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Abstract

This study was conducted to investigate the physicochemical properties and physiological activities of acai berry
extract fermented by lactic acid bacteria (LAB). The acai berry extract was prepared according using fermentation
times ranging from 0 to 72 h. The viable cell count of lactic acid bacteria increased to 7.38 log CFU/mL after
48 h fermentation, while pH was 4.20, and the acidity had increased to 0.54%. In addition, total sugar and total
anthocyanin contents were 51.50 g/100 g and 141.83 mg/L at 0 h fermentation, respectively; after 48 h, total sugar
content decreased to 41.86 g/100 g, while after 72, total anthocyanin content increased to 182.74 mg/L. Furthermore,
after 48 h, total phenolic, flavonoid, and proanthocyanidin contents increased to 34.74, 25.88, and 3.59 g/100 g,
respectively. The DPPH and ABTS radical scavenging activities at 48 h were also determined, and these were
found to be 81.25 and 83.46% at a concentration of 1,000 pg/mL, respectively. Moreover, the FRAP and reducing
power of the fermented acai berry extract at 48 h were 0.97 pM and 1.10 at 1,000 pg/mL, respectively. Additional,
the protective effect against oxidative stress in L132 cells was 89.60% after 48 h fermentation. The obtained results
therefore suggested that fermented acai berry extract has the potential for application as a functional processing
material in the food industry.
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o}Ato| Ml 2] (Euterpe oleracea Mart.)= E.2}2 55 oln}
& A9l XY WA st ok
G2 FA7] F1F ofntE AFRIEo] AR X8 o
oA BZFS 98l of-&al ko, BapaiEgt ofye}
AAA oz 287} F748ka 9l 2130 ThJung, 2012).
ofrtolu ]l = FEsta W ulE Aete 54 wiitel
Hepdoq F2 an|Eo] gtov, 7hgrlse] wEE W
T 2 FAUXE 5o FHE 73] =] AlFsHA I

T8 X3 F718s th(Pacheco-palencia 5, 2007; Jung,
2012). ofrtel|gloll= 53] dlsA 3h3tE, SR o]
= 9 AdEAopdT} e ket Ald EEES &
st e AR VA AE A= B

2 TH(Menezes 5, 2011).

At geskE a8 Bl S uAMER
= A= Tol(Kang 5, 2009), 2% FHE
&}, bacteriocin?} -2 I EA S HH|5lo] A FEAS
AA s, AFEe] AUl pHE w50 FoAMTe] $24=
AAlste 9 BHE 7= SR SR UThPark
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364 Fh= 2 FA

7} Jang, 2003). -3kt Q17te]
3k m &S] 3 FF/HEA 300 -4000] Fo]
a2 A algu%(mm S, 2009), 2Fo &EE=
AT 8 2= Lactococeus, Lactobacillus, Bifidus
o, FAHRI 712h2 B R A] FUAI N v]H Y
FAg HolH, AujelA el Edo] A 5 7
2 f83to] Ru%a tkHa 5, 2010). A9
HAHEZ Q] lactic acidE pHE] A3+s S8 HEAY S
Al B ol gl nAEe] ASS Alsta, It
Uelf & 98-S gtkLee9t Hong, 2015). &E 33 <
A A4, 37H A7t olakA] Rsiths Tado] Ay
SARE H| A Eo] BalAte-S Bl A2 7158 4R
A, =49 a, F
S TR BR 2 Fl| 0] %
(Park 5, 2006). Ett‘z, g IS Eoﬂ zﬂoﬂ £ *gﬂ%
A ENE ASAIE F dom, nAETe] Fosgo

Jdal FeEaTE UrE‘rlHOi Algd Z50l 77}% T
2ATHJeon 5, 2005; Kong %, 2008).

