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TAEAREE Fg 139 2 23103 HoE dBARE HaAZ & 320% 3 g ARE
ALY AbeR wrE v FRATF B longum, L. delbrueckii L. delbruecki
bulgaricus, L. fermentum, L. plantarum, S. thermophillus ¥} /‘PU}E Qo g HE Rgld
M4, YM4, YM50 2 = AR S cerevisiae, A. oryzae R A. niger 5 115°.2 3}HTh

Dried Alliun victorialis var. platyphyllum leaf powder
&
70% EtOH extract [powder:solvent=1:10(W/V)] at 75°C, during 24hr
&
P ; Do at 45°C, rotary vacuum evaporator
Filtering, concentration and sterilization at 80°C. during 30min.
&
a—herbzyme treatment at 50°C, during Zhr. at 95°C, during
[Extract 5 mL+a—herbzyme liquid 95 mL] 10min.(cooling in room temperature)
&
: : - vitalization of fermentation
Fei;rgga;[:tﬁgg eﬂgr?ﬁégggﬁoﬂ microorganism(before 172 days)
at 30°C or 37°C, during 24,48,72hr
&
| Filtering and vaccum concentration | at 45°C, rotary vacuum evaporator
I at -45°C deep freezer, during 12hr
| Freeze drying | freeze dryer

Fig. 1. Submerged—state fermentation procedure
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tubs HEE0 FEEA S F EH=F, superoxide dismutase (SOD)EA, At
%‘04 5(electron donating activity, EDA), o}&4d AAE, F SR ol=
Hydroxy radical scavenging &4 =431t}

AgAas
g Atupso] ksl Aol gk A ZAFRE 2ot wE zhniso FEEdE
FFe v g ARt =2 s dFE UEWeH, S cerevisiae 2 T2AZF

BA S Al=7} 84.48 mg/go = 7+ %:—Q S YERATH

SOD fFAFEA L mddE Atulsltg i 4Alnts 28 EY 58 A4S YeEle
W, S cerevisiae 72Xt T EE0] 67.66%% 7HE =&

RS SEDA PEEEd FEEII F Aol7t fllen, nATa} QA TE
Et = & zbol7F YERYA] 2okt

LaEo] obdAY A5 pHe Wslol] whel pH 4.2E T pH 25004 & &A% S
Uehdith &asiz e ghnps Rt dag oA AAEo] ¥, S cerevisiae 48X 3t
g x4 31.80% 7HE =2 &A% S YEATH

EHEEolE e BEE ZF IR E SHA &2 At EgtR kol I B
=& &F S Yelon, A nmger T2A3F TEEA 1524 mgmLE 7MY =2 FHS
W EFA T

Hydroxy radical &7 42 njatg 2hufsrc ginfs dEgEo] & £AZAHS U
Ehlom, iy HFEL 50% A= AASS YL
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Fig. 2. Polyphenol content of submerged-state Fig. 3. SOD like activity of submerged-state
fermented A. victorialis var. platyphyllum. fermented A. victorialis var. platyphyllum.
Av : Not fermented A. victorialis. Av : Not fermented A. victorialis.
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