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Antioxidant activity of Pichia fermentans isolated from raw milk
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Abstract; To obtain new natural antioxidant, 11 yeast strains isolated from raw milk were screened by deter-

mining their capability to scavenge 1,1 — diphenyl —2 picrylhydrazl (DPPH) free radical and inhibit linoleic

acid peroxidation, including their intact cell and cell- free extracts. It was found that Pichia fermentans BY5

showed excellent antioxidant activity. Then its antioxidant activity under different initial pH and incubation

time as well as culture media of wort, YPD and PDA was analyzed. The results revealed that all these condi-

tions significantly affected the antioxidant activity ( P <0.05) , and the protein contents showed a remarkable

correlation with antioxidant capability ( P <0.01). In addition, the capability of scavenging DPPH of BY5

extraction reached 60% when being cultured with initial pH 6 in wort for 2 d, and the inhibition of linoleic

acid peroxidation reached 74% in YPD for 4 d.

Key words: Pichia fermentans; antioxidant activity; protein; raw milk

FTER I < S AL I AT LA 5 AR )00,
SAACTI L H W 4 NI L. W K FEHTE
TR B AT AT B £ T LR By A A 4
it B A2 4 R i &, OB i A
SRR il RS I A 0 SR A R (FLE: A AR
P = RARIIAL & W AT BRAY, RO AR AR
LA AR TR] DR A A9 450 5 i L £ B 0 g
AL A PR ZEAH 2 A I E] A 55 7. 5 A

W B HA: 2009 - 03 - 12.
VEBRIA: BRFIK(1974—) 53 LA A 5
B (1961—) Lo, HE, LR S

J, B K TR SR T B W
AR TR AT LA A T EL AT LA g g s
St St PR A K R R T LA, AR TR R A
AT , PO 90 26 7= R SR BB S8 AL 70 S
— A R

Rashid (1992) ' 8 22458 & 1% fh0 A v A —
P WIRE BT 111G B it 484k Yen ™ 6 £ 130R FH 41
R 7 A 1) B B B AR B 2 I AR
Wy eb S I BT SEAF 5 SR T, A A AR
THEER WY PR TR S EHFE, B
FAPVEELUR RIREE. HAT, BIAA X T ARk



2

MK, 55  FLIEEEBE Pichia fermentans BIPTEALYSE - 293 .

il it 4 koumiss 5 kefir "RAYHLEAL S P S HAT
SEACTHTERO RIS, (R AT b A9F 52 L B LA
o BRI 4 1 B B BT AL TR RO HGE. Pichia
fermentans J& S LA ity v 3 ik A7 7E 1) — Fh RS
T AR SO 11 ok 1 JEUREFL I IRERE TR 3R T )
(i | I 7 NS T &/ S /I = L AR L S [
fermentans BYS , X5 s H L ) 28 AR 04T T AT
I, LA i s e ol (4 07 FH S LB A 3

1 = &

1.1 EEEEK
3612 BRI EE ] TP AR PR T 128, He
L1 By 8 T b 5t slng IR I A9 J50RE 3L, CICC
1850 Iy 7 [ Tl ol A= My s b s, LR LR 1.
®1 IEHRTABEEE

Bk NCBI J¥%5 Bk NCBI 35
P.  fermentans Y. lipolytica
BYS FJ219591 HY4 FJ357148
HJ15 FJ219598 HY15 FJ357147
L. orientalis HJ6 FJ219597
BY10 FJ219593 HJ10 FJ357146
BY15 FJ357144 R. mucilaginosa
P. guilliermondii BY14 FJ357145
BY31 FJ219594 HJ22 FJ219600
S. boulardii
CICC1850 PRUER R

1.2 ez

DPPH(1,1 — Z288E -2 — i 5E) 5 3
M2, o3 4l , Mg T Sigma 23 w] 5 ki 20 T AL ER L
I (BHT) , =& LR (TCA) (Bt b % iR
(TBA) it A AL = (H,0,) | i R . £k (FeSO, ) |
PBS 2 infrifig S A7) 35 A [ 7 A 2.
1.3 BEHFEAESR

e P A AR AT T 5 mLYPD B SRdkrb (2%
2 0. 5% BRI 1% H W) , HEX pH A, 1
BOEFRI R YR BEAE 100 mL R SRk b, 1R
30 CHIFE R EATEE % (F8 KB 125 v/ min). 4 d
JE B3R B0 (5 000 /min,20 min,4 °C) , UITEY)
PRefg R, R pH {82 mL B30 -20 °C
VAT TS50 E
1.4 THEEFRYHHE

A BIRZE R 3 YARAR. B 5 000 r/min £
20 min, WAE A, FH PBS ¥ 3 Wk, EEIFET
PBS P, R EE] 10°CFU/mL 2247, VKoK
HEE 7S % 25 min J5, T4 °C,12 000 r/min B .0
30 min, WA FIFBASICANMLSE ).
1.5 HmEEREEAENRNE

ZHOCHR (5 ] 7 g ek 2. 0.5 mL K i 5

0.5 mL ) PBS % # (0. 02 mol/L,pH 7.4) .1 mL .
TR A LA (18.8 mL K HH i 1 mL 3 iR,
0.2 mL 4 & 20) 1B &, A5 M A 0.2 mL FeSO,
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