AA 7 = ofrtolHlE] FE2E2 kst &4 4 A
2 gt dPdTE Ao, g F+5 Sfol
w2 g g #e A7} B 1% 9 3(Chung, 2012),
ofatolg] 7} €319 o|sletA] FA SAdol dgk AT
A7} 3% 0 k(Kim, 2013) FAHFS o]-&38fo] WE
AlZ1 ofAtellE] 559 olstetd 4 54 9 Aeg
dofl & AFE ofF mH|gk Aot

uebs] 2 ATl A= opatoluglol it HE St
of dEAIHEE BE FE2ES AZ3 Mf%“—i ¥4
543 Aedds glstalon, ikt B ofatolH]
2o &8 7teE i*}om

4
o
I

N

o

rL:

>

Pyt
e

=S
A o o

o o o 4o

u)

o

o][‘ oX, of
o N P [o —

3

fo

J}L
ofo
o

ERT

A E

AT = ofAtolug] E2(Sung poong Co., Anseong,
Korea)o SAZ JHZ FYste] A Hastua] &
Aol A&t AT Alg= ofrtelHlE] SEAUZE 10
g9l 7/ 100 mLE 713+ U autoclave(HB-506-4,
Hanbaek Science Co., Bucheon, Korea)E ©]83F] 121
1587 Ha & Aol ARSI

TitE WdEE HE

FAHE R ololile] F2E AZE 9% 18D
T A EEEAE 2R B
plantarum KCCM 11322 T F+=,
Detroit, MI, USA) HJA]o] 24A|7F &
Hl e 1%((viv)E BT ofAlolHE]

Y

Lactobacillus
MRS broth(Difco Co.,
o W vhe,
FEEd JFsta,

58t3]#] A27d A3Z (2020)

30ColAl 0-72A1ZF A X]u SKIL-21, Jeio tech, Daejeon,
Korea)3}ith vl o] kg ¥ 2§58 5471 Z(Free Zone
2.5, Labconco Co., Kansas, MO, USA)3}o] 108e] S/
£ 71 - 100°CollA] 4413t B3t SHREZEZE7](CA-
1112, Eyela CO., Tokyo, Japan)E ©|-&3}c] FZ=3l3th
F=E T BETES AASH] f18] o 2] (Whatman No.4,
Whatman International Ltd., Maidstone, England)Z A}-8-3}
of of3} & FAAZ7](Free Zone 2.5, Labconco Co.)E
o|-g3dto] Hxg tha -70T o|te] ddolA Huahm,
AL 52 ARESITh

M, pH ¥ & £H

g S vlgd 1 mLol] B 9 mLE ¥ 7
shgl ok 108) 3|4 o2 3]sk MRS agar(Difco Co.)
ol x| ol] =L3a}tar, 30Tl A 48417t v okel TS A
¥ colony & AlS3ta, S|4 Fate] YRSl
pH =72 pH meter(CH-8603, Mettler toledo Instruments
Ltd., Langacher, Switzerland)E ©]-&3}o] v 3 mLE
F3lo] 33] WkE =43k} 3k FAF=E 0.1 N NaOH
£ pH7} 830 2 wj7hx] A4 st om, Aol AH|E =
0.1 N NaOH &9 o] AH]&-S f7|At ghafo g2 ghikalo]
FA 8k

AT (%) =[a x £x 0.009 / 10 x A& H]Z] x 100
a: 0.1 N NaOH®| AH]&F (mL)

f: 0.1 N NaOH<2] &7}
0.009: +2HAl<= (0.1 N NaOH 1 mL)

O By W SOEAO BY 2

=9 32 phenol-sulfuric acid *'H(Dubois 5, 1956)
= 83t ST Al 1 mLoF 5% phenol 1 mL
% A8 H,80, 5 mLE Esto] 2083 RESAIZ F, 3
3 = A|(Ultraspec 2100pro, Biochrom Ltd., Cambrldge, UK)
£ o] &3l 470 nmel A FBEE S8 29
O

glucose(Sigma-Aldrich Co., St. Louis, MO, USA)E A&
sto] 23 FFEFN 02 FE ALteRs]

