F @ % 201505):151~155

- RAHE -

DOI.: 10. 11937/bfyy. 201505044

HE T BRI

B or gV, R o . B B

UM EFIERR

(L. HRER~2Be B IR BTSTAT WL HRER 05600552 #hkA Al K2 25 B HF W LB S0, K KEF 130118)

H E.RAEAB A NaNO,-AIINO,); W&k 55 2 THELFILE F 54k 0% LB
RIH b8 % B AR B8R, 45 2 %1 (64. 0210. 73) pg/mg Fa (5. 7410. 13) g/ mg; 3 53 70% T B
R B £ B4 Hispidin R AN Aip & MBI/ T M E, R AW .70% CERBY F=
Hispidin B 7 5% 2L # 7tk DPPH #= « OH & Wy & & e /E R , 2R B A 200 mg/kg Bt i b % 5 %)
5 BHA A8 %, A H% 3] 0% £4; R A KB&KKA FHEMNZT 70% TER M & Hispidin 3
KA 8 Escherichia coli ATCC8099.4 % & % & 3§ Staphyloccocus aureus ATCC6538 45 3£ 3F
JoHM 8 Bacillus subtilis #3056 &M, 45 B 1 70% B 3% B4 & 7% (40. 96 mg/mL) 5F X W AF #

WA ik 8] 40,3594, R AW AR B IER,

REIR BT LB s B2 s TR 5 300 B

hETHES:Q949.3

EYNEEEE RSB P S EREARE T
O R MAAHO,) JEHH M- O H HHE,
S B g A AL, 3T RE IS B E R R 1E LR
LB BHURTE 2 DL K AE 36 Bk R A 88 4k BT A8 Ak b
BRI JRIBAE S5 R S S BR . PLEALTIE 4
o B AR TR vk B B 3 PRI R W E AL R
T T E AL AT LRI ML S 32 E A

i3 b % F BHABHT %4 St &4k 00 1R iR 2
BmRRER" R ECH BT 7 & B BHA F1 BHT 454 AL
BT S BABURE , FERRATUEAF G EAN]
HITZRE . RESERERIRER 8RR — 5 5 28
A SR BRI U0 BUE JUEAL TR A MR &Y,
HohiE BT S ERTRHEH & EF BT X
2, ZmE AW R—RANEIELT YR, H LA WH 3
Jok A5 E REE L R A ) 1 TR I LR R P BB R SRR
RPTEATE VY R BB A RS . BB AL T Lk
HEARENEBEMMRETZHEER, LEY
Hispidin. Hispolon Fl Bis-noryangonint® , %5 L% &
TR AFRUE S R PR AR X R B AR LB T 581k 7026
ZEER Y P 2 W& BT T WE, IF RN Eyi Ak

FE— e A %1980, B, W &, 3T L EZRNELH A
B R ERNFH R TAE, E-mail:tengfei00721f@126. com.
EETE AR T AEE KB F B (1422104057-3) ; #0524
WAL B AR ;B KA KA F RS E L8 A (31270088) .
Y H#:2014—11—10

NXEKFRIRFE A  XE4S:1001—0009(2015)05—0151—05

HERI B Y RA 2 B 25 BN R W) T M andiil
AW BUEE I PR M BTRTE T . BT R B
TFEMYAERNELH 2B EMEY RA ZEWE
P X AR SR 2 5 T H0B B B B A S R
J IR B AT L SR B RS B B AT
FE » FEI 5 FAM ] 40 T A T A

1 #REFE

L1 E5ephel

BHRH B AL F LA R 70% Z BEAE 35°CHR
BU3 W, K 12 h, 35 CUlUEYR 4615 3 7090 Z B4R Y 5
70 %% B HR B 3 o TEAHRE RS R Sephadex LH-20
AT 4 B B 45 A8 21k & 4 Hispidin, 14 3
0. 73%; LA AR MITE 4°CIRBA .

BB KR B E Escherichia coli ATCC8099.4: #
BIEFRE Staphyloccocus aureus ATCC 6538 Ak HLZEHATF
W Bacillus subtilis , ¥ F 5 MRAR ML K 2 3 W) B 2 2 B
AL,

57 : 5 MR- (Foline-Phenol) 32 71 . — 2 35 7 Bk B
FEA P (DPPH) 9 5 Sigma A 8] 7 T bt 1 B o E 2y
st 2 ] R R T s — K B TR V4R R T K Bk R
PSR B T 4l

AR : UV-2550 2841 A] 0L 436 M6 BE 3 CH 4R B HE A
A HH « CP-01W — & fbak 40 M 3k 7748 (i RS2l
HBRAFIBEST 4G ) s SHA-CA /K 18 15 4% 31 28 TL 7%
BEInTREERHEARARD,

151

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

- RAH -

F @ % 201505):151~155

L2 WENE
L2.1 ZHEENE BO0.05 g KHBLLEFELK
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Fig. 1 Standard curve of gallic acid
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Fig. 2 Standard curve of rutin
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2 BR54WH
2.1 ZBMEE

