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This study was designed to evaluate the combined effects of probiotic fermentation and high-
pressure extraction (HPE) on the functional properties of Codonopsis lanceolata. The ground C.
lanceolata samples were anaerobically fermented with Lactobacillus acidophilus ADH, Bifidobacter-
ium longum B6, Lactobacillus rhamnosus GG, or Lactobacillus paracasei at 37 °C for 10 days and
subjected to 500 MPa at 50 °C for 30 min. The extraction yields of C. lanceolata samples were
noticeably increased to 29—32% by HPE. The B. longum-fermented C. lanceolata samples
extracted by high pressure (BLF-HPE) exhibited the highest antimicrobial activity (MIC < 14 mg/
mL) against Listeria monocytogenes, Staphylococcus aureus, Shigella boydii, and Salmonella
typhimurium. The nonfermented C. lanceolata samples extracted with high pressure (NF-HPE)
had the highest total phenolic content (13.3 mg of GAE/g). The lowest effective concentrations
(ECs0 and ECy5) were 4.55 and 1.76 mg/mL, respectively, for NF-HPE extracts, indicating its
highest antioxidant activity. The BLF-HPE and L. rhamnosus-fermented C. lanceolata samples
extracted by high pressure (LRF-HPE) exhibited the highest antimutagenic activities in S. typhimur-
ium TA 100, which were 82 and 83% inhibition, respectively. The use of probiotic fermentation and
HPE can produce more biologically active compounds in C. lanceolata than the conventional solvent
extraction method. The results provide pharmaceutically useful information for improving biological
properties and an approach to drug discovery.
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INTRODUCTION a less costly alternative to Panax ginseng which is well-known as

Codonopsis lanceolata (Bench et Hook), a perennial flowering the adaptogenic herb (8). However, there are relatively few studies
herb, belongs to the Campanulaceae family and has long been focused on en_han_cmg pharmacological activities in C. lancgolata.
used as traditional folk medicine to treat asthma, phthisis, Fermentation is commonly used to break down certain un-
tuberculosis, bronchitis, antitussive, expectorant, antidote, dys- desirable compounds, induce effective microbial conversion, and
pepsia, and psychoneurosis in China, Japan, and Korea (/—3). It improve potential nutraceutical yalues ©, 10). Prev1ou_s studies
has also been used in Korean cuisines, called deodeok. Over the have reported that the fermentation process could modify natu-
past few decades, deodeok has attracted a growing amount of rally occurring constituents, including isoflavons, saponins, phy-
attention because of its pharmacological effects such as antimu- tosterols, and phenols, and enhance biological activities,
tagenic, antifatigue, anti-inflammatory, antioxidant, antimicro- specifically antioxidant and antimicrobial properties (9, 11, 12).
bial, and immunomodulatory activities (4—6). The biological Probiotic strains used for fermentation exert beneficial effects and

activities of deodeok are attributed to the various constituents, are safe (/3). In recent years, since extraction has played a critical

including polyphenols, saponins, tannins, alkaloids, steroids, and role in purifying active ingredients from raw plant sources, novel
essential oils (1 —3, 7). Thus, C. lanceolata can possibly be used as technologies such as pulsed electric fields, ultrasonication, super-
critical fluid, microwave, and high pressure have been applied

*To whom correspondence should be addressed. E-mail: juheeahn@ to increase the efficacy in the extraction of herbs and plant
kangwon.ac.kr. Telephone: 82 33 250 6564. Fax: 82 33 253 6560. materials (/4, 15). These applications of novel extractions over
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traditional solvent—thermal extractions can help further release
remaining bioactive compounds. In particular, high-pressure
extraction (HPE) is of great interest because it can effectively
extract phytochemicals with a less negative impact on their
biological functions (/6). HPE not only improves the extraction
efficacy but also reduces the extraction time (/4, /7). Therefore,
the objective of this study was to investigate the combined effects
of probiotic fermentation and HPE in enhancing the antimicro-
bial, antioxidant, and antimutagenic activities of C. lanceolata.

MATERIALS AND METHODS

Plant Materials and Reagents. The roots of C. lanceolata (Bench et
Hook) were obtained from a local market (Hoengseong, Gangwon,
Korea). The C. lanceolata samples were dried using a cabinet-type
convective dryer at 50 °C for 5 days and ground with a high-speed grinder
(SFM-555SP, Shinil Industrial Co., Ltd., Seoul, Korea). The ground
samples were used for probiotic fermentation. Phenolic compounds
(vanillic acid, vanillin, p-coumaric acid, p-hydroxybenzoic acid, trans-
cinnamic acid, p-hydroxybenzaldehyde, and trans-ferulic acid), Folin-
Ciocalteu reagent, 2,2-diphenyl-1-picrylhydrazyl (DPPH), ethanol,
methanol, and trifluoroacetic acid were purchased from Sigma Chemical
Co. (St. Louis, MO). Acetonitrile was purchased from Merck KGaA
(Darmstadt, Germany). HPLC grade water was purchased from Mal-
linckrodt Baker Inc. (Phillipsburg, NJ). All chemicals and solvents were
HPLC or analytical grade.