FTUAEA o T2 Lee S(Lee 5, 2005)2] ol
w2l A]& 0.1 mLol pH 1.0 buffer(0.2 M potassium
chloride+0.2 M hydrochloric acid) = pH 4.5 buffer(0.2
M potassium phosphate+0.1 M citric acid) 2 mLE Z}2} &%
St th2 £33 = A (Ultraspec 2100pro, Biochrom Ltd.)E

ol-&-ato] 520 nmet 700 nmell A FFEE SH ST &
QtEAJopd ek o}l 9} Zo| cyanidin-3-glucosideE 7|
To = ALkt
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Total anthocyanin content (mg/L) =
A x MW x DF % 1,000
€x1

A = (Axs20 = Avzo0)pi 10 ~ (Axs20 ~ Arr00)p 45

MW = Molecular weight of cyanidin-3-glucoside
= 449.2 g/mol

DF = Dilution factor

¢ = The molar absorptivity = 26,900 L/cm * mol

2k 3l EZplHo|lE &2k 2AM

FZv|vls =2 Folin-DenisH(SingletonZ} Rossi, 1965)
o mg} AlE 1 mLel| 1 N Folin Ciocalteu reagent 1 mLE
A7Vela 53] £33 v 20% sodium carbonate 1 mL
£ F7keto] A9 haellA 3083 vESAIZ & 3
= A(Ultrospec 2100pro, Biochrom Ltd.)E °©]-&3dFe] 725
mmel| X FFEE Sttt TEel9E TS tannic
acid(Sigma-Aldrich Co.)& AF&-3te] 23t xEFHo =
FE ALkt

FZelH wol= g =72 Davis(Davis, 1947)2] W
= &8st SHsIATh AR 1 mLoll 5% sodium nitrite
150 uLE &3s5te] A2 6&7F WHEAIZl 3 10%
aluminium chloride 300 pLE 3 7}slar 220 5E7F 6t
SA1Z] 5 1 N NaOH 1 mL¢} 3t & B33 =45
o] -85} 510 nmelX FFEE S5t S
o|= ¥}aFL Rutin(Sigma-Aldrich Co.)S 7 &Fale] 2HAd 3k
FEFH o2 HE ALtsisith

4

ST ZtE Ao Tl B F4
FIZEdEAolYY 32 vanillin-sulfuric acidH

W g 3lo] =7 3}9] th(Takahama 5, 2010). A& 0.2 mLoﬂ

1.2% vanillin £ 0.5 mL<2} 20% H,SO0, 0.5 mLE A 7}s

o] 2027 WA F 500 nmell A SR =S SH 60T T2

ZotEAJolY Y L (+)-catechin(Sigma-Aldrich Co.)<

AHEste] A et FEFA 2R ALbe T

DPPH radical &2H&4 &%
DPPH radical £~4€/d-2 1,1-diphenyl-2-pycrylhydrazyl

(DPPH)9] &85 o]t 43I thBlois, 1958). =,
DPPH reagent:= DPPH(Sigma-Aldrich Co.) 12 mg= 99.9%
ethanol 100 mLel| €33t & 57 100 mLE 3 7}she]
EFHFEE 517 nmoll A <F 152 235] AZSIATh A&
0.5 mL| DPPH reagent 5 mLE E33te] A2olA] 1587t
HES-A1Z] & 333 %A (Ultrospec 2100pro, Biochrom Ltd.)
2 FFES SHotaL ook 2ol ALttt

