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Abstract: In this experiment, three strains of Lactobacillus bulgaricus, Streptococcus thermophilus and Acetic acid bacteria Were used to
fermentat Hericium erinaceus. The DPPH freeradica scavenging rates of the fermentation broth sampleswere compared to determine the optimal
conditions for fermenting Hericium hericium. Mice with alcoholic gadtric ulcer were subjected to intragastric administration with hericium
ordosica probiotic fermentation broth. The contents of superoxide dismutase (SOD), maondiadehyde (MDA), catdase (CAT) in gastric tissues
and contents of interleukin-6 (I1L-6), interleukin-10 (1L-10), tumor necrosis factor -a (TNF-a) in the serum of the mice with acoholic gastric ulcer
were measured. The results showed that the optimal fermentation conditions were as follows: initid pH 6.5; bacteria compound ratio 1:1:1
(Lactobacillus delbrueckii Subsp. bulgaricus: Streptococcus thermophilus: Acetobacter); inoculation amount 8.8%; fermentation temperature
375 °C; fermentation time 27 h. The colony number of the fermentation broth was 8.72x10° CFU/mL and the DPPH free radical scavenging rate
of fermentation broth was 79.59%. Compared with the model group, the SOD and CAT levelsincreased by 71.38% and 99.89% whilst the MDA
content decreased by 47.45% in gastric tissues of mice in high-dose group. The contents of TNF-a and IL-6 in the serum of mice decreased by
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32.66% and 34.95%, respectively, and the content of 1L-10 increased by 100.46%. The results showed that the probiotics fermentation broth of
hericium had a protective effect on acute acoholic gastric ulcer in mice. This study provides a theoretical support for the gpplication of Hericium

hericium, and atheoretical basisfor the development of new products of Hericium hericium and probiotics.
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RIS (A) 4RI (B) #£#2/%

(C) REtim)E/C

(D) ket  DPPH-7& R %/%

1 -1 -1
2 1 -1
3 -1 1
4 1 i
5 0 0
6 0 0
7 0 0
8 0 0
9 -1 0
10 1 0
1 -1 0
12 1 0
13 0 -1
14 0 1
15 0 -1
16 0 1
17 -1 0
18 1 0
19 -1 0

0 0 63.79
0 0 67.34
0 0 69.52
0 0 70.04
-1 -1 61.88
1 -1 70.11
-1 1 70.07
1 1 70.98
0 -1 66.53
0 -1 66.34
0 1 70.05
0 1 74.53
-1 0 63.79
-1 0 66.43
1 0 64.61
1 0 74.53
-1 0 62.79
-1 0 64.52
1 0 66.43
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k4
KIS (A) AR (B) #M8/% (C) ABRE/C (D) LBEH/h DPPH- AR %/%
20 1 0 1 0 69.07
21 0 -1 0 -1 68.25
22 0 1 0 -1 70.03
23 0 -1 0 1 70.09
24 0 1 0 1 77.35
25 0 0 0 0 79.23
26 0 0 0 0 79.17
27 0 0 0 0 77.35
28 0 0 0 0 78.98
29 0 0 0 0 76.44
%5 MR HENT
Table 5 Thevariance analysis of response surfacetest
7 2R F 75 A B WA ok F1{& Prob>F 2FHH
ARA 746.14 14 53.30 63.84 <0.0001 **
A-EA At 13.48 1 13.48 16.15 0.0013 i
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C-KERE 57.25 1 57.25 68.57 <0.000 1 **
D-%& B AT 1) 74.70 1 74.70 80.48 <0.0001 i
AB 2.30 1 2.30 2.75 0.1195
AC 0.21 1 0.21 0.25 0.626 2
AD 5.38 1 5.38 6.45 0.0236 *
BC 13.25 1 13.25 15.87 0.001 4 **
BD 7.45 1 7.45 8.93 0.0098 **
CD 13.25 1 13.25 15.87 0.001 4 **
A? 236.73 1 236.73 28357 <0.000 1 **
B? 113.74 1 113.74 136.24 <0.000 1 **
c? 296.85 1 296.85 355.58 <0.000 1 **
D? 54.03 1 54.03 64.72 <0.000 1 **
RE 11.69 14 0.83
KR 5.26 10 0.53 0.33 0.9306
Hig £ 6.42 4 1.61
Ba 757.83 28
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E: 5, 1 (P<005), 2. (P<00L).

224 NEUBFmes B4R 4 ¥ MDA, SOD.
CTA ¢94%

HE 4 TUUEE, SIEWXHRAE, B E
MR HTEAE T CAT 7K TRFIK 1 68.61%(P<<0.05);
A LA, 2. e, KRS CAT K
ForRITHE T 79.96%. 99.89%. 47.94%, £ RE M
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AL, M. miiEH . =4 MDA
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(P<0.05). 5 IEH G IR EL A, B2 1 2 40+ SOD
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