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Abstract: Probiotic bacteria is able to metabolize polyphenols and produce functional compounds.
In this study, we investigated the ability of probiotic bacteria including Lactobacillus, bifidobacteria
and Enterococcus strains to increase the antioxidant capacity of polyphenols from lotus seed epicarp
(PLSE) at full ripening stage. The results showed that the six selected strains of probiotic bacteria
grew well in De Man, Rogosa and Sharpe (MRS) broth with PLSE, and their resistant extent to PLSE
varied from strain to strain. The metabolized PLSE was found to have good antioxidant properties on
3-ethylbenzothiazoline-6-sulfonic acid (ABTS*) and 1,1-diphenyl-2-picryl-hydrazyl (DPPH) radicals
in vitro. Five polyphenol compounds—chlorogenic acid, caffeic acid, catechin, epicatechin and
hyperoside—were suggested as the major bioactive metabolism for the antiradical activity of PLSE
metabolized by Lactobacillus reuteri DSM20016, Enterococcus faecalis M74 and Bifidobacterium breve
ATCC 15701. Moreover, L. reuteri DSM20016 and E. faecalis M74 were found to have a high PLSE
bioconversion rate. Our results suggested that both L. reuteri DSM20016 and E. faecalis M74 might
have excellent potential for the bioconversion of PLSE to increase its antiradical activity.

Keywords: polyphenols; lotus seed epicarp; probiotic bacteria; antioxidant activity; bioconversion

1. Introduction

Nelumbo nucifera Gaertn, also known as lotus, is an important aquatic economic crop to be
cultivated in Asia, Oceania and America for more than 3000 years and used as a medicinal herb
in eastern Asia [1,2]. Lotus seeds and leaves have multiple medicinal uses as antiemetic, anticancer,
antiviral, inflammatory and antiobesity remedies [3-5]. It has been reported that lotus flowers had
a long history in folk medicine and were used for the treatment of hematemesis, eczema and stomach
ailments [6,7]. The pharmacological activities of lotus are closely related to the abundant metabolites
found in almost all of its tissues. These metabolites include alkaloids, steroids, flavonoids, triterpenoids,
glycosides and polyphenols [8-11].

Thus far, several kinds of bioactive compounds have been obtained from lotus seed epicarp. It was
reported that some glycosylated flavonols and aglycone flavonols were isolated and identified from fresh
lotus seed epicarp [12,13]. Previously, we identified epicatechin, hyperoside, catechin and isoquercitrin
from polyphenols of lotus seed epicarp (PLSE). Polyphenols of lotus seed epicarp reportedly have
good antioxidant properties including reducing power, 3-ethylbenzothiazoline-6-sulfonic acid (ABTS")
radical scavenging activity and 1,1-diphenyl-2-picryl-hydrazyl (DPPH) radical scavenging activity [14].
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Polyphenols from medicinal plants have also attracted a great deal of attention because of their
significant antioxidative activities. However, most polyphenols were found to be not absorbed in their
native forms, the polyphenols must be modified by microbial conversion [15]. It has been reported
that Lactobacillus metabolized polyphenols based on glycosidase [16]. Researchers have reported that
grape seed polyphenols were converted to gallic acid, pyrogallol, and catechol by the glycosidase of
Lactobacillus plantarum [17]. Therefore, probiotic bacteria bioconversion would play a major role in
enhancement of the antioxidant activities of polyphenols [18,19].

There have been few studies related to the capacity of probiotic bacteria, such as Lactobacillus,
bifidobacteria and Enterococcus strains, to metabolize polyphenol compounds. However, there is no
study about the effects of probiotics on the antioxidant activities of PLSE. Thus, the aim of this study
was to define the ability of selected bacterial strains for increasing the antiradical activities of PLSE.
The individual effect of PLSE on the growth of six strains of probiotic bacteria was also investigated.