. . .. S
DPPH radical scavenging activity (%) = 1 - el x 100

S: Absorbance of sample at 517 nm
C: Absorbance of control at 517 nm

ABTS radical &~H&M &3
Al 5.2] 2,2°-Azino-bis(3-ethylbenzothiazoline-6-sulfonic acid)
(ABTS) radical 22A &2 Fo](ABTS ol that &itst
B 2ATE o] &3le] SH3IthRe 5, 1999). ABTS
reaction 352 7.4 mM ABTS(Sigma-Aldrich Co.)$} 2.6
mM potassium persulfateE #F T2 3ot A221
Shazell A 24X F1F A5t ABTS'& AAAIZ F
732 nmol| A E3 = gkol 0.70+0.03°] A %%#% A8
sto] AT AR 50 pLell ABTS reaction 3% 950
uLE F7fsto] 9 & A2eA 1023t t&gAli o
%34 = A (Ultraspec 2100pro, Biochrom Ltd.)E ©]-&-3}<]
732 mmel| A FFEE 5339 Th ABTS radical 2424
S A89] H7F A 9 2ol & ol e} o] ®
‘/}F)r"ﬂ ATt

NE &2

. . . S
ABTS radical scavenging activity (%) = 1 o x 100

S: Absorbance of sample at 732 nm
C: Absorbance of control at 732 nm

Ferric reducing antioxidant power(FRAP) &3

FRAP+E Benzie$} Strain] ¥H(Benzie?} Strain, 1996)
o me} o3 2ol =431 th FRAP reagent= 25 mL
acetate buffer(300 mM, pH 3.6)= 40 mM HCle] &-&f 3t
10 mM 2.4,6-tris(2-pyridyl)-s-triazine(TPTZ, Sigma-Aldrich
Co.) 2.5 mL2} 20 mM ferric chloride(FeCl; - 6H,0) 2.5 mL
£ F7keto] Alzsilom, A3 2 37T 108 o3
HESA] 7 ARRSIAT A& 25 ploll #| 2% FRAP reagent
175 lLS 911 37C bAoA 3083 vkeA7l & g
SA|(Ultraspec 2100pro, Biochrom Ltd.)E ©]-8-3Fe] 590 nm
ol FF=E =439 th FRAPE FeSO, - 7TH,0(Sigma-
Aldrich Co.)= @3t 2k EEF A o2 HE ALt
skt

298 =742 Oyaizu(Oyaizu, 1986)] ¥l wje} &
Artad B fE|7ld ARE Folste E—ﬂ'—‘% o] &35t
o3 2ol 38tk AlE 1 mLell 0.2 M phosphate
buffer(pH 6.6) 2.5 mL$} 1% potassium ferricyanide 8¢
2.5 mLE 7}ek 3 50Tl A 3083t vh-g-A l ack Wk %
10% trichloroacetic acid £ 2.5 mLE 7|3t & 914 &2 gt
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5, 45 2.5 mLoll S7F5 2.5 mL} 0.1% FeCly &4
0.5 mLE &3t ths 3= (Ultraspec 2100pro,
Biochrom Ltd.)& ©]-83l] 700 nmollA &3 =& =73t

ATt

Mz et

Q17F HAke] Al E32] L132(KCLB No. 10005)= &4l
EF23Y(KTCC, Seoul, Korea)ol| 4| E-Fitol Ao Al
SF T Al Euj %S DMEM B X](Welgene, Daegu, Korea)
Z o] g3le] 717} 10% fetal bovine serum(Gibco BRL Co.,
Grand Island, NY, USA), 2% penicillin-streptomycin(Gibco
BRL Co.)& A7}8le] 37C, 5% CO, incubatorMCO-18AIC,
Sanyo Co., Osaka, Japan)ol|A] wj ¥3}9i T}

