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Abstract: To develop biological preservatives and strengthen the antioxidant functions of the active compo-
nents, the ethanol precipitated component ( EPC) obtained by Lactobacillus fermentation was optimized by
using the Chinese herbal medicine, and the active components and antioxidant function of EPC were ana-
lyzed. Based on single factor analysis, orthogonal experiments were used to optimize the EPC preparation
technology of Lactobacillus fermentation, and then the active components of EPC were analyzed by acid
hydrolysis and DPPH free radical scavenging capacity and total phenolic content of EPC were determined.
The results showed that the optimal preparation combination was: 3% of Chinese herbal medicine, 14% of
bacteria inoculations, and 12 hours of fermentation time. The maximum production and yield of EPC were
(1 188+35) mg/L and (46.6=x1.3) %, respectively. The main active component of EPC was proteogly-
can. With the increase of proteoglycan concentration, the total phenolic content and DPPH scavenging
capacity increased to the maximum of (83.0+3.0)%. Therefore, the total phenolic content in the active

components had good positive correlation with DPPH free radical scavenging capacity, which could provide
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theoretical basis for the development and utilization of biological preservatives.
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Table 1 Results and analysis of orthogonal
experiments
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1 2 10 8 485+17
2 2 12 10 528+16
3 2 14 12 787+18
4 3 10 10 1018+22
5 3 12 12 1 184+40
6 3 14 8 95616
7 4 10 12 78415
8 4 12 8 66724
9 4 14 10 485+23
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ks 779 876 918
R 453 114 215
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Table 2 Verification and comparison test results
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