2. Results and Discussion

2.1. Effect of PLSE on the Growth of Probiotic Bacteria

The bacterial cell growth of six selected bacterial strains in De Man, Rogosa and Sharpe (MRS)
broth with or without PLSE for 48 h at 37 °C is shown in Figure 1. All of the six bacterial strains in the
PLSE treated group showed a similar growth curve with those of control group without PLSE (Figure 1).
Overall, Enterococcus exhibited a higher growth rate than those of Lactobacillus and bifidobacteria strains,
and Lactobacillus had a higher growth rate than that of bifidobacterial. Similar results were also reported
by other researchers, who observed that Lactobacillus had a higher population (1.41-1.65 ODggg nm)
than those (1.18-1.32 ODg¢gg nm) of bifidobacteria in MRS with Pueraria flos isoflavones [20]. Among the
six selected strains, PLSE affected the growth rates of four strains including L. reuteri MF14-C, L. reuteri
SD2112, L. delbrueckii 8216 and B. breve ATCC 15701 compared with the control group at the first 3 h
of fermentation. The four strains in the control group showed a population of 0.264-0.307 ODggo nm
(Figure 1) while their population decreased to 0.128-0.16 ODggg nm (Figure 1) in the PLSE treated group
at the first 3 h of incubation. However, the growth rates of L. reuteri DSM20016 and E. faecalis M74
were not inhibited by the addition of PLSE. Generally, E. faecalis M74 showed the highest growth
rate and B. breve ATCC15701 showed the lowest growth rate with or without PLSE. The Lactobacillus
and Enterococcus strains exhibited a similar growth curve. The greatest exponential increase of the
cell growth occurred over the first 12 h of incubation, and E. faecalis M74 showed the highest growth
rate during the exponential period. Whereas the growth rate was reduced between 12 and 24 h of
incubation. The results indicated that the cell growth of Lactobacillus and Enterococcus strains changed
from the exponential to the stationary growth phase. The highest population of Lactobacillus and
Enterococcus strains appeared at 24 h, and their bacterial growth cure showed the death phase appeared
between 24 and 48 h in the control group. Similar results were also reported by other researchers in the
study of polyphenols on lactic acid bacteria growth [17]. Compared to Lactobacillus and Enterococcus
strains, B. breve ATCC15701 also showed a typical bacterial growth cure, while its highest population
appeared at 36 h. However, highest population of L. reuteri MF14-C, L. reuteri SD2112, L. reuteri
DSM20016 and B. breve ATCC15701 appeared at 48 h in the PLSE treated group, which indicated that
PLSE prolonged the stationary growth phase of the four strains. Our results indicated that all strains
tested grew well in MRS broth with PLSE, and their resistant extent to PLSE varied from strain to
strain. It has also been reported that the growth of Lactobacillus was not inhibited by grape polyphenols,
and grape polyphenols were effective as a growth-stimulatory factor for Lactobacillus [21].
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Figure 1. The cell growth of six strains of probiotic bacteria in De Man, Rogosa and Sharpe (MRS) broth
(with or without polyphenols from lotus seed epicarp (PLSE)) for 48 h at 37 °C.

2.2. ABTS* Radical Scavenging Ability of Metabolized PLSE

The ABTS* radical is usually used to estimate the total antioxidant capacities of chemical
compounds. As shown in Figure 2, the ABTS* radical scavenging abilities of PLSE metabolized
by L. reuteri MF14-C, L. reuteri DSM20016, L. delbrueckii 8216 and E. faecalis M74 increased compared
with the control PLSE (P < 0.05) at 24 h of incubation. Whereas there was no increase for the scavenging
abilities of PLSE fermented by L. reuteri SD2112 and B. breve ATCC 15701. Each strain except L. reuteri
SD2112 had potential activity to increase the ABTS" radical scavenging abilities of PLSE at 48 h of
incubation. Generally, the ABTS" radical scavenging abilities of metabolized PLSE varied depending
on the type of probiotic bacteria. After 24 h of incubation, the ABTS* radical scavenging abilities of
PLSE metabolized by Lactobacillus (without L. reuteri SD2112) and Enterococcus were higher than that
of bifidobacteria. The result suggested that Lactobacillus had a greater efficiency than bifidobacteria
for the hydrolysis of PLSE. Liu et al. [20] also reported that Lactobacillus showed a greater efficiency
than bifidobacteria for the hydrolysis of tectoridin. Lactobacillus reuteri SD2112 and B. breve ATCC15701
showed no effect on the antioxidant capacity of PLSE, the ABTS* radical scavenging rate was not
increased at 24 h of incubation. However, the ABTS* radical scavenging ability of PLSE metabolized
by B. breve ATCC15701 significantly increased (P < 0.05) at 48 h of incubation. This result might be
caused by the release of some glycosidase from disrupted cells of B. breve ATCC15701 during 48 h
of fermentation. It was notable that the ABTS" radical scavenging rates of PLSE metabolized by
Lactobacillus and Enterococcus strains no longer increased at 48 h of incubation. The results indicated
that 24 h of fermentation was suitable for Lactobacillus and Enterococcus strains, while 48 h was good
for bifidobacteria. A similar result was reported by Pyo et al. [22], who observed that Bifidobacterium
spp. needed more time than that of Lactobacillus sp. for the bioconversion of the glucoside isoflavones.
Our results suggested that L. reuteri DSM20016 and E. faecalis M74 would have the highest efficiency to
increase the ABTS* radical scavenging ability of PLSE. These different results might be attributed to
the varied activities of glycosidase in the selected probiotic bacteria.
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Figure 2. 3-ethylbenzothiazoline-6-sulfonic acid (ABTS") radical scavenging activity of PLSE fermented
by six strains of probiotic bacteria at 37 °C for 24 h and 48 h. Different superscript small letters
(a, b, ¢, and d) are significantly different (P < 0.05).