HNZ=d Ald

ikt . optellE] FEEC] LI32 A2 AlE54de
3-(4,5-dimethylthiazol-2-yl)-2,5-diphenyltetrazolium bromide
(MTT, Sigma-Aldrich Co.) A]<F2] 8¢ =5 =3 d}+=
MTT assay W (Van 5, 2011)= AF&-3te] %31
Hj ke A EFZ 1x10* cel/mLE 96-well plateel] 3 7}ak
o] 24A17F W e¥ala, 100 - 1,000 pg/mL F==2 A %8
g Aeld F 123 F AT W F PBS
AF-gdol = MIT €945 mgmL)S 7 welll] 10 pL
#7183, T 4X17E Bt Hekslel MTTZ} SHelsl =
= 3tk vl T8 F YA E formazan 2] TEY
A A BT HE 4] AAG v A4 wellol
100 pLA dimethyl sulfoxide(DMSO, Junsei Chemical Co.,
Tokyo, Japan)E #7}8ta, A 2o 1083 ¥H-3A]A
formazan 273 S ¢8| £33 ThS microplate reader
(UVM-340, Asys Co., Biochrom)Z ©]-8-3}] 540 nmoi| 4]
FHEE ST AE AEES AIRE A
AEZE 2T oz sto] izl B2 yeh

39 §2 o
0.

e

Ml Mol cist MEES &3 Al

frakt I E ofAbolWE] FEEC] L132 Al Eol| thgh
B35 k= 2Rkskrde ofs) fd AkshA AlE AbE
of g BE 7S Belar] 18] Hwang(2003)2]
o whe} theah o] ST wikE A x5 1x10°
cell/mLE 96-well plateol] 3 7}8to] 24413} vl Fa} o, A £
el 23S 417171 el 1.0 mM H0.9F 100 -
1,000 pg/ml == A2 A8E A2 F 1223 59
uj Fatdeh. Wi F PBS &F-&2 o =<1 MTT &-<4(5
mgmL) < 7} wellel 10 iU H7ksha, tha] 4413 Bt
HjFete] MTT7} SHI=E 25 SlQiT) Bl &5 & A9
formazan 27 o] SEHA|A] &A ASHA-S A3 AA
3k oF2, ZH2Ee] wellel] 100 L% DMSOE 3 71star A&
oA 1027t ¥-3-A1A formazan 274 S $43] &a gk &
microplate reader(UVM-340, ASYS Co.)E ©]-8-3t] 540
molA FFEE STk A X EES AEE A
A e AEZE hEToR dlo] il MELR

SRS

ofm

AHxz2)
RE A e 33 Wi Sglo] PEeE
2

Z}

b
—

THAE Ve
SPSS(19.0, SPSS Inc., Chicago, 1I, USA)E o] &35}
A BRG] U@ fd A e BA B

]
o
% p<0.05 F==° A Ducan’s multiple range testS A3}
o
All
Bl

<0.0
. AR 8 ofalolnE] FEEC] ATt nhE
EZAF ] gk F-2]Ad-2 Student’s t-testS Edto] HA
(@)

g 9 nE
MrT, pH ¥ A

frakt WA opalolMle] FEEL] WEAl) me v
3tE Elslr] 9t A<, pH 2 AH=E Table 19]]

Table 1. Viable cell count, pH and total acidity of acai berry extract according to fermentation time (0 - 72 h)

Fermentation time (h) Viable cell count (log CFU/mL) pH Total acidity (%)
0 6.5120.00™ 4.44+0.02° 0.24+0.01"
6 7.19+0.01¢ 4.30+0.02° 0.29+0.01°
12 7.22+0.00° 4.27+0.02¢ 0.32:0.00¢
24 7.35+0.01° 4.23+0.03¢ 0.36+0.00°
48 7.38+0.01° 4.2040.01° 0.54+0.00°
72 6.96+0.01° 4.29+0.01% 0.410.00°

YMean+SD (n=3) within each column (**) followed by the different letter are significantly different (p<0.05).
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(2

