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The Synthetics, Chemical Composition and Antioxidant Activity of

Polyphenols in Submerged Cultures of Inonotus Obliquus
ZHU Jin-wei, XU Xiang-qun
(School of Sciences, Zhejiang Sci-Tech University, Hangzhou 310018, China)

Abstract: The intracellular polyphenols(IPP) and extracellular polyphenols(EPP) production and an-
tioxidant activity by I. obliquus are investigated in a submerged fermentation. Polyphenols production is
measured by Folin-Ciocalteu reagent method. Antioxidant activity of IPP and EPP is determined by scaven-
ging the DPPH free radicals and hydroxyl free radicals. Phenolic compositions are analyzed by LC-MS ap-
proach. The highest content of IPP and EPP can attain to 12. 47 mg GAE/g and 34. 7 mg GAE/L, respec-
tively. Moreover, the hydroxyl radical scavenging rates of IPP and EPP is 52. 5% and 54. 6%, respective-
ly. The DPPH free radical scavenging rates of IPP and EPP is 80. 5% and 66. 2%, respectively. LC-MS
result shows that the contents of IPP and EPP is 96. 4% and 86. 3%, respectively. And the reason lies in
the big difference of its components.
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