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Radical Scavenging Activity of Sesame Flour treated with Aspergillus niger
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Abstract

The aim of this research is to investigate the antioxidant activity of sesame flour and soybean treated
with microorganisms.

The sterilized sesame flour and soybean mixture were cultivated with Aspergillus niger NRIC 1222,
Asp. awamori NRIC 1200 and Asp. oryzae NRIC 1224 for one week at 30°C . After the cultivation, the

mixtures were successively extracted with n-hexane, ethyl acetate, methanol and distilled water. The

antioxidant activity was determined by DPPH radical scavenging method. The activities of EtOAc and
MeOH extracts from the sesame and soybean mixture cultivated by Asp. niger were higher than those of
the extracts by 4sp.Oryzae. Sesaminol and isoflavones were detected in the cultivated sesame flour and
soybean mixture. This result suggests that increased antioxidant activity of the cultivated mixture may

result from their aglycons hydrolyzed by S-glucosidase in Asp. niger.

BARER

T LATSULKREEESILL, MAEMLEIZ XD, HilhEEtoRHN 2752 L2 H
&Lz, M Lty I AT U8 XOREFEHT dspergillus niger NRIC 1222, Asp.awamori
NRIC 1200, Asp. orvzae NRIC 1224% 86 L, 30°C, LERRG®E Lz, Ba%#%, n-~F¥>, #E
BT, AKX/ —), ZEKTIHEHRHMBL, BfHLZbODT Y A ffifitit%s DPPH 7 ¥
IR X VIR L, VTV, 4V 7 IR VEERINT B %) HPLC 2 21T - 2.
DPPH T ¥ B AV IEHEARI Asp. niger 33 X O Asp.orvzae % :0E U T2 3B OB = F L 3B L TN R
B ) — VAR CTRP o Tc. MAEMEE LB T2 /) — VB X UL Y 7 RV M
HEh, ZNHERBEHRRD - 7V as X —RBiz Lk I<BlEHRB L OREIREEN S
AN MRESNT Z) ar PR Eh, Rk SUMAGHRESRE -T2 E X bz,