UrEMJ At
= 6.51 log CFU/mMLE Wl kA ZE Tt
‘1‘7}' #ﬂo}o% 48417k wj ek A] 7.38 log CFU/MLE | th gk
YERIA 3L, 72413 vk A] 6.96 log CFU/MLE 7+4~3}
AeFE YeRldth ol & AR o] fakd s
Al A3 2L 7154 S2 ATHKim 5, 2009)01 4] 48417t
UE Al AT Adigks vehilem, 1ol Mk 2
Ak A4S et Ruskied, 2 A7Ey)
oF frAket Zd8kollTt. pHel 73-F-, 041 vl <F A] pH 4.44
E UERd $ A zto] SRS gho] fhAstslon,
48417 vl F Al pH 4.20°0] R0 3L, 72417 el A 4292 thA
7k A eIt AHEE 0413 Bl Al 024%
2 A2k ST 484121 vk Al 0.54% = H gk LiEL
W T AIZE B AlollE 041%E FHAshe S UE
At pHE| FHa F Abwo] F7hes Akt sl el o3
AFE F71A nAdEe] f71E el Al BAske A2
oko] Q—MA} ZAF 9 olA| EAF So] A ¥ o)(KimT} Bae,
1999) Fte] A5 AAlZ ek ol gl el o gk
L A g FEE0 Aol FYE Fe R 7|d

fratt Ea oprfelE] 2w 2] #
°of S7HETE

el

r\r o

olststy FZ& &4

g nAES a9 23 ARl A A,
o ZABA] U™ 8 DY B Aol 7
° 7 7|t ol(Ha 5, 2010) HEES TEAUZX F
FEoto] olglety #4 545 EAETh Ak
ofrtolHlE] FEE WAl e F, TEE s,
Hio|E, FEAold Bl FEZIFEAlolH
;} 2 Table 29} 2t} F9 shak2 0A)7F vl <F A] 51.50

g/100 gO = kS Yeh A o, uje Al7to]
G2 7hadto] 48417 vl F A] 41.86 @100 gO & H AR
YERAA ) Lim 5(2019)9] 33} FZE 3t
Z

o
ar =
AN W 77te] FrMEEE ST Fako] Tadte

7dgkol UrE‘rkkEbz Byste] & Aot faleh A
g 3 o] mAEY] Fa ddd

= A}%ﬂ&’i——g Ao g AlRETHKim %, 2018). 3
Schauss 5(2006)2 5271 ofAlelu]g] o] A2]&d 2
FoFE A A pox] ZEerrElEo dhEo] 52202
Huste] B AFZA e fAFE 24, Chung (2012)9]
ATl = ofateluele] AR A A, FEs)
Eo] ghaFo] 29.97%A kL Bkl =, o]= ofAtolH]
2o FZ, Al 2171, Az W T AfelolA] 7]Rlsk=
Aoz A}E%\ﬂr.

okt A ofatolE] FEES FIEA oM 3
A7 H9F Al 14183 mgL R WA Zko] ZrteRE
#rol F7tshe S vEho] 72A13E vl el A 182.74
mg/LE 7}74 A UElskth o= Leet Hong(2015)9] A
Tol A EFHE] fAPEE Al v FAIZte] SRS &
QFEA] OPd ghFo] F7vete A frake AaE Vel
Atk ofatelE e FHrE e AdEAlOPDS FEtE
wol=o] dFo g FEAo I} o] AFA A T
go] HojAm, Gareld] Wk e ] Rk f7)4tke]
Age o] ole del2 &4t Michael 5, 2011).

ZEvE ES A EAd e BxFUE 24}
YAzl sz gk B2} o] 270 ©]/de] phenolic
hydroxyl”] & 7HA1 3L 917] vl @iid Fo] A &2}
B Afshs 44E 7, kst 89 5o Aeed
712 7 dokar G A Ach(Lee 5, 2008). & A
AN A AR wfFe] -, "‘Eﬂiﬂi L ’”E‘rin
sheko] zhz} 32.09 ¢/100 g 2 20.73 g/100 gO & VFERSE
o, vk A|Zte] SRS Flelhe A UrE‘rlHOi
48217t vl eke] 749~ ZH2t 34.74 g/100 g 2 25.88 g/100
g= UER C}it}. Ha $5(2010)¢] @?oﬂﬁ Abakg Al €]
AT o] o] FEY s Bl FE g o= 3
o] u] g Bl B3} 30 - 40% 2 50 - 70% Z7FSFA T

o o

Table 2. The contents of total sugar, anthocyanin, phenolic, flavonoid and proanthocyanidin in acai berry extract according to fermentation

time (0-72 h)