2.3. DPPH Radical Scavenging Ability of Metabolized PLSE

The DPPH radical is typically for the assay of free radical scavenging activities of varied
antioxidants [14,23]. The DPPH radical scavenging rates of different PLSE samples are shown in
Figure 3. Compared to the control sample, the DPPH radical scavenging rates of metabolized PLSE
increased dramatically after the fermentation of the six selected bacterial strains (P < 0.05). After 24 h of
incubation, the DPPH radical scavenging abilities of PLSE metabolized by Lactobacillus and Enterococcus
were higher than that of bifidobacteria. Bifidobacterium breve ATCC15701 showed no effect on the DPPH
radical scavenging rate of PLSE after fermentation for 24 h. The results showed that PLSE metabolized
by L. reuteri DSM20016 and E. faecalis M74 had the highest scavenging activities among the selected
six bacterial strains, and the DPPH radical scavenging rate of PLSE increased to 84.86% and 85.76%,
respectively. After 48 h of incubation, there was no increase of the DPPH radical scavenging capacities
metabolized by Lactobacillus and Enterococcus strains, possibly because the probiotic bacteria cells
entered the stationary phase and the glucosidase activity began to decrease. However, the DPPH
radical scavenging rate fermented by B. breve ATCC15701 significantly increased from 72.34% to 84.32%
(P <0.05). Our results indicated that the greatest increase of DPPH radical scavenging rate of PLSE
occurred in the first 24 h of fermentation for Lactobacillus and Enterococcus strains, whereas 48 h for
B. breve ATCC15701.

Due to the limitation of a single antioxidant property test to reflect the antioxidant capacity of
samples, both ABTS" and DPPH radical scavenging capacities were used to investigate the antiradical
activities of different PLSE samples. In this study, a significant increase in the antioxidant activity
of PLSE fermented by different bacterial strains was observed. It has previously been reported
that the antioxidant capacity of phenolic compounds metabolized by various probiotics would
increase [24,25]. The PLSE metabolized by L. reuteri DSM20016 and E. faecalis M74 showed the strongest
potential antioxidant activities among the selected probiotic bacteria. Our results suggested that the
bioconversion of PLSE fermented by Lactobacillus and Enterococcus strains occurred during the first
24 h. The bioconversion of PLSE corresponded to the exponential growth phase of Lactobacillus and
Enterococcus. Similar to what was reported in previous studies [19], the metabolism of procyanidins
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from the pericarp of Litchi chinensis mainly occurred in the exponential growth phase of probiotic
bacteria. Thus, it is recommended that 24 h of fermentation is an adequate time frame for the optimum
increase in the antioxidant activities of PLSE metabolized by Lactobacillus and Enterococcus, and 48 h is
needed for bifidobacteria. In addition, our results support the idea that lotus consumption may yield
functional products due to the increased antioxidant capacity of metabolized polyphenol compounds
by probiotic bacteria.
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Figure 3. 1,1-diphenyl-2-picryl-hydrazyl (DPPH) radical scavenging activity of PLSE fermented by six
strains of probiotic bacteria at 37 °C for 24 h and 48 h. Different superscript small letters (a, b, ¢, d, and e)
are significantly different (P < 0.05).