Bacterial Strains and Culture Conditions. Strains of Lactobacillus
acidophilus ADH, Bifidobacterium longum B6, Lactobacillus rhamnosus
GG, and Lactobacillus paracasei (ATCC 25598) were anaerobically
cultivated in De Man, Rogosa, and Sharpe (MRS) (BD, Becton, Dick-
inson and Co., Sparks, MD) broth supplemented with 0.05% cysteine
hydrochloride at 37 °C for 24 h. Strains of Listeria monocytogenes (KACC
12671), Staphylococcus aureus (KACC 10196), Shigella boydii (KACC
10792), and Salmonella typhimurium (KCCM 40253) obtained from the
Korean Agricultural Culture Collection (KACC, Suwon, Korea) and
the Korean Culture Center of Microorganisms (KCCM, Seoul, Korea)
were used as indicators for antimicrobial susceptibility assays. The strains
were cultivated aerobically in trypticase soy broth (TSB) (BD) at 37 °C for
20 h. After cultivation, cultures were harvested at 3000g for 20 min at4 °C.
The harvested cells were diluted to approximately 10° colony forming units
(CFU)/mL in 0.1% sterile buffered peptone water (BPW) for inoculation.
The S. typhimurium tester strains (TA 98, TA 100, TA 1535, and TA 1537)
for the Ames mutagenicity assay were purchased from the Korea Institute
of Toxicology (KIT, Daejeon, Korea) and cultured in nutrient broth (NB)
(BD) at 37 °C for 18 h. The genotype patterns of the tester strains were
confirmed according to the instruction provided by the KIT (/8).

Probiotic Fermentation. The ground C. lanceolata samples (100 g
each) were aseptically mixed with 250 mL of sterile distilled water and
180 mL of MRS broth. The mixtures were aseptically inoculated with
approximately 10° CFU/g of each probiotic, L. acidophilus, B. longum, L.
rhamnosus, or L. paracasei. Each probiotic culture-inoculated sample or
noninoculated sample (control) was fermented at 37 °C for 10 days in a
GasPak anaerobic system (BBL, Cockeysville, MD) with Anaerogen
(Oxoid, Ltd., Basingstoke, Hampshire, U.K.). All experiments were
conducted with three replicates. The fermented samples were tested for
determination of microbial numbers and pH on days 0 and 10.

Microbiological Analysis. The fermented samples (1 g each) were
serially (1:10) diluted with 0.1% BPW and pour-plated with MRS agar.
The agar plates were incubated at 37 °C for 48 h to enumerate the
population of probiotic strains.

pH Measurement. Each fermented sample was directly used to
measure the pH after fermentation for 0 and 10 days using a pH meter
(Fisher Scientific, St. Louis, MO).

High-Pressure Extraction. For high-pressure extraction (HPE), the
fermented and nonfermented roots of C. lanceolata were mixed with 70%
ethanol and subjected to 500 MPa at 50 °C for 30 min. For the
conventional extraction, the nonfermented roots of C. lanceolata were
extracted with 70% ethanol at 80 °C for 24 h. After extraction, the samples
were filtered, concentrated using a rotary vacuum evaporator at 60 °C,
lyophilized in a freeze-dryer, and stored at —20 °C prior to analyses of

He et al.

phenolic compounds, DPPH assay, antimicrobial activity, and mutageni-
city test. The extraction yields were calculated as compared to the crude
samples.

Determination of Antibacterial Activity. A broth microdilution
method with slight modifications of the Clinical Laboratory Standards
Institute (CLSI) procedure (/9) was used to determine the minimum
inhibitory concentration (MIC) and the minimum bactericidal concentra-
tion (MBC) of C. lanceolata extracts. The extracts were dissolved and
sterilized by filtration using a 0.20 um filter. The sterilized extracts were
serially diluted to concentrations ranging from 10 to 500 mg/mL with TSB
in 96-well plates. The TSB medium was used as a negative control. The
initial populations of indicator strains, L. monocytogenes, St. aureus, Sh.
boydii, and S. typhimurium, were approximately 1.70 x 10° CFU/mL in
each well. All inoculated plates were cultured for 20 h at 37 °C. Viable
counts were determined by the pour-plate technique using TSA. The MIC
(minimum inhibitory concentration) is the lowest concentration
(milligrams per milliliter) of C. lanceolata extracts at which bacterial
growth is reduced by more than 99%. The MBC (minimum bactericidal
concentration) is the lowest concentration (milligrams per milliliter) of C.
lanceolata extracts at which bacterial growth is inhibited by more than
99.9%. The dose—response curves for bacterial growth were analyzed to
determine the antibacterial parameters (MIC and MBC) using the Non-
linear Curve Fitting Function of Microcal Origin version 7.5 (Microcal
Software Inc., Northampton, MA).

Determination of Levels of Total Phenols and Flavonoids. The
total phenolic compound contents of extracts were determined using the
Folin-Ciocalteu assay (20) with slight modifications. Each extract (0.1 g)
was diluted to 1 mL with distilled water. The diluted samples were mixed
with I mL of diluted (1:10) Folin-Ciocalteu reagent and incubated at 22 °C
for 5 min. The mixtures were reacted with 1 mL of a 10% sodium
carbonate solution and allowed to stand at 22 °C for 1 h. The absorbance
was measured using a microplate reader at 760 nm. A standard curve was
prepared at 0.5, 1.0, 1.5, 2.5, 5.0, 7.5, and 10.0 mg/mL gallic acid in the
same manner as described for the extracted samples. Total phenolic
concentrations were expressed as milligrams of gallic acid equivalent
(GAE) per gram of extract. The flavonoid content was determined using
a spectrometric method (27). Each extract (0.5 mL) was serially mixed with
0. mL of 10% aluminum nitrate, 0. mL of 1 M aqueous potassium
acetate, and 4.3 mL of ethanol. The mixture was allowed to stand at room
temperature for 40 min, and then the absorbance was measured spectro-
photometrically at 415 nm. A standard curve was prepared at 0, 2, 4, 6, 8,
and 10 mg/mL quercetin as described above. Flavonoid contents were
expressed as milligrams of quercetin equivalent (QE) per gram of extract.

