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Study on antioxidant activity and probiotic proliferation of

Lycium barbarum oligosaccharides in vitro

AR R W F R
LIU Hao'*? CUI Bo'* YU Bin'*?

(L SR8 DA R Cll 2R A8 B2 e 0 A W A 5 2 s AR IR R TG S &L LR BF g 2503535

2. 7 & LA RFONARE BB MB35 TR IR e

250353)

(1. State Key Laboratory of Biobased Material and Green Papermaking » Qilu University of Technology ,

Shandong Academy of Sciences, Jinan, Shandong 250353, China; 2. School of Food Science and Engineering ,

Qilu University of Technology, Shandong Academy of Sciences, Jinan, Shandong 250353, China)

BE BN R XT=AN Ll FL 48 A
., FERBES SR K E T 5 AN T M AAKRAE
AWM EAGARER XA FAREAFAG A KR
Fo pH B WG ¥ vl , 3 45 L 4 A AL AR Fo 38 78 55 £ T 49 R
T BR:LEMAARRIEG R ERZEE] 2.0 mg/mL B,
*f DPPH g & A ABTS A A fmp kA b A e A £
S #ik 3) (65.3240.03) %, (99.93+0.05) %, (21.86 £
0.0 % ;s %R FHKE A 0.1~0.5 mg/mL 8. # I &R 45
FIBEIFGELRR A HANHATH G OD A & #)
AARRIERE I G, m pHAE AHRREE A0
Ko B MHRKREBARBORLAA T, B A S
EHGREA.

REER AR RS A B ARG A

Abstract: Objective: To improve the development and utilization
rate of Lycium barbarum in the saline-alkali land of the Yellow
River Delta. Methods: Ultraviolet spectrophotometer was used to
determine the scavenging effect of Lycium barbarum oligosaccha-
ride on free radicals and its effect on the growth curve and pH
value of Bifidobacterium adolescentis, so as to determine its an-
tioxidant performance and the ability to proliferate probiotics. Re-
sults;: The concentration of Lycium barbarum oligosaccharide

reached 2.0 mg/mL, the maximum scavenging rates of DPPH - ,

ABTS™ and hydroxyl radical reached (65.32+0.03) %, (99.93+
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0.05) % and (21.86+0.01) % , respectively, when the concentra-
tion was between 0.1 ~ 0.5 mg/mL, it showed good total
reducing power. The OD value of Bifidobacterium adolescentis
increased with the increase of Lycium barbarum oligosaccharide
concentration, and the pH value was negatively correlated with
the cell concentration. Conclusion: Lycium barbarum oligosaccha-
rides show strong antioxidant activity and the ability to
proliferate probiotics.

Keywords: Lycium barbarum oligosaccharides; in vitro; antioxi-

dant; proliferation of probiotics
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