2.4. HPLC Analysis of Metabolized PLSE

According to the ABTS" and DPPH radical scavenging capacities experiment, three probiotic
bacteria strains of L. reuteri DSM20016, E. faecalis M74 and B. breve ATCC15701 were considered to
potentially increase the antioxidant activity of PLSE. Thus, High Performance Liquid Chromatography
(HPLC) analysis was carried out to demonstrate that the three strains were able to metabolize PLSE.
As shown in Figure 4, eight main polyphenol compounds were detected in the fermented samples by
selected probiotic bacteria strains. In the chromatogram profiles obtained at 280 nm, the marked peaks
1-8 followed an elution order with the retention time of 2.2, 3.8, 6.3, 8.2, 10.9, 13.3, 14.7, and 25.7 min,
respectively. As shown in Figure 4A, compounds 1 and 2 were found in the control group at 24 h of
incubation and the concentration of compound 2 was higher than that of compound 1. After 48 h of
incubation, compound 2 was not detected and compound 1 became the main polyphenol compound,
another small peak (compound 3) was found in the control group. We have previously found that the
control group at 24 h of incubation had the same antioxidant activity as that of 48 h (Figures 2 and 3).
It has been reported that the bioactivity was directly proportional to the concentration of the main
metabolites [25,26]. Thus, our results suggested that compounds 1 and 2 were not the key compounds
that affect the antiradical activity of PLSE. Compounds including 1, 2, 3, 4, 5, 6 and 7 were found in
the sample fermented by L. reuteri DSM20016 at 24 h of incubation and compound 7 was the main
polyphenol compound (Figure 4B). Whereas compound 6 became the main polyphenol compound
after 48 h of incubation, and compound 5 was not found. Lactobacillus reuteri DSM20016 had the ability
to increase the antioxidant activity of PLSE, which indicated that both compound 6 and compound 7
influenced the antiradical activity of PLSE. According to the reported HPLC results [19], compounds 6
and 7 were suggested to be catechin and epicatechin, respectively. In addition, L. reuteri DSM20016
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at 24 h of incubation had similar antioxidant activity with that of 48 h (Figures 2 and 3). Due to the
similar antioxidant activity for catechin and epicatechin [27], our results suggested that catechin and
epicatechin would play a comparable role for the antioxidant activity of metabolized PLSE. As shown in
Figure 4C, compound 3 was the main polyphenol compound in the sample fermented by E. faecalis M74
at 24 h of incubation, and compounds 1, 2 and 4 were also detected. However, after 48 h of incubation,
compound 4 changed to the main polyphenol compound, and compounds 1 and 5 were also found
in this sample. According to the ability of E. faecalis M74 for increasing the antioxidant activity of
PLSE, both compound 3 and compound 4 were suggested to affect the antioxidant activity of PLSE.
As previously reported results by Sun et al. [28], compounds 3 and 4 might be chlorogenic acid and
caffeic acid, respectively. Compounds including 1, 2, 3, 4, 6 and 7 were found in the sample fermented
by B. breve ATCC15701 at 24 h of incubation and compound 1 was the main polyphenol compound
(Figure 4D). This indicated that a small amount of PLSE was metabolized by B. breve ATCC15701 after
24 h of incubation. The results agreed that B. breve ATCC15701 was not able to increase the antiradical
activity of PLSE compared with the control group at 24 h of incubation (Figures 2 and 3). However,
B. breve ATCC15701 had the ability to increase the antioxidant activity of PLSE after 48 h of incubation.
A novel compound 8 was found to be the main polyphenol compound after 48 h of incubation.
Compound 8 was suggested to be hyperoside, following the reported HPLC results [14,28]. Our results
suggested that compound 8 influenced the antiradical activity of PLSE. In total, we found that five of
the compounds, that is, chlorogenic acid, caffeic acid, catechin, epicatechin and hyperoside, would
be the major metabolism of bioactive polyphenols for the antiradical activity of PLSE metabolized by
selected probiotic bacteria.
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Figure 4. High Performance Liquid Chromatography (HPLC) chromatogram of PLSE fermented by
probiotic bacteria at 37 °C for 24 h and 48 h. Control (A), Lactobacillus reuteri DSM20016 (B), Enterococcus
faecalis M74 (C), Bifidobacterium breve ATCC 15701 (D). Peaks: 1, 2.2 min; 2, 3.8 min; 3, 6.3 min; 4, 8.2 min;
5,10.9 min; 6, 13.3 min; 7, 14.7 min; 8, 25.7 min.

3. Materials and Methods

3.1. Probiotic Bacteria and Growth Conditions

Three strains of Lactobacillus reuteri (MF14-C, DSM20016, and SD2112) and Bifidobacterium
breve ATCC 15701 were obtained from North Carolina Agricultural & Technical State University
(North Carolina, NC, USA). Strains of Lactobacillus delbrueckii 8216 and Enterococcus faecalis M74 were
obtained from Huazhong Agricultural University (Wuhan, China). Before use, each individual bacterial
colony strain was activated via separate inoculation into MRS broth in an anaerobic culture tube for
18 hat 37 °C.

3.2. Extraction of PLSE

Polyphenols from lotus seed epicarp at full ripening stage were extracted using our previously
reported method [11]. The powder of lotus seed epicarp was homogenized in 60% of ethanol for
1 h at 50 °C. The extracted polyphenols were centrifuged at 10,000 x g for 15 min by an Avanti® J-E
refrigerated centrifuge (Beckman Coulter, Brea, CA, USA). The resultant supernatant was evaporated
by a rotary evaporator (RE-2000A, YaRong, Shanghai, China) and then lyophilized to obtain the PLSE.

3.3. Bacterial Activity on PLSE

Lactobacillus reuteri MF14-C, L. reuteri DSM20016, L. reuteri SD2112, B. breve ATCC 15701,
L. delbrueckii 8216 and E. faecalis M74 were selected to study the effects of fermentation on the
antioxidant activities of PLSE. Each sample of 200 mL of MRS broth containing 50 mg PLSE (30 mg
polyphenols) was inoculated (1% v/v) with the six bacterial strains at 37 °C. The MRS broth containing
50 mg PLSE without bacteria incubated at 37 °C was the control group. The broth was then freeze-dried
by a freeze drier (Betr 2-8 LD plus, Christ, Germany) after 24 h and 48 h of incubation. At last,
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each sample of 20 mL of 60% (v/v) aqueous ethanol was added to 1 g of lyophilized sample and
shaken for 3 h to extract polyphenols from the fermented broth [19]. The separated supernatant was
freeze-dried for further analysis.