HPLC Analysis of Phenolic Acids. Phenolic monomers and dimers
were analyzed using the high-performance liquid chromatography
(HPLC, Waters M600E, Milfold, MA) system equipped with a UV
absorbance detector (280 nm, 0.05 AUFS). The separations of free
phenolic acids were achieved in the reverse phase mode using a Waters
Spherisorb ODS2 column [250 mm x 4.6 mm (inside diameter), 5 um]. The
mobile phases were solvent A [1 mM trifluoroacetic acid (TFA) in 10%
(v/v) acetonitrile] and solvent B [ mM TFA in 40% (v/v) methanol and
40% (v/v) acetonitrile]. The gradient profile was as follows (22): 90% A
and 10% B (initial), 90% A and 10% B from 0 to 10 min, 60% A and 40%
B from 10 to 15 min, 60% A and 40% B from 15 to 24 min, 0% A, 5% B,
and 100% C from 24 to 40 min, 90% A, 10% B, and 100% C from 40 to
45 min, and 90% A, 10% B, and 100% C from 45 to 50 min at a flow rate
of 1 mL/min. Peaks were identified by retention times established from
standard solutions. Pure phenolic acid standards (p-hydroxybenzoic acid,
p-hydroxybenzaldehyde, vanillic acid, vanillin, coumaric acid, trans-ferulic
acid, and trans-cinnamic acid) were dissolved in methanol and serially
diluted to 10, 50, or 100 mg/mL. Dilutions and peak areas were used to
establish standard curves.

DPPH Radical Scavenging Assay. The antioxidant activity of the
fermented samples and control was determined with a 2,2-diphenyl-1-
picrylhydrazyl (DPPH) radical scavenging assay (23). Two milliliters of
the extracted sample (1%, w/v) was mixed with 1 mL of a 0.2 mM DPPH
radical solution in 95% ethanol. The mixture was incubated at 25 °C for
30 min and the absorbance at 517 nm measured. The scavenging activity of
the DPPH radical was calculated by the following equation:

DPPH scavenging activity (%) = (1 —A;/Ac) x 100
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where A, is the absorbance of the control reaction and 4, is the absorbance
of the extract.

The efficient concentration (ECs,) was estimated from the percentage
of DPPH scavenging activity plotted as a function of the concentration of
C. lanceolata extract, which was expressed in terms of the concentration
(milligrams per milliliter) required for 50% reduction of DPPH.

Ferric Reducing Power Assay. A spectrometric method of Oyaizu
(24) with a slight modification was used to determine the reducing power
of extracts. Each extract (1 mL) was mixed with 0.2 M sodium phosphate
buffer (1 mL, pH 6.6) and 1% aqueous potassium ferricyanide (1 mL). The
mixture was placed in a water bath at 50 °C for 20 min, immediately cooled
to room temperature, and mixed with 1 mL of 15% trichloroacetic acid,
which was centrifuged at 1500g for 15 min. The collected supernatant
(1 mL) was diluted with 1 mL of distilled water and then mixed with 1 mL
of 0.1% ferric chloride to reduce K3Fe(CN)g to K4Fe(CN)g. The absor-
bance was measured spectrophotometrically at 700 nm. The efficient
concentration (ECys) was estimated from the absorbance plotted as a
function of the concentration of C. lanceolata extract, denoting the
concentration (milligrams per milliliter) required to achieve an absorbance
of 0.5.

Ames Salmonella Mutagenicity Assay. The mutagenic activity of C.
lanceolata extracts was evaluated using the plate incorporation test
described by Maron and Ames (/8). The extracts were dissolved in distilled
water to final concentrations of 2.5, 5, 25, and 50 mg/plate. A rat liver S9
mixture was used as an exogenous mammalian metabolic activation
system. The negative control was water for the four tester strains. Positive
controls were 4-nitro-o-phenylenediamine (2.5 ug/plate) for TA 98,
sodium azide (5.0 ug/plate) for TA 100 and TA 1535, and 9-aminoacridine
(50 ug/plate) for TA 1537 without metabolic activation. In the presence of
exogenous metabolic activation (S9), 2-aminoanthracene (5.0 ug/plate)
was used as a positive mutagen for all tester strains. The extracted sample
(0.05mL of C. lanceolata extract or control) and the histidine-dependent S.
typhimurium strain (0.05mL: TA 98, TA 100, TA 1535, or TA 1537) gently
were mixed with or without the S9 mixture (0.5 mL) containing NADPH
in2mL of top agar containing biotin and histidine at 37 °C for 20 min. The
mixture was pour-plated on glucose minimal (GM) agar, and the plates
were incubated at 37 °C. The numbers of His* revertants on the test plates
were determined after incubation for 48 h.

Table 1. Viable Counts of Probiotic Strains and Changes in pH during the
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Antimutagenicity Assay. C. lanceolata extract (50 mg), positive
mutagen (0.05 mL), and S. typhimurium strain TA 98, TA 100, TA
1535, or TA 1537 were mixed with the S9 mixture (0.5 mL). The mixture
was pour-plated on glucose minimal (GM) agar, and the plates were
incubated at 37 °C. The numbers of revertant colonies on the plates were
determined after incubation for 48 h at 37 °C. The antimutagenic potential
(AMP, %) was calculated as follows:

1721

AMP = o =My
Np — Nn

where Np, Ny, and Ny are the numbers of mutagen-induced, mixture-
induced, and spontaneous revertants, respectively.

Statistical Analysis. All experiments were performed in duplicate for
three replicates. Data were analyzed using Statistical Analysis System
(SAS). The General Linear Model (GLM) and least significant difference
(LSD) procedures were used to compare means among treatments at
p < 0.05.

