroxidation of rat liver homogenate. The results showed
that the onion flavonoids did not only significantly inhibit the peroxidation of linoleic acid , linoleic esters,
and oxidation of 2’- deoxyribose, but also restrained remarkably on the hemolysis of red cells induced by
H,O; and lipid peroxidation homogenate rat liver. Due to its strong vitro antioxidation ability, onion fla-

vonoids has a high potential to used as natural antioxidant in the future,

Key words onion, flavonoids, antioxidant activity
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The Function of Lactobacillus Surface Layer Proteins
and Its Application in Microecological Agent

Yang Xiuhua, Wang Yuanliang, Xiao Rong, LI Zongjun

(Food Science and Biotechnology key laboratory of Hunan Province,College of Food Science and
Technology of Hunan Agricultural University,Changsha 410128, China)

ABSTRACT Surface layers that are composed of crystalline arrays of proteinaceous subunits present as the
outermost component of cell wall in several species of the genus Lactobacillus, as well as in many other bac-
teria and Archaea. These proteins form a periodic ordered structure with oblique, square or hexagonal type
symmetry. It is currently believed that these structures are formed due to entropy-driven self-assembly of the
protein subunits, which are attached by non-covalent interactions. The typical characteristics that distinguish
Lactobacillus S-layer proteins from other surface layer proteins are small size and predictable high plI value,
Several lactobacilli possess multiple surface layer protein genes can be differentially or simultaneously ex-
pressed. Three methods for the isolation of Lactobacillus surface layer proteins were discussed later. The use
of Lactobacillus surface layer proteins in probiotics microecological agent was also discussed.

Key words Lactobacillus,S-layers, S-layers'gene, S-layers'Isolation, microecological agent
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Optimization of Extraction Technique of Polysaccharides from Fermentation
Powder of Inonotus obliquus

Xu Hongyu', Sun Junen', Lu Zhenming?, Xu Zhenghong''

1 (Laboratory of Pharmaceutical Engineering, School of Medicine and Pharmaceutics, Jiangnan University, Wuxi 214122, China)
2 (The Key Laboratory of Industrial Biotechnology, Ministry of Education, Wuxi 214122, China)

ABSTRACT ABSTRACT The optimum conditions for the extraction of polysaccharides from fermentation
powder of Inonotus obliquus were determined by using response surface methodology (RSM). A three-level
Box-Behnken factorial design was used to investigate the effects of three independent variables, namely ex-
traction temperature, extraction time and liquid-solid ratio on the response, the yield of polysaccharides. The
independent variables were coded at three levels and their actual values were selected on the basis of prelimi-
nary experimental results. Results showed that the generated regression models adequately explained the data
variation and significantly represented the actual relationship between the independent variables and respon-
ses. An extraction temperature of 83°C, an extraction time of 2.2 h and a liquid-solid ratio of 33.3 were
found to be optimal for polysaccharides extraction from fermentation powder of Inonotus obliquus. By means
of additional experiments, the adequacy of this model was conformed. The monosaccharide components of
polysaccharides extracted under optimum condition were arabinose 0.53%, mannose 0.48%, glucose
10. 75% and galactose 2. 44%. Moreover, there were acidic polysaccharides in the products and the glycosidic
bonds were a-types mainly.

Key words Inonotus obliquus , polysaccharides, extraction, response surface methodology (RSM)
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