An additional 200 mL of MRS broth containing 50 mg PLSE were inoculated (1% v/v) with the
selected probiotic bacteria at 37 °C for 48 h to monitor cell growth by measuring the optical density
(OD) at 600 nm wavelength during the incubation period. The MRS broth without PLSE inoculated
(1% v/v) with the selected probiotic bacteria at 37 °C was the control group.

3.4. ABTS* Radical Scavenging Activity

The ABTS" radical scavenging activity of metabolized PLSE was measured by the reported
method [29]. Briefly, the stock solution of ABTS** was taken and diluted to 50 mL before use.
The absorbance of the diluent was measured at 734 nm to obtain the value of 0.7 + 0.02.
Next, the sample solutions of 2 mL were mixed with 4 mL of ABTS** diluent and shaken gently
for 30 s. After that, the reaction was maintained at room temperature for 6 min. At last, the absorbance
of the reaction was analyzed at 734 nm. The ABTS** scavenging activity was calculated as a scavenging
rate (%) by the equation:

Scavenging rate (%) = [1 — (A1 — Aj)/Ap] x 100 @D

Here Aj was the absorbance of the control (without sample), A; was the absorbance of the mixture
of sample and ABTS**, and A, was the absorbance of a sample blank (without ABTS**).

3.5. DPPH Radical Scavenging Activity

The scavenging activity of metabolized PLSE on the DPPH was measured by the reported method
with some modifications [30]. Each sample solution of 2 mL was first mixed with 2 mL of 0.2 mM
DPPHe ethanol solution. Then the absorbance was measured against a blank at 517 nm after 30 min of
reaction in darkness at room temperature. The DPPH radical scavenging activity was calculated as
a scavenging rate (%) using the equation:

Scavenging rate (%) = [1 — (A1 — Ap)/Ap] x 100 2)

Here Aj was the absorbance of the control (without sample), A; was the absorbance of the mixture
of sample and DPPHe, and A, was the absorbance of the sample blank (without DPPHae).

3.6. HPLC analysis

The determination of PLSE was performed using a Waters 2695 HPLC system with a photodiode
array detector and a Cig column (150 mm x 4.6 mm i.d., 5 um, Shimadzu). The mobile phase was
composed of 0.05% acetic acid in water (solvent A) and 0.05% acetic acid in acetonitrile (solvent B).
The gradient elution procedure was as follows: 5% B to 35% B in 40 min, from 35 to 50% B in 10 min,
from 50 to 80% B in 10 min and keep 10 min at 80% B. The flow rate was 1.0 mL/min and all the
samples were detected at 280 nm.

3.7. Statistical Analysis

Results were expressed as mean = standard deviation (SD). The analysis of variance was subjected
to a one-way analysis of variance (ANOVA). The significant differences between the means of samples
were determined by Duncan’s Multiple Range Test (P < 0.05).

4. Conclusions

In this study, we selected six strains of probiotic bacteria in order to metabolize PLSE to increase
its antioxidant activity. Our results showed that the growth of the six strains of probiotics was not
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inhibited by PLSE during incubation of 48 h. Four of the strains—L. reuteri MF14-C, L. reuteri DSM20016,
L. delbrueckii 8216 and E. faecalis M74—had the bioconversion capacity to increase the antioxidant
activity of PLSE. We found that chlorogenic acid, caffeic acid, catechin, epicatechin and hyperoside
would be the major bioactive metabolism that affected the antiradical activity of PLSE metabolized by
L. reuteri DSM20016, E. faecalis M74 and B. breve ATCC 15701. Additionally, both L. reuteri DSM20016
and E. faecalis M74 had the highest bioconversion rate among the six bacterial strains. The bioconversion
ability of probiotic bacteria for PLSE may have nutritional benefits due to the increase of antioxidant
activity. Our results thus suggest that both L. reuteri DSM20016 and E. faecalis M74 could be applied
to obtain bioactive polyphenols. It is notable that the bioactivity of polyphenols can be increased by
the bioconversion of probiotics, and food polyphenols may induce a healthier intestinal flora profile.
Thus, the intestinal health benefits of PLSE warrant additional research in this area.

Author Contributions: Y.L. designed the experiments, analyzed the data and wrote the paper; X.H. performed
the fermentation work and HPLC analysis; S.I. wrote the paper; W.H. analyzed the data.

Funding: This research received no external funding.

Acknowledgments: The authors greatly appreciate the Fundamental Research Funds for Central Universities
(No. 2662017QD005), the Special Fund for Agro-scientific Research in the Public Interest (No. 201503142), and the
China Postdoctoral Science Foundation (No. 2015M582236).