YEREURE T 1. 0 mL, 35 B8 iV b v il 28 07 25 0 2
FES B W6 BE, 3 W E & WOk BE 43 51 0. 350, 0. 348,
0. 343, ARE A X ITE L5 2 W& &5 5k 64. 64,
64.21.63. 21 pg/mg, FIIHE N (64. 02=£0. 73) ug/mg.
2.2 HWEE

YERA I BURE &Y 0.0.5.1.2.3.4.5 mL BF 25 mL &
B 7E 415 nm AR E I EE 4351 0. 001,0. 040,
0.054,0.121, 0.169. 0. 214, 0. 269, g1 F 0.001, 0. 040,
0. 054 MEERE AR /N, 1R 25 0 K, HOK o 2, 15 81 4 H 3K
Pt # A & B2 B R 5. 90.5. 75.5.59.5. 72 pg/mg,
S Hg (5. 7440.13) pg/mg.
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2.3.1 jEBxDPPH A MEBLAILEFLEK 0%
AR ) K H B S Hispidin (1935 Bk DPPH H
AT 3 BTN 45 R R 70 % LB BV A ik
&%) Hispidin EA LM 6, Z BRI KBTS TE
P I 2 A R W 18 G, 24 ¥R BE Dl 800 mg/ L B4R HX
YR PLE LTS 5 BHA A4, 15 %] 89. 20% (BHA
92.10%) ,4t-A ¥ Hispidin ) ¥4 bk A h 7% ¥ 5 BHA
YL FEVRBE N 12,5 mg/L FHBERRFIAH] 84. 70 %, B 5
F BHA(8L. 30 %) , Fifi 2 ¥ &£ 384 Jin v76 o4 38 N A BA 5, 24 ¥k
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Fig. 3 DPPH scavenging activity of 70% ethanol extract and

hispidin at different concentrations
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Table 1 Inhibitory activity of 70% ethanol extract to S. aureus,E. coli and B. subtilis
215 e B A 42 Inhibition diameter/ mm JMEE R Inhibition rate/ %
Group Concentration/ (mg » mL~1) S. aureus E. coli B. subtilis S. aureus E. coli B. subtilis
EHA 7.00=40. 00 7.00=40. 00 7.00=40. 00
[ S = 1.28 27.1340.76 28.71+3. 68 29.69+1. 10
ks 10. 24 7.3540. 22 7.8540. 26 9.4540. 66 1.74 3.92 10. 80
R 20. 48 7.940. 62 11.7240.58 9.13+0. 33 4.67 21.74 9.39
3= 40. 96 8. 55+0. 88 15.76+1.53* 10.0140. 53 7.70 40. 35 13.27
#:* P<0.05,* * P<0.01, F[A,
x2 Hispidin #P & & E
Table 2 Inhibitory activity of hispidin to S. aureus, E. coli and B. subtilis
215 e B A 42 Inhibition diameter/ mm JMEE R Inhibition rate/ %
Group Concentration/ (mg « mL~1) S. aureus E. coli B. subtilis S. aureus E. coli B. subtilis
EHA 7.00=40. 00 7.00=40. 00 7.00=40. 00
[ S = 1.28 28.55+1. 22 26.4140. 02 28.56+1.52
i & 10. 24 — 7.48+0.03 8. 80+0. 02 0 2.48 8.35
R 20. 48 7.58+0. 61 7.160.02 8.89+1.08 2.69 0.82 8.77
B 40. 96 7.4440.08 7.53740. 05 11.44+1.15 2.04 2.73 20. 59
b [2] Leliger J. The use of antioxidants in foods,free radicals and food additives
3 Hig
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[FI A 32 B 7 SE R SR U R M B TS A BR R T &
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Abstract ; Antioxidant capacity and antimicrobial activities of Inonotus hispidus extracts obtained with 70% ethanol and
compound hispidin were investigated by Folin-Ciocalteu and NaNO,-Al(NO; ); colorimetric methods. Total phenolics were
(64.020. 73) pg/mg(gallic acid equivalent) while the flavanoids were (5.7424-0.13) pg/mg (rutin equivalent) in the
extract. The antioxidant and antibacterial activities of 70% ethanol extracts and hispidin were determined. The results
showed that DPPH and <« OH free radical-scavenging activities were found to exhibit about 90%5 inhibition,at concentration
of 200 mg/kg. Positive correlations were found between total phenolic content in the mushroom extracts and their
antioxidant activities. 70%§ ethanol extract and hispidin showed narrow antibacterial activities against Staphyloccocus
aureus and Bacillus subtilis. 70% ethanol extracts inhibited the growth of the Escherichia coli sand inhibition values was
40. 35% at concentration of 40. 96 mg/mlL.

Keywords : Inonotus hispidus ;mushroom;antioxidant ;antimicrobial activity
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