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Comparative Antioxidant Activity of Four Species of Lactic Acid Bacteria in vitro
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Abstract: In this study, the antioxidant activity of the fermentation supernatants and intracellular extracts of four species of
lactic acid bacteria including Lactobacillus fermentium, Lactococcus lactis, Lactobacillus acidophilus and Lactobacillus helveticus
was comparatively studied by anti-lipid peroxidation assay, reducing power assay, and DPPH and superoxide anion and
hydroxyl free radical scavenging assays. The results indicated that different lactic acid bacteria had different antioxidant activity.
Lactobacillus helveticus had higher hydroxy! radical scavenging activity, DPPH radical scavenging activity and reducing power,
while Lactococcus lactis and Lactobacillus acidophilus had notable superoxide anion radical scavenging activity. In addition,
Lactobacillus fermentium had the highest lipid peroxidation-inhibitory activity. Further, the antioxidant mechanism of lactic acid

bacteria may be related to the presence of SOD and GSH-Px activities.
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Table 1 Hydroxyl radical scavenging activity of lactic acid bacteria

Rl Ff b Assenn TR 1%
T R
Amuen L semiem o

MR 1A%, 4 Pl sy BRI — a2 M B 5
Brfe s, b FUAF B B FE B o B A 0 i
o, HILA 3 IR &= = (P < 0.05); ML
R Y SR IR A ) 2 1 R RS BR e ) B, 5 L4 3 R
P2 i 22 v i 35 (P << 0.05) . M ARV IR F H i ok e
JIAEN R B E IR Z . kel WL, FLER A
T BRI 1 P P P 0 0 2 A A A AR SR T A R AR
Yyrbm AR N o AN FEIFLER B R B ER S R B ) AE R —
S 75 5, b b FUAT B A 3 Pl LR b 2 — 1,
LA 3 PR AAH AL . L J5 BRI AT 3 2 AN [ LR 11 7 B 8 1
1 35 1 3 P 400 AN [) SR PR ) 0 S AN TR
2.2 %% DPPH [ HAEscih 45

F2 JLBEX DPPH HEEMERE

Table 2 DPPH free radical scavenging activity of lactic acid bacteria
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Table 3 Superoxide anion scavenging activity of lactic acid bacteria
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Table 4 Reducing powder of lactic acid bacteria
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Table 5 Inhibitory rate of lactic acid bacteria on lipoperoxidation
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Table 6 SOD activity of lactic acid bacteria
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Table 7 GSH-Px activity of lactic acid bacteria
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