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[ Abstract] Objective: To investigate the correlation between total flavonoid contents and antioxidant
activities in 10 kinds of fermented pueraria. Methods: Five starters ( Maotai starter, efficient starter,
sweel wine starter, wine yeast, new type yeast powder) were used to prepare 10 kinds of fermented pu-
erarias, and compared with raw material control. The total flavonoid contents and T-SOD from pueraria
were detected. OH and DPPH radical scavenging capacity were analyzed and the correlation among to-
tal flavonoid contents, T-SOD and radical scavenging capacity were analyzed. Results: Flavonoid con-
tents in fermented pueraria were less than that in aqueous extract of raw pueraria( P <0.05) , so this is
also for OH radical scavenging capacity( P <0.01) and the activity of SOD (P <0.01), but DPPH
radical scavenging capacity were higher than that in aqueous extract of pueraria( P <0.01). The fla-
vonoid contents were positively correlated with the capacity of DPPH radical scavenging(r =0.79),
and the DPPH radical scavenging capacity were positively correlated with the activity of SOD (r =
0.80). Conclusion ; Different kinds of starters influence the total flavonoid contents and the antioxidant
activities , the suitable starters for pueraria to fermente are efficient starter and new type yeast powder.
[ Key words | fermented pueraria; total flavonoid content; antioxidation; radical; superoxide dis-

mutase ; distiller’s yeast
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Fig.2 DPPH radical scavenging capacity in 11 samples at different concentation
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Fig.3 Hydroxyl radical scavenging capacity in 11 samples at different concentation
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