m Ll @ ALK
’ M Scopus o v RS S RHB 9
G2 b 3 @DOAJ @1t ISR B IS TPCD
MEBSCO  WibHBA AN HRCCSE

SCIENCE AND TECHNOLOGY OF FOOD INDUSTRY MCA o ST % (WICT) 4%
M FSTA o & SRR S TR T R I g H 3 55— 5B T1
HF ISSN 1002-0306  CN 11-1759/TS 7 IST

ERFIEXTZ R RS RS . DL Rt B AR E R

FEA, NV, B &, MM, Kok, RIE, dFEk, TAHF

Effects of Salt Stress on Active Components, Antioxidant Capacity and Antioxidase Activity of Sesame during
Germination

LI Yujie, LIU Shaokang, ZHOU Tao, HAO Jianxiong, RAO Huan, ZHAO Dandan, LIU Xueqiang, and WANG Chengxiang

TEZR B2 View online: https:/doi.org/10.13386/j.issn11002-0306.2023110056

FAT RIS HA SO

Articles you may be interested in

NaCI0 05 75 22 B2 i i 3R AR R S AR RE I 52
Effects of NaCl Stress on Lutein Accumulation and Antioxidant Capacity of Broccoli Sprouts

8 TAVRHE. 2021, 42(12): 46-54  https://doi.org/10.13386/).issn1002-0306.2020100100
AN RV A BT A5 b8 it JBT S B 8 A TS 1 R 52 i)

Effects of Different Treatments on the Quality and Antioxidant Enzyme Activities of Lentinus edodes during Storage

£ Tl BHE. 2020, 41(10): 271-276  https:/doi.ore/10.13386/1.issn1002-0306.2020.10.045

R PR i 0 X Hep G2 AR M BT AL T35 1 K/ I BRI BT S PRI P A 2
Effect of Chicken Hydrolysate on Antioxidative Activity of HepG2 Cells and Antioxidative Enzyme Activity of Mouse Serum
B TR 2020, 41(15): 310-314,331  https:/doi.org/10.13386/j.issn1002-0306.2020.15.048

y — T I A N SR A PRI S
Antioxidant Capacity of 7y —Terpinene in Vitro and Vivo
B TkEHE. 2019, 40(6): 100-105,113  https://doi.org/10.13386/j.issn1002-0306.2019.06.017

R A A AN A Z RER D5 . PR M S A H ) R
Effects of Ulira—high Static Pressure and in Vitro Digestion on Phenolics, Antioxidant Activity and Structure from Sesame

£ Tk RHE. 2022, 43(3): 33-39  https://doi.org/10.13386/1.issn1002-0306.2021040138
W1 i B o 5 K e = e B A R R e

Fermented Products of Extreme Monascus and Sorghum and Its Antioxidant and Anti—inflammatory Properties

£ Tl BHE. 2023, 44(20): 152-161  https://doi.ore/10.13386/1.issn1002-0306.2023020111

KEMAF AT, PAFHE L


http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2023110056
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020100100
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020.10.045
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2020.15.048
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2019.06.017
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2021040138
http://www.spgykj.com//article/doi/10.13386/j.issn1002-0306.2023020111

5 45 % 5 19 ) i Tl B Vol. 45 No. 19
2024 4F 10 H Science and Technology of Food Industry Oct. 2024

RN, XVDRE, A, 4. SR 0 0 2 R ] Al B s My | R A R T AL B RS PR S [T]. £ TRk, 2024,
45(19): 76-83. doi: 10.13386/j.issn1002-0306.2023110056

LI Yujie, LIU Shaokang, ZHOU Tao, et al. Effects of Salt Stress on Active Components, Antioxidant Capacity and Antioxidase
Activity of Sesame during Germination[J]. Science and Technology of Food Industry, 2024, 45(19): 76—83. (in Chinese with English
abstract). doi: 10.13386/j.issn11002-0306.2023110056

TR Z R EA A R P PR
DL R DU EALBHE T HIR

FER,XDEE F,MEE R W, R, XER, AR
(1A K FERES AW PR, T K E 050018;
2. LB AR i AT A TRA S, # kG £ JE 050018)

W EARTEMESZRA LG rh, AIANPA I REBBRAERR, FERARIE T ERFN,
EMERAEGE, RANRN o RANEEEGTUAER LAXERTOH. BRI TEMERBILEL ALK

§

F, BEr. EEAME, RS ABTS'AMAFTREFRRETLRAEN . HMEsTE R ANEEFRALD T REAZ
Bk FAER, JF X SOD A= CAT &t 69 st 4F Al XK T35 APX 4= POD 894E Al . A8 %5 A7 R, i@ T Z Ak
FREMBREZTELXA., ABTSAMAFGRE, KB TLRMA). PODBEHEIMIFZEMX, EMELHT
ERES, SOD #EM Y5 DPPH, # A wAF kit /), POD F 5% 8 FiL RN A8 R IEHER. AFRWHHt
— R AT H i R AT I RS AR A A LR B ek, Rl R Z AR AR S R A IR IR .
KR TR, A, A, A, R AAEE

HESHES:TS210.1 SCERARIRAD: A M EHS:1002-0306(2024)19-0076-08
DOI: 10.13386/j.issn1002-0306.2023110056 AR B

Effects of Salt Stress on Active Components, Antioxidant Capacity
and Antioxidase Activity of Sesame during Germination

LI Yujie', LIU Shaokang', ZHOU Tao', HAO Jianxiong"", RAO Huan', ZHAO Dandan', LIU Xueqiang',
WANG Chengxiang’

(1.College of Food and Biology, Hebei University of Science and Technology, Shijiazhuang 050018, China;
2.Hebei Tongfu Congee Food Co., Ltd., Shijiazhuang 050018, China)

Abstract: To investigate the effect of salt stress on the germination of sesame, a mixed salt solution of sodium chloride and
calcium chloride was used as the culture medium to analyze the changes and correlations in growth characteristics, total
phenolic content, total flavone content, antioxidant capacity, and antioxidant enzyme activity during the germination
process of sesame. The results showed that salt stress could promote sesame germination and the accumulation of phenol
and flavone, and improve the ABTS" free radicals scavenging rate and the iron ion reduction ability of sesame. The effect of
salt stress on antioxidant enzyme activity varied by enzyme species, and the treatment had a more obvious promoting effect
on SOD and CAT activities compared with APX and POD activities. The correlation analysis results demonstrated that the
total phenol of sesame cultured under salt stress was positively correlated with its total flavonoids, ABTS" free radical
scavenging rate, iron ion reducing ability, and POD enzyme activity. The correlation between total phenol and iron ion
reducing ability, SOD activity and DPPH and hydroxyl radical scavenging ability, POD activity and iron ion reducing
ability of sesame was enhanced by salt stress treatment. This study could lay a foundation for further deciphering the
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physiological mechanism of salt stress on sesame germination, and provide theoretical basis for the development of sesame

functional foods.

Key words: sesame bud; germination; salt stress; antioxidant; antioxidant enzymes
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Fig.1 Effects of different treatment on germination rate (A),
fresh weight and dry weight (B) of sesame bud
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Fig.2 Effects of different treatment on total phenols (A) and
total flavonoids (B) of sesame bud
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