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Abstract

Wild grass is edible, and it grows in the mountains or field areas. Wild grass has diverse biological effects, such as
antiobesity, anti-cancer, antioxidant activities and immune stimulation. Currently, many studies are aimed at enhancing the
efficacy of medicinal foods on biological activity using a bioconversion technology, including the fermentation process. In
this study, the quality characteristics and antioxidative activity of the fermented wild grass was investigated. The antioxidant
activity of fermented wild grass was assessed by various radical scavenging assays using DPPH(2,2-diphenyl-1-picrylhydrazyl),
FRAP(ferric ion reducing antioxidant power), reducing power, and ABTS (2,2'-azino-bis(3-ethylbenzothiazoline-6-sulphonic
acid)). Moisture contents of the fermented wild grass is 49.6+0.06%. Contents of crude ash, crude protein, and crude fat
were 0.65+0.01, 0.65+0.04, and 3.3+0.59%, respectively. Moreover, fermented wild grass showed that the hunter's color
values were 80.36(lightnees), 11.47(redness), and 44.53(yellowness), respectively. Total phenolic contents of the fermented
wild grass was 1,185+159 ng GAE(gallic acid equivalent)/g. The antioxidative activities of the fermented wild grass were
significantly increased in a dose dependent manner. In addition, fermented wild grass did not show any cytotoxicity up
to 500 pg/ml. However, the anti-adipogenic effect of the fermented wild grass extract was barely detectable. This antioxidant
potential is partly due to the phenolic compounds that are present in the fermented wild grass extracts.
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2,4,6-tris(2-pyridyl)-s-triazine(TPTZ), trichloroacetic acid(TCA),
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Table 1. Proximate composition and total phenolic content of fermented wild grass extracts

Sample Moisture Crude ash Crude protein Crude fat Total phenolic content
i (%) (%) (%) (%) (ug GAE"/g)
Fermented wild grass 49.6:+0.06” 0.65+0.01 0.65+0.04 3.3+0.59 1,185+159

" Gallic acid equivalent, > Mean+S.D.
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Fig. 1. DPPH radical scavenging activities(a), FRAP value(b) and reducing power(c), ABTS radical scavenging activities(d)
of fermented wild grass extracts. Each bar represents the mean+S.D. of quadraplicate determinations, n=3. Statistical analysis
was performed using the one-way ANOVA(p<0.05).
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Fg. 2. Effect of fermented wild grass extracts on cell viability.
Cell viability was measured by XTT assay. The exponentially
growing cells were plated into 96-well plates at a density
of 1x10° cells/well in DMEM/BS medium and incubated for
24 h prior to treatment at 37°C in 5% CO,. Cells were divided
into a control group and a fermented wild grass extracts
groups. Each value is the meantstandard deviation of the
results from five different plates(n=5) and is representative
of results from at least two different experiments. Statistical
analysis was performed using the one-way ANOVA([p<0.05).
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Fig. 3. Effect of fermented wild grass extracts on lipid
accumulation during adipogenesis of 3T3-L1 preadipocytes.
Oil red O staining at day 8. Lipid accumulation determined
by absorbance at 490 nm.
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