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Table 1  Function component content in corn silk extract Yo
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Table 2 Influence of BF and AF on the body weight

of diabetic mice
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IET R4 28.53+1.91  30.34+2.30* 32.10+2.33"
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TE RN B L # . P<0.05 5% . P<0.01 5 5 1IE 3 41 Lk
B, #:P<0.05;##:P<0.01, T [d]

3.3 ETEMZEZEZERYNRZEMDEY
A
g 45 AR WL 2 3013 JF AR I, TE X R ZH 1N
R PR LS AR TR 2 L B A 25 122 57 (P<0.01 ),

BT 21 R A 56 2 /0 BRSPS T R, R B
PRIFIERIE N, B ) .7 d 5 IE T B4 R Z TR 41
7N U I B 2 IR R 2 (P<0.01, P<0.05), 3%
B 7 d J5IE T EE4L R 2 B8 TR 41/ B e 8
M, HIETEEAEBY I REEERL T oM OB %
B 14 d J51E T B2 M 2 BR 2 1F 20 /)N LAY I
B SRR A YA e B M 22 5 (P<0.01),
A BE(EE 7 d Je e E T X R IR T BEAR B
IR TR 26 WU A R T /N BB o7 d
Al 14 d J51E T EEE A 2R £ 16 4170 BRI pE A 5 2%
T IEH X B4/ (P<0.01), FHIIE T A H
VIR 20T 2, T 7 B0 R RE B8 VOB B o /0N RS i
B, AEHER R A H A2 31 1 5 /N RO RER S o
U, EORAIE T B2 BUY) FI 2 TR 2016 2 B H fg
2 2 B B A

A3 ETEAe LB T FE R N RS I f A 4G
v (M£SD,n=8)
Table 3 Influence of BF and AF on fasting blood—

glucose concentration of diabetic mice
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20 5
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Table 4 Influence of BF and AF on the glucose tolerance amount of diabetic mice

215 0 h I/ (mmol-L™") 0.5 h I/ (mmol - L)

1 h ML/ (mmol - L™") 2 h MM/ (mmo- L") 1L 4 #h 26 F 11 £/ (mmol - L™+ h)
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SCREENING ON BLOOD SUGER-LOWERING COMPONENTS FROM CORN SILK

CHEN Yani',REN Shuncheng’
(1.College of Food Science and Engineering, Moutai Institute , Renhuai 564500, China ;2. School of Food Science
and Technology , Henan University of Technology , Zhengzhou 450001 , China)

Abstract : N-butanol alcohol extract (BF) and ethyl acetate extract (EF) were extracted by using n-butanol and
ethyl acetate from alcohol extract of corn silk respectively in this paper. The main functional components and
their effects on alloxan-induced diabetic mice were analyzed. The results showed that both of BF and EF could

1

obviously improve the symptoms of “weight loss and blood sugar increase”,reduce the fasting blood glucose
concentration significantly (P<0.05) and improve the glucose tolerance of diabetic mice significantly (P<0.01).
Furthermore , the effect of n-butanol extract was better than that of ethyl acetate extract. The contents of total
saponins, total flavonoids and total polyphenols in n-butanol extract were higher than those of ethyl acetate
extract. The same trend was observed in the contents of the flavones glycoside A and B, and the latter had higher
contents in the two extractions. It was concluded that the n-butanol extract from corn silk had a better antidiabetic
effect, and its main hypoglycemic components were saponins, flavonoids and polyphenols. In addition , monomer
compound B is the main component in flavonoids.

Key words: corn silk ; n-butanol extract; ethyl acetate extract; antidiabetics
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protein , hydrolysis pH 8.6, substrate concentration 3% ,time 1.96 h. Under this condition, the actual yield of
polypeptide was (77.41+0.30 )%, the total antioxidant activity was (1.40+0.02 )mmol/L, the /Cs, value of DPPH
radical scavenging rate was 1.41 mg/mL,and the ICs, value of ABTS radical scavenging rate was 1.06 mg/mL.
The results show that the regression model established by the response surface is accurate and reliable. Compared
with other natural antioxidant peptides, sesame 11S protein showed better antioxidant activity and had the ability
to prepare high-activity anti-oxidant peptides, which provided a reference for further isolation and purification of
sesame 11S anti-oxidant peptides.

Key words:sesame 11S protein ; antioxidant ability ; enzymatic hydrolysis