RESULTS AND DISCUSSION

The viable counts and pH changes in C. lanceolata samples
were observed during fermentation as shown in Table 1. The
viable counts in probiotic fermented C. lanceolata samples
increased up to 7—9 log CFU/g. B. longum B6 (BLF)- and L.
rhamnosus GG (LRF)-fermented C. lanceolata samples had
the highest populations, while the lowest population was
observed in L. acidophilus ADH (LAF). The results indicate
that C. lanceolata samples provided good substrates for
probiotic growth, except for L. acidophilus. The pH values
in all fermented C. lanceolata samples decreased to approxi-
mately 3—4 after fermentation for 10 days. The extent of pH
decreases during fermentation corresponded to that of the
probiotic growth in C. lanceolata samples. This suggests that
all probiotic strains used produced organic acids during the
fermentation process.

Table 3. Effective Concentrations (milligrams per milliliter) of C. lanceolata
Extracts in DPPH Scavenging® and Reducing Power Assays?

Fermentation of C. lanceolata treatment? DPPH (ECs)° reducing power (ECq5)?
P b b
viabilty (og CFUg) PH NF-CE 7.18+068a 2424020ab
treatment? day 0 day 10 day 0 day 10 NF-HPE 455+0.47d 1.76 +£0.17¢e
BLF-HPE 5.18+£0.30d 2.34+£0.27bc
NF ND* ND* 540+£007a 526+0.18a LAF-HPE 7.09+0.17a 25140232
BLF 6.22+021a 9.04+0.18a 539+0.11a 326+0.17c LPF-HPE 6.43+0.31b 296 +0.14¢cd
LAF 6.394+0.06a 701+012c 540+0.01a 4.054+021b LRF-HPE 558 +0.53d 215+0.124
LPF 6.37£0.24a 8.10+£0.15b 542+0.10a 3.30+0.12c
LRF 6.24+032a 9.124+029a 543+003a 3.25+008c @Means with different letters within a column are significantly different at p < 0.05

@NF, BLF, LAF, LPF, and LRF stand for nonfermentation and B. longum B6, L.
acidophilus ADH, L. paracasei ATCC 25598, and L. rhamnosus GG fermentation,
respectively (n = 6). °Means with different letters within a column are significantly
different at p < 0.05. °ND means that the number of viable probiotic bacteria is below
the detection limit (1 log CFU/g).

(n=6). °NF-CE, NF-HPE, BLF-HPE, LAF-HPE, LPF-HPE, and LRF-HPE stand for
nonfermentation by conventional extraction and B. longum B6, L. acidophilus ADH,
L. paracasei ATCC 25598, and L. rhamnosus GG fermentation followed by high-
pressure extraction, respectively. ° The ECs represents the effective concentration
required to scavenge DPPH radicals by 50%. “The ECq 5 represents the effective
concentration required to achieve an absorbance of 0.5.

Table 2. Antimicrobial Activities of the Extracts of C. lanceolata against Selected Food-Borne Pathogens

L. monocytogenes St. aureus Sh. boydii S. typhimurium
treatment? MIC® MBC* MIC? MBC* MIC® MBC* MIC? MBC*
NF-CE >500 >500 >500 >500 447 +28 >500 463 + 18 >500
NF-HPE 209+8 >500 327+6 >500 265+ 35 >500 301+4 >500
BLF-HPE 14+3 28+2 12+1 23+1 <10 24 +3 <10 18+ 1
LAF-HPE 62+2 82+3 45+ 2 68+4 57+3 75+2 5742 74+4
LPF-HPE 12+1 28 +1 1241 39+2 1242 27 +1 18+ 4 30+1
LRF-HPE 13+2 36+3 12+ 4 37+1 <10 26 +1 <10 2042

#NF-CE, NF-HPE, BLF-HPE, LAF-HPE, LPF-HPE, and LRF-HPE stand for nonfermentation by conventional extraction and B. longum B6, L. acidophilus ADH, L. paracasei
ATCC 25598, and L. rhamnosus GG fermentation followed by high pressure extraction, respectively (n = 6). °The MIC (minimum inhibitory concentration) is the lowest
concentration (milligrams per milliliter) at which bacterial growth is reduced by more than 99%. °The MBC (minimum bactericidal concentration) is the lowest concentration

(milligrams per milliliter) at which bacterial growth is inhibited by more than 99.9%.



1722 J. Agric. Food Chem., Vol. 58, No. 3, 2010 He et al.

12

10 |

Peak intensity (AU)
o o o
£ [+;] [+
| | |

'Y

°
N

T . i T T S T T .
0 10 20 30 40 50
Retention time (min)

e
o

Figure 1. Typical HPLC chromatogram of phenolic acid standards: (1) p-hydroxybenzoic acid, (2) vanillic acid, (3) p-hydroxybenzaldehyde, (4) vanillin,
(5) trans-p-coumaric acid, (6) trans-ferulic acid, and (7) tfrans-cinnamic acid.

Nonfermented C. lanceolata extracted by conventional extrac-
tion using ethanol (NF-CE) showed the lowest extraction yield
(21.76 £ 0.83%). In this study, ethanol extraction was used as a
conventional extraction method to compare with high-pressure
extraction (HPE) because it has been reported to increase the
solubility of flavonoids, phenolic acids, and anthocyanins (15).
The HPE significantly increased the extraction yield when com-
pared to the NF-CE. According to Ahmed and Ramaswamy (25),
the improved extraction efficacy of C. lanceolata samples might
result from the enhancement of the mass transfer rate and solvent
permeability through homogeneous pressure distribution.
The increased permeability might be attributed to the disruption
of hydrophobic bonds and the deprotonation of charged
groups (/7). High pressure and a polar solvent (ethanol) could
act synergistically to extract endocellular components such as
phenolic acids, lignans, polysaccharides, and flavonoids (/5). The
highest extraction yield was obtained at the NF-HPE (32.14 £
1.50%), followed by LRF-HPE (31.82 £+ 1.71%), LAF-HPE
(31.34 £+ 1.33%), LP-HPE (30.82 £+ 1.71%), and BL-HPE
(28.51 £ 1.34%). The extraction efficacy was not significantly
increased by fermentation. The results suggest that the level of
fermentation increased the production of secondary metabolites,
leading to a change in functional group profiles with respect to
extraction properties. The coefficients of variation (CVs) were less
than 0.1, indicating good reproducibility of conventional extrac-
tion and HPE.

