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In recent years, the growing interest in the health care benefits of sugared-plant fermented enzymes
has led to increased consumption. This study investigated the fermentation of sugaredbuchu (Leek:sug-
ar, 1:3) by lactic acid bacteria (Lactobacillus acidgphilus AML 0422, Lactobacillus brevis HLJ 59,
Lactobacillus helveticus AML0410, Lactobacillus plantarium KCTC 13093) and the antibacterial activity, an-
tioxidant activity, and functionality (e.g., anti-hypertensive activity) of the fermented product. The fer-
mented sugared-buchu showed high antibacterial activity against Staphylococcus aureus KCTC 1916, at
3143 mm, and its total polyphenols, total flavonoid content, and DPPH scavenging activity were
160.8-178 mg/ml, 100-108 mg/ml, and 51.4-58.1%, respectively. DPPH scavenging activity was to that
of vitamin C (50 ppm). ACE inhibitory activity was 50.4-67%, depending on the strain of lactic acid
bacteria, and the control of sugared-buchu activity was higher than 32.6%. These results suggest that
sugared-buchu fermented with lactic acid bacteria has strong antibacterial, antioxidant, and ACE in-

hibitory activities.
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Table 1. Antibacterial activities of sugaredBuchu fermented by lactic acid bacteria
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Sugared-Buchu L. brevis HLJ59
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L. helveticus
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L. acidophilus
AML0422

L. plantarum
KCTC13093

Fig. 1. Total polyphenol contents of sugared-Buchu Fermented
by Lactic acid bacteria. Total polyphenol contents/ml
of fermentation sugared-Buchu based on tannic acid as
standard. Data are expresses as means * SE, n=3.
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L. brevis 14.77 - 17.43 11.77
L. plantarum 14.22 - 21.42 1210
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Fig. 2. Total flavonoid contents of sugared Buchu fermented by
lactic acid bacteria. Total flavonoid contents/ml of fer-
mentation sugared-Buchu based on rutin as standard.
Data are expresses as means = SE, n=3.
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Fig. 3. DPPH radical scavenging activities of sugaredBuchu
Fermented by Lactic acid bacteria. 50 ul of samples was
added to 150ul DPPH solution (0.2 mM in 99% EtOH)
and hold 30 min in the dark at a room temperature
an measured at 525 mn. The control was prepared,
which contained the same volume of 99.9% ethanol and
DPPH solution without sample. Percent scavenging of
the DPPH free radical was quantified compared to the
control. Data are expresses as means * SE, n=3.
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Fig. 4. ACE inhibitory activities of sugared Buchu fermented by

10.

lactic acid bacteria. Captopril was used as a positive con-
trol and sugared Buchu was negative control for anti-
hypertensive effect. Data are expresses as means * SE,
n=3.
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Zgryolt %3 DPPH 84 24 %] 160.8-178

dY< Bole AR 2AH%eH, & 2YH=TT,
mg/ml, 100-108 mg/ml, 82.8-935%% Zt7t ZAE Atk DPPH &4 27 % 9lolA & Vitamin C 50 ppm¥
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