| K FAGRE

Science and Technology of Food Industry

2L AR R 5 R R
a2 UL T TR g

MIE, HERL, AWML, &
(TERFRFR, TEHN 750021)

W OEARKBEARTRGESRBERSPEERBMNERG 2R AL RE TR RIE RS AR, Bk RIRLRE
T EAREEMNTORRTRESE RERSCEFPREAMNELR S ST, M Z DPPH: (ABTS® - -OH,0, - F k4t
TR RN R ERARTREERBRECETHRAAZTN, KA SPSS R4S RANLERR TS TE RANLFTR
ZEAREE, EREN URARTRELERBRECERANTRRS L TANAETFEFZF(P<005), LMEXL
BB RIE K & E AN BB RS S FRITERG L ARITRES RIERE & %%k DPPH- ABTS" - [ -0H,0, -
Faik RN 2R RFH(P<0.05) AKX BN FER, & FRANERRHEM MARFREF, RIAREEFTREAMN
FRBRS LTS RANERAAARKE RARSEZEANE TS RANER AL AT H, AL RRTRE
EEAEMFRIERTRBERE(P<0.05),

Kk, R RE RERE, &5, HANLENR

The Comparative Study of Antioxidant Activity of
Pigment from Jujube Juice Pomace and Wine Pomace
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Abstract : To explore the difference of antioxidant activity of pigment from jujube juice pomace and wine pomace ,the pomace of
jujube juice and wine were used as raw materials and alkaline method was used to extract jujube pigments.The contents of
active components in the pigment from jujube juice pomace and wine pomace were determined by colorimetric method, the
scavenging ability of DPPH: ,ABTS " -, -OH, 0, - and reducing power of pigment were detected, the antioxidant activities of
pigment were compared ,and the correlative relationships between the contents of active components and antioxidant activity of
pigment were analyzed by SPSS statistical analysis software. The results showed that there were significant differences in the
antioxidation active components contents of pigment between jujube juice pomace and wine pomace (P < 0.05) , with the
extension of fermentation time, the contents of antioxidant active components of pigment decreased gradually. The pigments
extracted from jujube juice pomace and wine pomace had better antioxidant activity, and had a significant difference on
scavenging ability of DPPH- ,ABTS "+, -OH, 0, - and reducing power( P <0.05) ,with the extension of fermentation time, the
antioxidant activity of pigment decreased gradually.The results of correlation study showed that antioxidation active components
contents were highly correlated with antioxidant activity of pigment from jujube juice pomace, while the content of total flavones
of pigment from wine pomace was weak correlated with antioxidant activity. It was indicated that the antioxidant activity of
pigment from jujube juice pomace was significantly higher than that in wine pomace(P <0.05).
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Table 1  Correlation between antioxidant components and antioxidant activity of pigment from jujube juice pomace
R FREL DPPH - {5 B fiE ABTS* -7 R HE -OH Ji5 R fiE 0, -iHBRAE Y]
HZ W 0.997 0.843" 0.969 0.998 * 0.830
ot 0.981 " 0.884 0.946 0.973 " 0.780

T WEMK(P <0.05) 5 5 M RFHIC(P<0.01), %2 [,

2 LA R (A R AT TR T S AR TR PR A S

Table 2 Correlation between antioxidant components and antioxidant activity of pigment from jujube wine pomace

P DPPH - 15 BRAE ABTS " - e -OH & BRAE 0, -1EkRARE WwE T
J=E4 0.972* 0.986 0.931** 0.988 * -0.802
S 0.997 * 0.947 0.862 0.896 * 0.697
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B OE: R AR ARG B R B A P AR P R R R 69 05 ik, B 50 T AL R ik R 09 AT e RAR A5 64 1R 7 VR R
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Mechanism of Protective Effect of Ginseng Polysaccharide
on Hepatocytes Induced by Oxidative Stress
YANG Song' ,WANG Li-shu'? ,LIU Mei-chen' ,CHEN Yan-yan', BAI Xue-yuan', WANG Si-ming'"*

(1.Changchun University of Traditional Chinese Medicine , Changchun 130117, China;
2.Jilin Provincial Academy of Chinese Medicine ,Changchun 130012, China)

Abstract ; Objective : Based on the oxidative stress injury model, the protective effect of oxidative stress on hepatocyte injury and
its possible mechanism were studied by screening the material basis of ginseng. Methods: A hepatocellular injury model was
established by using a hydrogen peroxide solution with the concentration of 25 pmol/L to screen protective effects of total
protein, total polysaccharide, total saponin in ginseng. On this basis, cytometry was used to detect the degree of apoptosis,
changes in mitochondrial membrane potential , changes in reactive oxygen species,and changes in hepatic glycogen.Changes in
hepatic glycogen,superoxide dismutase(SOD) , malondialdehyde( MDA ) , glucose—6—phosphatase ( G6P) , phosphoenolpyruvate
carboxykinase (PEPCK) , and atpase were observed by ELISA.Result: After liver cells induced by hydrogen peroxide, cells
viability were significantly reduced( P <0.01).By comparing the active ingredients in ginseng, it was found that the protective

effect of ginseng polysaccharide was stronger and showed concentration dependence.Compared with the model group,the MDA
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