As shown in Table 2, the probiotic fermented C. lanceolata
extracted by high pressure (BLF-HPE, LAF-HPE, LPF-HPE,
and LRF-HPE) exerted significant antibacterial activity against
L. monocytogenes, St. aureus, Sh. boydii, and S. typhimurium. The
MIC values of BLF-HPE, LPF-HPE, and LRF-HPE were less
than 18 mg/mL, while those of LAF-HPE were less than 62 mg/
mL. L. monocytogenes, St. aureus, Sh. boydii, and S. typhimurium
were more susceptible to BLF-HPE, LPF-HPE, and LRF-HPE
than LAF-HPE, NF, and NF-HPE. The NF-HPE (209 mg/
mL < MIC < 327 mg/mL) exhibited higher antimicrobial
activity than the NF-CE (MIC > 500 mg/mL). The results
suggest that active antimicrobial metabolites may be produced
during the fermentation process. Three types of interactions are
expected in probiotic fermented C. lanceolata, including additive,
synergistic, and antagonistic effects. The antimicrobial activity in
the probiotic fermented C. lanceolata extracts was increased due
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Figure 2. Phenolic acids (micrograms per gram) in the extracts of C.
lanceolata: NF-CE, nonfermentation followed by conventional extraction;
NF-HPE, nonfermentation followed by HPE; BLF-HPE, B. longum B6
fermentation followed by HPE; LAF-HPE, L. acidophilus ADH fermentation
followed by HPE; LPF-HPE, L. paracasei ATCC 25598 fermentation
followed by HPE; LRF-HPE, L. rhamnosus GG fermentation followed by
HPE (values with different letters are significantly different at p < 0.05).

to the synergistic effects of bioactive metabolites in the presence of
phytochemicals (26). BLF-HPE had the greatest bactericidal
activity against L. monocytogenes, St. aureus, Sh. boydii, and S.
typhimurium, showing MBC values between 18 and 28 mg/mL.
Antimicrobial compounds have bacteriostatic and bactericidal
effects depending on their concentrations and cell types, which
disrupt the function of cell permeability, transport mechanisms,
oxidative phosphorylation, peptidoglycan synthesis, lipopolysac-
charide synthesis, and signal transduction (27). Because effective
antimicrobials inhibit the growth of pathogens on more than one
target site, a synergistic effect of the combination of fermentation
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Table 4. Mutagenic Activities (revertants per plate) of the Extracts of C. lanceolata Using S. typhimurium Strains
frame-shift type base-pair substitution type
TA 98 TA 1537 TA 100 TA 1535
treatment® conen (mg/plate) without S9 with S9 without S9 with S9 without S9 with S9 without S9 with S9
negative 49 54 10 8 180 170 22 19
NF-CE 25 55 61 13 9 191 165 22 21
5 49 45 11 9 196 194 19 19
25 65 61 10 1 217 166 18 20
50 74 82 21 9 268 211 24 17
NF-HPE 25 43 38 9 1 209 164 18 16
5 50 46 10 7 198 204 18 20
25 56 60 11 1 198 201 27 16
50 55 70 8 6 229 203 16 16
BLF-HPE 25 30 33 9 7 212 164 20 18
5 35 38 13 7 268 195 25 18
25 27 35 10 9 198 171 16 17
50 0 41 0 0 244 0 0 18
LAF-HPE 25 35 43 7 8 188 182 16 13
5 58 58 9 7 174 163 28 20
25 65 54 10 10 262 180 23 18
50 44 69 15 13 296 212 19 22
LPF-HPE 25 39 43 8 8 195 178 18 14
5 29 37 12 7 182 189 22 20
25 33 36 11 7 183 128 18 17
50 56 32 8 14 156 0 25 25
LRF-HPE 25 45 48 9 11 205 192 20 14
5 40 44 12 10 233 186 19 21
25 29 31 7 8 116 136 23 23
50 0 0 0 0 0 0 0 16
positive 526 633 210 193 1768 720 770 305

?The negative control was sterile distilled water. NF-CE, NF-HPE, BLF-HPE, LAF-HPE, LPF-HPE, and LRF-HPE stand for nonfermentation by conventional extraction and B.
longum B, L. acidophilus ADH, L. paracasei ATCC 25598, and L. rhamnosus GG fermentation followed by HPE, respectively. Positive controls are 4-nitro-o-phenylenediamine
(2.5 ug/plate), 9-aminoacridine (50 ug/plate), sodium azide (5.0 ug/plate), and sodium azide (5.0 ug/plate) for TA 98, TA 1537, TA 100, and TA 1535, respectively, in the absence
of §9. 2-Aminoanthracene (5.0 ug/plate) is used to induce the revertant colonies for all tester strains in the presence of S9.

and HPE may improve the antimicrobial effectiveness of C.
lanceolata extracts.