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  Wu,S,;Sun, C,; Cao, X,; Zhou, H.; Zhang, H.; Pan, Y. Preparative counter-current chromatography isolation of
liensinine and its analogues from embryo of the seed of Nelumbo nucifera GAERTN. using upright coil planet
centrifuge with four multilayer coils connected in series. . Chromatogr. A 2004, 1041, 153-162. [CrossRef]
[PubMed]

2. Kim, MJ,; Shin, H.S. Antioxidative effect of lotus seed and seedpod extracts. Food Sci. Biotechnol. 2012, 21,
1761-1766. [CrossRef]

3. Liu, C.P; Tsai, W.J.; Lin, Y.L,; Liao, J.E; Chen, C.F; Kuo, Y.C. The extracts from Nelumbo Nucifera suppress cell
cycle progression, cytokine genes expression, and cell proliferation in human peripheral blood mononuclear
cells. Life Sci. 2004, 75, 699-716. [CrossRef] [PubMed]

4. Kashiwada, Y.; Aoshima, A.; Ikeshiro, Y.; Chen, Y.P; Furukawa, H.; Itoigawa, M.; Fujioka, T.; Mihashi, K,;
Cosentino, L.M.; Morris-Natschke, S.L.; et al. Anti-HIV benzylisoquinoline alkaloids and flavonoids from
the leaves of Nelumbo nucifera, and structure-activity correlations with related alkaloids. Bioorg. Med. Chem.
2005, 13, 443-448. [CrossRef] [PubMed]

5. Rai, S.; Wahile, A.; Mukherjee, K.; Saha, B.P.; Mukherjee, PK. Antioxidant activity of Nelumbo nucifera
(sacred lotus) seeds. J. Ethnopharmacol. 2006, 104, 322-327. [CrossRef] [PubMed]

6. Yang, RZ,; Wei, X.L; Gao, EF; Wang, L.S; Zhang, H.J.; Xu, YJ; Li, CH, Ge, Y.X; Zhang, ]J.J;
Zhang, J. Simultaneous analysis of anthocyanins and flavonols in petals of lotus (Nelumbo) cultivars
by high-performance liquid chromatography-photodiode array detection/electrospray ionization mass
spectrometry. J. Chromatogr. A 2009, 1216, 106-112. [CrossRef] [PubMed]

7. Guo, X.; Wang, D.; Duan, W.; Du, J.; Wang, X. Preparative isolation and purification of four flavonoids from
the petals of Nelumbo nucifera by high-speed counter-current chromatography. Phytochem. Anal. 2010, 21,
268-272. [CrossRef] [PubMed]

8.  Mukherjee, PK.; Saha, K.; Das, J.; Pal, M.; Saha, B.P. Studies on the anti-inflammatory activity of rhizomes of
nelumbo nucifera. Planta Med. 1997, 63, 367-369. [CrossRef] [PubMed]

9. Deng,J.; Chen,S,; Yin, X.; Wang, K.; Liu, Y,; Li, S.; Yang, P. Systematic qualitative and quantitative assessment
of anthocyanins, flavones and flavonols in the petals of 108 lotus (Nelumbo nucifera) cultivars. Food Chem.
2013, 139, 307-312. [CrossRef] [PubMed]

10. Li, S.S.; Wu, ],; Chen, L.G.; Du, H.; Xu, Y.J.; Wang, L.J.; Zhang, H.].; Zheng, X.C.; Wang, L.S. Biogenesis of
c-glycosyl flavones and profiling of flavonoid glycosides in lotus (Nelumbo nucifera). PLoS ONE 2014, 9,
€108860. [CrossRef] [PubMed]


http://dx.doi.org/10.1016/j.chroma.2004.05.003
http://www.ncbi.nlm.nih.gov/pubmed/15281264
http://dx.doi.org/10.1007/s10068-012-0234-7
http://dx.doi.org/10.1016/j.lfs.2004.01.019
http://www.ncbi.nlm.nih.gov/pubmed/15172179
http://dx.doi.org/10.1016/j.bmc.2004.10.020
http://www.ncbi.nlm.nih.gov/pubmed/15598565
http://dx.doi.org/10.1016/j.jep.2005.09.025
http://www.ncbi.nlm.nih.gov/pubmed/16239089
http://dx.doi.org/10.1016/j.chroma.2008.11.046
http://www.ncbi.nlm.nih.gov/pubmed/19062023
http://dx.doi.org/10.1002/pca.1196
http://www.ncbi.nlm.nih.gov/pubmed/20020439
http://dx.doi.org/10.1055/s-2006-957705
http://www.ncbi.nlm.nih.gov/pubmed/9270384
http://dx.doi.org/10.1016/j.foodchem.2013.02.010
http://www.ncbi.nlm.nih.gov/pubmed/23561110
http://dx.doi.org/10.1371/journal.pone.0108860
http://www.ncbi.nlm.nih.gov/pubmed/25279809

Molecules 2018, 23, 2667 11 of 12

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

Jiang, X.L.; Wang, L.; Wang, E.].; Zhang, G.L.; Chen, B.; Wang, M.K,; Li, F. Flavonoid glycosides and alkaloids
from the embryos of Nelumbo nucifera, seeds and their antioxidant activity. Fitoterapia 2018, 125, 184-190.
[CrossRef] [PubMed]