Fermentation time Total sugar Total anthocyanin

Total phenolic Total flavonoid  Total proanthocyanidin

(h) (glucose g/100 g) (mg/L) (tannic acid g/100 g) (rutin g/100 g) (catechin g/100 g)
0 51.50+1.84% 141.83+5.49¢ 32.09+0.45¢ 20.73+1.03% 1.49+0.20¢
6 49.81+2.24° 143.7243.35¢ 33.150.73° 20.88+0.90° 2.9340.13¢
12 44.90+1.21° 153.91+3.19¢ 33.43+0.54% 21.9541.54° 3.21+0.14%
24 42.94+1.74° 167.38+1.62° 34.09+0.45% 23.90+1.37% 3.4240.10%°
48 41.86+1.46 181.3543.19° 34.74+0.37° 25.88+1.79° 3.59+0.32°
72 42.10+1.36° 182.74+4.87* 34.16+0.47% 25.614+1.53° 2.99+0.08°

YMean+SD (n=3) within each column (*%) followed by the different letter are significantly different (p<0.05).
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AT AL Vel eH, & Ao M= B dEE
]oH TEEY Zejvs 9 St o= ghfo] S7tgh
A3 JERNATE EE Chung(2012)9] Al A] ofAtol
g A FEE9 T 9 SHEeolE TS
=738 A3}, 10.54 mg/100 g 2 1.88 mg/100 gO & HE
vh glom, ol FEE gk 272 & A7 fAikt
g ofalolHE] FEE TAUZEL U FZ
= 5 FETE ol e k] Hlal e ghe vEhd Ble
2 ZRlF Tt
ZZAEA T L AdEAJofYT ] Fejusy £
2 ZgEolE Y HARE B3 HHE 2E
ojz AR 2 W TR/ AEd S5k, kst
Zido] o} at, Futold s, Aok, FEF, FLHA
9 g3 5 5o 715AE B s tkSongZ Oh,
1996; Fine, 2000). &I &2tEA ol H o] FHake o7t
HlF Al 149 g/100 g2 2 HaghS vepdom wjof Ak

1

832 #2748 A3Z (2020)

o] Z7}erE dtako] Zylel= S UERY o] 4847t
Hj ok A] 3.59 /100 g & 7P = EAHA o=
Kennedy$} Cerpa-calderon(2008)2] # L= 2§ F<ko]
ERFEAloPU T Jtafe] 24 Az, @ 7)3ke] Fvhe

F5 giFo] Srtete Aol YE T HuE A
A9} Ak

ks gy

O WE chlelilel £33 DPRH % ABTS
radical 22712732 Fig. 1°] YERHRATE 100 - 1,000 pg/mL

FEollA 5 z’g } o, FE5E] w7t S wet
rrel gAdo] folAH o g Stk A ds UEhlSlth
DPPH % ABTS radical 24842 4&9] gitsl &g
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Fig. 1. DPPH radical scavenging activity (A) and ABTS radical scavenging activity (B) of acai berry extract according to fermentation

time (0 - 72 h).

Mean£SD (n=3) in each column (*) followed by the different letter are significantly differ (p<0.05).
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Fig. 2. Ferric reducing antioxidant power (FRAP) activity (A) and reducing power (B) of acai berry extract according to fermentation

time (0 - 72 h).

MeantSD (n=3) in each column (**) followed by the different letter are significantly differerent (p<0.05).
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