HPE significantly increased the total phenolic content in C.
lanceolata samples compared to NF-CE. The highest phenolic
content in C. lanceolata samples was observed from the
NF-HPE (13.32 + 0.47 mg of GAE/g), followed by LR-HPE
(13.24 + 0.54 mg of GAE/g), LP-HPE (12.29 + 0.48 mg
of GAE/g), and BL-HPE (12.01 £ 0.65 mg of GAE/g). The
NF-HPE and BL-HPE extracts showed the highest flavonoid
contents of 6.50 and 6.63 mg of QE/g, respectively. However,
there was no significant difference in flavonoid contents among
NF-CE, LA-HPE, LP-HPE, and LR-HPE extracts. Antioxi-
dant activity is primarily associated with the content of poly-
phenolic components, glycosides, and flavonoids (28). Phenolic
compounds are classified as primary or chain-breaking antiox-
idants on the basis of their mechanisms of antioxidant activities,
including electron or hydrogen donating, metal chelating, free
radical scavenging, and lipoxygenase inhibiting abilities (29).
The DPPH scavenging activity and reducing power increased
with an increase in the concentration of C. lanceolata extracts.
The highest scavenging effect and reducing power were 80% and
2.38, respectively, at 12.5 mg/mL NF-HPE extract (data not
shown). The ECs, for the DPPH scavenging effect and the ECy 5
for the reducing power are listed in Table 3. NF-HPE, BLF-
HPE, and LRF-HPE exhibited the highest antioxidant proper-
ties, having the lowest ECsy and ECj s values. The radical
scavenging capacity and reducing power potential of C. lanceo-
lata extracts were positively correlated with the content of total
phenolic compounds.

Vanillic acid, p-hydroxybenzoic acid, p-hydroxybenzaldehyde,
vanillin, frans-p-coumaric acid, trans-ferulic acid, and trans-
cinnamic acid were used for phenolic acid quantification. The
representative HPLC profile of selected phenolic standards is
shown in Figure 1. The total numbers of HPLC peaks in NF-CE,
NF-HPE, BLF-HPE, LAF-HPE, LPF-HPE, and LRF-HPE
were 79, 84, 88, 88, 88, and 86, respectively. The number of
common peaks shared by all extracts was 65. Compared to the
NF-CE, the numbers of specific peaks in BLF-HPE, LAF-HPE,
LPF-HPE, and LRF-HPE were 14, 15, 16, and 15, respectively.
These observations suggest that different metabolites were pro-
duced during the fermentation process. Flavonoids such as
quercetin, rutin, and kaempferol are degraded to phenolic acids
throughout bacterial growth (30), and saponins are hydrolyzed to
sapogenins and sugars (3/), which may result in a significant
increase in the levels of various secondary metabolites in C.
lanceolata during the fermentation process. According to pre-
vious reports (10, 32, 33), ferulic acid and coumaric acid were
further metabolized to 4-vinyl (or ethyl) phenol and 4-vinyl (or
ethyl) guaiacol by the decarboxylative activity of microbial-
produced hydrolytic enzymes. The contents of phenolic acids in
C. lanceolata extracts are shown in Figure 2. The largest amounts
of p-coumaric acid, p-hydroxybenzaldehyde, p-hydroxybenzoic
acid, vanillic acid, and vanillin were observed in the LPF-HPE at
levels of 69, 32, 282, 150, and 55 ug/g, respectively. The highest
content of trans-ferulic acid was 112 ug/g in both NF-HPE and
LPF-HPE. As compared to the NF-CE, the amounts of trans-
ferulic acid, p-hydroxybenzoic acid, and vanillic acid were sig-
nificantly high in all extracts by HPE, indicating high pressure
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Figure 3. Antimutagenic effects of the extracts of C. lanceolata fermented
by probiotic strains followed by HPE against frame-shift mutants (TA 98
and TA 1537) and base-pair substitution-carrying mutants (TA 100 and TA
1535) of S. typhimurium with S9: NF-CE, nonfermentation followed by
conventional extraction; NF-HPE, nonfermentation followed by HPE; BLF-
HPE, B. longum B6 fermentation followed by HPE; LAF-HPE, L. acid-
ophilus ADH fermentation followed by HPE; LPF-HPE, L. paracasei ATCC
25598 fermentation followed by HPE; LRF-HPE, L. rhamnosus GG
fermentation followed by HPE (values with different letters are significantly
different at p < 0.05).

efficiently extracts and recovers phenolic acids, specifically the
hydroxybenzoic acids present in bound form in C. lanceolata.
Phenolic acids are classified as hydroxybenzoic acids (salicylic,
gallic, and vanillic acids) and hydroxycinnamic acids (caffeic,
chlorogenic, sinapic, fertaric, coumaric, and ferulic acids), which
are responsible for sensory quality, antioxidant activity, and other
physiological benefits (33—35). The hydroxycinnamic acids are
known to be more effective antioxidants than the hydroxybenzoic
acids (36).

The mutagenic activity of C. lanceolata extracts was evaluated
against frame-shift mutants (TA 98 and TA 1537) and base-pair
substitution-carrying mutants (TA 100 and TA 1535) of S.
typhimurium with and without metabolic activation (Table 4).
The number of spontaneous revertant colonies ranged from 8§ to
180 for all test strains of TA 98, TA 100, TA 1535, and TA 1537
with and without S9, while those of mutagen-induced revertants
ranged from 210 to 1768. No significant differences in the
frequencies of revertants of S. typhimurium TA 98, TA 100, TA
1535, and TA 1537 were observed between negative controls and
C. lanceolata extracts, indicating that all C. lanceolata extracts are
not mutagenic against all test strains in the absence and presence
of S9. The results imply that the fermentation process was not
involved in the production of mutagenic metabolites and the
secondary metabolites and released substances did not cause
genotoxicity in vitro. However, the growth of S. typhimurium
TA 98, TA 100, TA 1535, and TA 1537 was inhibited at high
concentrations (50 mg/plate) of BLF-HPE and LRF-HPE.
The extracts (BLF-HPE, LPF-HPE, and LRF-HPE) showed
the highest antimutagenic activities against positive mutagen
(2-aminoanthracene) in TA 98, TA 100, TA 1537, and TA 1535
of S. typhimurium with S9 (Figure 3). LRF-HPE significantly
most effectively reduced mutagenicity by 83% in S. typhimurium
TA 100, followed by BLF-HPE (82%) and LPF-HPE (74%). The
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results indicate that the substances metabolized and released from
C. lanceolata during fermentation and HPE can effectively
suppress the mutagen-induced mutations. The antimutagenic
activity is associated with the content of p-coumaric acid, gallic
acid, ferulic acid, caffeic acid, syringic acid, vanillic acid, gentisic
acid, and saponins (37—39).