Kredy, HM.; Huang, D.; Xie, B.; He, H.; Yang, E.; Tian, B.; Xiao, D. Flavonols of lotus (Nelumbo nucifera,
Gaertn.) seed epicarp and their antioxidant potential. Eur. Food Res. Technol. 2010, 231, 387-394. [CrossRef]
Chen, S.; Fang, L.; Xi, H.; Guan, L,; Fang, J.; Liu, Y.; Wu, B.; Li, S. Simultaneous qualitative assessment and
quantitative analysis of flavonoids in various tissues of lotus (Nelumbo nucifera) using high performance
liquid chromatography coupled with triple quad mass spectrometry. Anal. Chim. Acta 2012, 724, 127-135.
[CrossRef] [PubMed]

Liu, Y;; Ma, S.S.; Ibrahim, S.A.; Li, E.H.; Yang, H.; Huang, W. Identification and antioxidant properties of
polyphenols in lotus seed epicarp at different ripening stages. Food Chem. 2015, 185, 159-164. [CrossRef]
[PubMed]

Selma, M.V,; Espin, J.C.; Tomas-Barberan, F.A. Interaction between phenolics and gut microbiota, role in
human health. J. Agric. Food Chem. 2009, 57, 6485-6501. [CrossRef] [PubMed]

Rodriguez, H.; Curiel, J.A.; Landete, ].M.; de las Rivas, B.; de Felipe, FL.; Gémez-Cordovés, C.;
Mancherio, J.M.; Murioz, R. Food phenolics and lactic acid bacteria. Int. J. Food Microbiol. 2009, 132, 79-90.
[CrossRef] [PubMed]

Tabasco, R.; Sanchez-Patan, F.; Monagas, M.; Bartolomé, B.; Moreno-Arribas, M.V,; Peldez, C.; Requena, T.
Effect of grape polyphenols on lactic acid bacteria and bifidobacteria growth, Resistance and metabolism.
Food Microbiol. 2011, 28, 1345-1352. [CrossRef] [PubMed]

Jakesevic, M.; Aaby, K.; Borge, G.-L.A_; Jeppsson, B.; Ahrné, S.; Molin, G. Antioxidative protection of dietary
bilberry, chokeberry and Lactobacillus plantarum HEAL19 in mice subjected to intestinal oxidative stress by
ischemia-reperfusion. BMC Complement. Altern. Med. 2011, 11, 8. [CrossRef] [PubMed]

Li, S.; Chen, L.; Yang, T.; Wu, Q.; Lv, Z.; Xie, B.; Sun, Z. Increasing antioxidant activity of procyanidin extracts
from the pericarp of Litchi chinensis processing waste by two probiotic bacteria bioconversions. J. Agric.
Food Chem. 2013, 61, 2506-2512. [CrossRef] [PubMed]

Liu, Y,; Cheng, G.; Han, T.; Yang, H.; Ibrahim, S.A.; Huang, W. Microbial transformation of tectoridin from
Pueraria flos by Lactobacillus and bifidobacteria. Food Chem. 2012, 131, 149-154. [CrossRef]
Hervert-Hernandez, D.; Pintado, C.; Rotger, R.; Goni, I. Stimulatory role of grape pomace polyphenols on
Lactobacillus acidophilus growth. Int. J. Food Microbiol. 2009, 136, 119-122. [CrossRef] [PubMed]

Pyo, YH., Lee, T.C; Lee, Y.C. Enrichment of bioactive isoflavones in soymilk fermented with
-glucosidase-producing lactic acid bacteria. Food Res. Int. 2005, 38, 551-559. [CrossRef]

Han, T,; Cheng, G.; Liu, Y,; Yang, H.; Hu, Y.T.; Huang, W. In vitro evaluation of tectoridin, tectorigenin and
tectorigenin sodium sulfonate on antioxidant properties. Food Chem. Toxicol. 2012, 50, 409-414. [CrossRef]
[PubMed]

Rua, J.; Lopez-Rodriguez, 1.; Sanz, J.; Garcia-Fernandez, M.C.; del Valle, M.P.; Garcia-Armesto, M.R.
Improving functional properties of “Piel de Sapo” melon juice by addition of a Lippia citriodora, natural
extract and probiotic-type lactic acid bacteria. LWT-Food Sci. Technol. 2018, 96, 75-81. [CrossRef]

Vamanu, E.; Gatea, F,; Sarbu, I. In vitro ecological response of the human gut microbiome to bioactive extracts
from edible wild mushrooms. Molecules 2018, 23, 2128. [CrossRef] [PubMed]

