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Abstract: To investigate the difference of the components and antioxidant activity between the Se-enriched and the
common chlorella extract, as well as the correlation between the components and antioxidant activity. This study
determined the content of total nitrogen, total sugar, polyphenols, flavonoids, saponins, total selenium, polysaccharide and
polysaccharide selenium in selenium-enriched and common chlorella extract and their ability to reduce Fe*', scavenge
DPPH-, ABTS', -OH and O, -, as well as the correlation between the content and antioxidant capacity. The results showed
that compared with common chlorella extract, selenium-enriched chlorella extract contained more content of total sugar,
polyphenol, flavonoid, total selenium, polysaccharide and polysaccharide selenium (P<0.05), but less total nitrogen and
saponins (P<0.05). The Se-enriched chlorella extract had higher activity in reducing Fe** and scavenging DPPH- and
ABTS™, but lower activity in scavenging -OH and O, - than that of common chlorella extract. Correlation analysis showed
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that higher content of nitrogen, total sugar, polyphenols, flavonoids, saponins, total selenium, polysaccharide and

polysaccharide selenium could strengthen the antioxidant activity (P<0.05). The -OH scavenging capacity was negatively

correlated with total selenium and polysaccharide selenium (P<0.05). In general, Se-enriched chlorella extract had more

physiological active substances (except total nitrogen and saponins) and stronger antioxidant activity, which would provide

the potential application for Se-enriched chlorella extract in health food products.
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Table 1 Contents of compound in extract of Se-enriched chlorella and common chlorella
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PrAaAbRE T FREA S e PN, o B,



5458 55 160 B, S RS R Y 25 S PR A TR T AR 317 -

25 AN M 2R SRR B S AL A, 3 s TR A
F S =T, PUEILRE T T RES Y, T e
T A /N v R A R A D 22 R e e
I/ NBREEPRIB (G2 1), FE— R TE#E T -OH 1Y
FEARS AN T X - OH B IE 5, 523508 il /N R v H
Y3tk OH MIRESIIC T30 /N BREEER U (18] 4), LA
J% -OH ¥ B i 71 54t A0 Z2 WAt 52 4k 35 6 A0 2 (P<
0.01)(5 2).
3 it

AEA) 5 0 AT BE 23 X AH AR N A2 2H 53 R 4
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BIRE S 2 A 20 SR . S 2k
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BRI BT A RE ) S hT A I E Ty R HC)
WBEA OC, IF Ha /N ER B B i )5 Fe®™ | 15 BR
DPPH-F1 ABTS" ¥ P50 T35 /MR i dE By, (235
[%:-OH 1 O, - MIRE JIIC T4 /R e HE ey . AHSC
PEOMAT IR B, B . BRI R L 2
W P R S5 5t — Pk de br 5t i 2 Bob 2
IEAHSE, SR 1BV AN 2T 5 - OH Y& BRBE 1 22 B 3%
TAHSG, 2 b, EeAE T/ Nk e h Ak~ # 5
B DA R YTEACEE, AT B TR ST Nk
B IT &R SRR S a
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