In conclusion, the fermentation process combined with high-
pressure extraction (HPE) revealed positive effects on antimicro-
bial, antioxidant, and antimutagenic activities in C. lanceolata.
The application of probiotic fermentation and high pressure
enhanced the levels of bioactive compounds in C. lanceolata
and increased the extraction efficacy with significant advantages
over the conventional solvent extraction method. Therefore, the
probiotic fermentation combined with HPE could be used as an
alternative extraction technique for improving biological proper-
ties of medicinal plants and also as a tool for drug discovery and
development. Further studies on characterizing secondary meta-
bolites and identifying novel bioactive substances produced
during the fermentation process and HPE are currently under
investigation in our laboratory.

ACKNOWLEDGMENT

We thank Ms. Mi-Suk Yang for her technical assistance in the
analytical field using HPLC (The Central Laboratory Kangwon
National University, Chuncheon, Korea).

LITERATURE CITED

(1) Wang, Z.-T.; Ma, G.-Y.; Tu, P.-F.; Xu, G.-J.; Ng, T.-B. Chemo-
taxonomic study of Codonopsis (family Campanulaceae) and its
related genera. Biochem. Syst. Ecol. 1995, 23 (7—38), 809-812.

(2) Ichikawa, M.; Ohta, S.; Komoto, N.; Ushijima, M.; Kodera, Y.;
Hayama, M.; Shirota, O.; Sekita, S.; Kuroyanagi, M. Simultaneous
determination of seven saponins in the roots of Codonopsis lanceo-
lata by liquid chromatography—mass spectrometry. J. Nat. Med.
2009, 63, 52-57.

(3) Lee, K.-T.; Choi, J.; Jung, W.-T.; Nam, J.-H.; Jung, H.-J.; Park,
H.-J. Structure of a new echinocystic acid bisdesmoside isolated from
Codonopsis lanceolata roots and the cytotoxic activity of prosapo-
genins. J. Agric. Food Chem. 2002, 50, 4190-4193.

(4) Yongxu, S.; Jicheng, L. Structural characterization of a water-
soluble polysaccharide from the roots of Codonopsis pilosula and
its immunity activity. Int. J. Biol. Macromol. 2008, 43 (3), 279-282.

(5) Byeon, S.; Choi, W.; Hong, E.; Lee, J.; Rhee, M.; Park, H.-J.; Cho, J.
Inhibitory effect of saponin fraction from Codonopsis lanceolata on
immune cell-mediated inflammatory responses. Arch. Pharm. Res.
2009, 32, 813-822.

(6) Maeng, Y.-S.; Park, H.-K. Antioxidant activity of ethanol extract
from dodok (Codonopsis lanceolata). Korean J. Food Sci. Technol.
1991, 23, 311-316.

(7) Li, C.-Y.; Xu, H.-X.; Han, Q.-B.; Wu, T.-S. Quality assessment of
Radix Codonopsis by quantitative nuclear magnetic resonance.
J. Chromatogr., A 2009, 1216 (11), 2124-2129.

(8) Kiefer, D.; Pantuso, T. Asian ginseng improves psychological and
immune function. Am. Fam. Physician 2003, 68, 1539-1542.

(9) Hubert, J.; Berger, M.; Nepveu, F. i.; Paul, F. i.; Dayd, J. Effects of
fermentation on the phytochemical composition and antioxidant
properties of soy germ. Food Chem. 2008, 109, 709-721.

(10) Oboh, G.; Alabi, K. B.; Akindahunsi, A. A. Fermentation changes
the nutritive values, polyphenol distribution, and antioxidant prop-
erties of Parkia giglobosa seeds (African locust beans). Food Bio-
technol. 2008, 22, 363-376.

(11) Katina, K.; Laitila, A.; Juvonen, R.; Liukkonen, K. H.; Kariluoto,
S.; Piironen, V.; Landberg, R.; Aman, P.; Poutanen, K. Bran
fermentation as a means to enhance technological properties and
bioactivity of rye. Food Microbiol. 2007, 24, 175-186.

(12) Philip, K.; Sinniah, S. K.; Muniandy, S. Antimicrobial peptides in
aqueous and ethanolic extracts from microbial, plant and fermented
sources. Biotechnology 2009, 8 (2), 248-253.



Article

(13) Parvez, S.; Malik, K. A.; Kang, S. A.; Kim, H. Y. Probiotics and
their fermented food products are beneficial for health. J. Appl.
Microbiol. 2006, 100, 1171-1185.

(14) Zhang, S.; Zhang, J.; Wang, C. Extraction of steroid saponins from
Paris polyphylla Sm. var. yunnanensis using novel ultrahigh pressure
extraction technology. Pharm. Chem. J. 2007, 41, 424-429.

(15) Prasad, N. K.; Yang, B.; Zhao, M.; Wang, B. S.; Chen, F.; Jiang, Y.
Effects of high-pressure treatment on the extraction yield, phenolic
content and antioxidant activity of litchi (Litchi chinensis Sonn.) fruit
pericarp. Int. J. Food Sci. Technol. 2009, 44, 960-966.

