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Abstract: In this paper, the response of biochemical components and in vitro antioxidant capacities of waxy black
hulless barley to lactobacillus fermentation was studied. Lactic acid bacteria growth, the proteolysis of barley and total an-
tioxidant capacities were investigated by plate count method, sodium dodecyl sulfate polyacrylamide-gel electrophoresis
(SDS-PAGE) and oxygen radical absorbance capacity (ORAC) , respectively. Results showed that, 36 h after the fermen-
tation, pH value decreased rapidly to 3.84+0. 04, and the viable counting number of lactobacillus increased to 3.49x10°
CFU/g. Owing to the remarkable proteolysis of barley, soluble protein content was reduced by a large margin. High-molecu-

lar-weight barley protein were significantly hydrolyzed by 9.56%~-31. 10% and the maximum degradation rate of low-molec-

ular-weight protein was 22.26%. Total phenolic content
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was also determined, with a value increased from (4.87+
0.10) mg/g to (5.61+0.02) mg/g. Phytic acid content
was reduced from (3.16+0.03) mg/g to (2.17£0.11)

mg/g, due to enzymatic hydrolysis. Moreover, fermented

EERN: R FE(1989-) % JLIRHELR N Wik BF5E s~ b1, %
T 5 IR A FE, (E-mail ) hanwul2065@ 163 barley showed higher DPPH free radical scavenging activi-
com ty and ferric reducing antioxidant power, and its total an-

EHAES 224, (E-mail ) lichunyang968@ 126.com tioxidant capacity was increased from (386.39+21.13)
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pmol /ml to (463.92+23.61) wmol /ml.
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Fig.1 SDS-PAGE patterns of waxy black hulless barley protein

before and after fermentation
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Fig.2 Light intensity of waxy black hulless barley protein bands before and after fermentation
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Table 1 Changes of nutrition and anti-nutrition compositions of

waxy black hulless barley before and after fermentation
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