Gutiérrez-Diaz, 1., Fernandez-Navarro, T., Salazar, N.; Bartolomé, B.; Moreno-Arribas, M.V,
de Andres-Galiana, E.J.; Fernandez-Martinez, J.L.; de los Reyes-Gavilan, C.G.; Gueimonde, M.; Gonzilez, S.
Adherence to a mediterranean diet influences the fecal metabolic profile of microbial-derived phenolics
in a Spanish cohort of middle-age and older people. |. Agric. Food Chem. 2017, 65, 586-595. [CrossRef]
[PubMed]

Areea, T.; Jongrungruangchok, S. Crystallographic evidence for B-cyclodextrin inclusion complexation
facilitating the improvement of antioxidant activity of tea (+)-catechin and (—)-epicatechin. Carbohydr. Polym.
2016, 140, 362-373. [CrossRef] [PubMed]


http://dx.doi.org/10.1016/j.fitote.2018.01.009
http://www.ncbi.nlm.nih.gov/pubmed/29371159
http://dx.doi.org/10.1007/s00217-010-1287-6
http://dx.doi.org/10.1016/j.aca.2012.02.051
http://www.ncbi.nlm.nih.gov/pubmed/22483220
http://dx.doi.org/10.1016/j.foodchem.2015.03.117
http://www.ncbi.nlm.nih.gov/pubmed/25952854
http://dx.doi.org/10.1021/jf902107d
http://www.ncbi.nlm.nih.gov/pubmed/19580283
http://dx.doi.org/10.1016/j.ijfoodmicro.2009.03.025
http://www.ncbi.nlm.nih.gov/pubmed/19419788
http://dx.doi.org/10.1016/j.fm.2011.06.005
http://www.ncbi.nlm.nih.gov/pubmed/21839384
http://dx.doi.org/10.1186/1472-6882-11-8
http://www.ncbi.nlm.nih.gov/pubmed/21272305
http://dx.doi.org/10.1021/jf305213e
http://www.ncbi.nlm.nih.gov/pubmed/23330597
http://dx.doi.org/10.1016/j.foodchem.2011.08.050
http://dx.doi.org/10.1016/j.ijfoodmicro.2009.09.016
http://www.ncbi.nlm.nih.gov/pubmed/19836092
http://dx.doi.org/10.1016/j.foodres.2004.11.008
http://dx.doi.org/10.1016/j.fct.2011.10.066
http://www.ncbi.nlm.nih.gov/pubmed/22079309
http://dx.doi.org/10.1016/j.lwt.2018.05.028
http://dx.doi.org/10.3390/molecules23092128
http://www.ncbi.nlm.nih.gov/pubmed/30142972
http://dx.doi.org/10.1021/acs.jafc.6b04408
http://www.ncbi.nlm.nih.gov/pubmed/28029051
http://dx.doi.org/10.1016/j.carbpol.2015.12.066
http://www.ncbi.nlm.nih.gov/pubmed/26876863

Molecules 2018, 23, 2667 12 of 12

28. Sun,L.;Liu, D,; Sun,]; Yang, X.; Fu, M.; Guo, Y. Simultaneous separation and purification of chlorogenic acid,
epicatechin, hyperoside and phlorizin from thinned young Qinguan apples by successive use of polyethylene
and polyamide resins. Food Chem. 2017, 230, 362-371. [CrossRef] [PubMed]

29. Re, R; Pellegrini, N.; Proteggente, A.; Pannala, A.; Yang, M.; Rice-Evans, C. Antioxidant activity applying
an improved ABTS radical cation decolorization assay. Free Radic. Biol. Med. 1999, 26, 1231-1237. [CrossRef]

30. Braca, A.; De Tommasi, N.; Di Bari, L.; Pizza, C.; Politi, M.; Morelli, I. Antioxidant Principles from Bauhinia
tarapotensis. |. Nat. Prod. 2001, 64, 892-895. [CrossRef] [PubMed]

Sample Availability: Samples of the PLSE are available from the authors.

@ © 2018 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http:/ /creativecommons.org/licenses/by/4.0/).



http://dx.doi.org/10.1016/j.foodchem.2017.03.065
http://www.ncbi.nlm.nih.gov/pubmed/28407923
http://dx.doi.org/10.1016/S0891-5849(98)00315-3
http://dx.doi.org/10.1021/np0100845
http://www.ncbi.nlm.nih.gov/pubmed/11473417
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Results and Discussion 
	Effect of PLSE on the Growth of Probiotic Bacteria 
	ABTS+ Radical Scavenging Ability of Metabolized PLSE 
	DPPH Radical Scavenging Ability of Metabolized PLSE 
	HPLC Analysis of Metabolized PLSE 

	Materials and Methods 
	Probiotic Bacteria and Growth Conditions 
	Extraction of PLSE 
	Bacterial Activity on PLSE 
	ABTS+ Radical Scavenging Activity 
	DPPH Radical Scavenging Activity 
	HPLC analysis 
	Statistical Analysis 

	Conclusions 
	References