(16) Kumar, P.; Chu, C.; Krishinaiah, D.; Bono, A. High hydrostatic
pressure extraction of antioxidants from Morinda citrofolia fruit:
Process parameters optimization. J. Eng. Sci. Technol. 2006, 1, 41-49.

(17) Corrales, M.; Toepfl, S.; Butz, P.; Knorr, D.; Tauscher, B. Extraction
of anthocyanins from grape by-products assisted by ultrasonics, high
hydrostatic pressure or pulsed electric fields: A comparison. Innova-
tions Food Sci. Emerging Technol. 2008, 9, 85-91.

(18) Maron, D. M.; Ames, B. N. Revised methods for the Salmonella
mutagenicity test. Mutat. Res. 1983, 113, 173-215.

(19) CLSI, Methods for dilution antimicrobial susceptibility tests for
bacteria that grow aerobically. In Approved Standard M07-A8, 8et
ed.; Clinical and Laboratory Standards Institute (CLSI): Wayne,
PA, 2009.

(20) Singleton, V. L.; Rossi, J. A., Jr. Colorimetry of total phenolics with
phosphomolybdic-phosphotungstic acid reagents. Am. J. Enol. Vitic.
1965, 16 (3), 144-158.

(21) Moreno, M. I. N.; Isla, M. L.; Sampietro, A. R.; Vattuone, M. A.
Comparison of the free radical-scavenging activity of propolis from
several regions of Argentina. J. Ethnopharmacol. 2000, 71, 109-114.

(22) Waldron, K. W.; Parr, A. J.; Ng, A.; Ralph, J. Cell wall esterified
phenolic dimers: Identification and quantification by reverse phase
high performance liquid chromatography and diode array detection.
Phytochem. Anal. 1996, 7, 305-312.

(23) Shimada, K.; Fujikawa, K.; Yahara, K.; Nakamura, T. Antioxida-
tive properties of xanthan on the autoxidation of soybean oil in
cyclodextrin emulsion. J. Agric. Food Chem. 1992, 40, 945-948.

(24) Oyaizu, M. Studies on products of browning reactions: Antioxidative
activities of products of browning reaction prepared from glucosa-
mine. Jpn. J. Nutr. 1986, 44, 307-315.

(25) Ahmed, J.; Ramaswamy, H. S. High pressure processing of fruits and
vegetables. Stewart Postharvest Review 2006, 1, 1-10.

(26) Liu, R. H. Health benefits of fruit and vegetables are from additive
and synergistic combinations of phytochemicals. Am. J. Clin. Nutr.
2003, 78, 517S-5208S.

J. Agric. Food Chem., Vol. 58, No. 3,2010 1725

(27) Juven, B. J.; Kanner, J.; Schved, F.; Weisslowicz, H. Factors
that interact with the antibacterial action of thyme essential
oil and its active constituents. J. Appl. Bacteriol. 1994, 76 (6),
626-631.

(28) Merken, H. M.; Merken, C. D.; Beecher, G. R. Kinetics method for
the quantitation of anthocyanidins, flavonols, and flavones in foods.
J. Agric. Food Chem. 2001, 49, 2727-2732.

(29) Decker, E. A. Phenolics: Prooxidants or antioxidants? Nutr. Rev.
1997, 55, 396-407.

(30) Schneider, H.; Blaut, M. Anaerobic degradation of flavonoids by
Eubacterium ramulus. Arch. Microbiol. 2000, 173, 71-75.

(31) Wallace, R. J. Antimicrobial properties of plant secondary metabolites.
Proc. Nutr. Soc. 2004, 63, 621-629.

(32) Rodriguez, H. t.; Landete, J. M.; Rivas, B. d. l.; Munoz, R.
Metabolism of food phenolic acids by Lactobacillus plantarum
CECT 748T. Food Chem. 2008, 107 (4), 1393-1398.

(33) Edlin, D. A. N.; Narbad, A.; Gasson, M. J.; Dickinson, J. R.; Lloyd,
D. Purification and characterization of hydroxycinnamate decar-
boxylase from Brettanomyces anomalus. Enzyme Microb. Technol.
1998, 22 (4), 232-239.

(34) Shahidi, F.; Naczk, M. Phenolics in food and nutraceuticals; CRC
Press: London, 2003.

(35) Cabrita, M. J.; Torres, M.; Palma, V.; Alves, E.; Pat, R.; Costa
Freitas, A. M. Impact of malolactic fermentation on low molecular
weight phenolic compounds. Talanta 2008, 74, 1281-1286.

(36) Larson, R. A. The antioxidants of higher plants. Phytochemistry
1988, 27, 969-978.

(37) Belicovd, A.; Krizkovd, L.; Nagy, M.; Krajcovic, J.; Ebringer, L.
Phenolic acids reduce the genotoxicity of acridine orange and
ofloxacin in Salmonella typhimurium. Folia Microbiol. 2001, 46 (6),
511-514.

(38) Birosova, L.; Mikulasova, M.; Vaverkova, S. Antimutagebic effect
of phenolic acids. Biomed. Pap. 2005, 149, 489-491.

(39) Elias, R.; Meo, M. D.; Vidal-Ollivier, E.; Laget, M.; Balansard, G.;
Dumenil, G. Antimutagenic activity of some saponins isolated from
Calendula officinalis L., C. arvensis L. and Hedera helix L. Mutagen-
esis 1990, 5, 327-332.

Received for review October 5, 2009. Revised manuscript received
November 20, 2009. Accepted November 23, 2009. This study was
supported by a Korea Research Foundation Grant funded by the
Korean Government (MEST) (The Regional Research Universities
Program/Medical & Bio-Materials Research Center).



