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Abstract:In the paper, the antioxidant activities of different
crude proteins from Se -enriched Ganoderma
Lucidum were evaluated by method of ESR, the
relation between the hydroxyl radical scavenging
activities and the dose of different crude proteins
were studied, and the interactive effects on
antioxidant activity between the different crude
proteins were analyzed. The results showed that
all of the four crude proteins showed antioxidant
activities, water—soluble protein extracts had the
strongest free radical scavenging activity. Al
crude proteins exhibited scavenging activity of
hydroxyl radicals in a dose -dependent manner;
the relation can be express as the equation of
logarithm  (exponent) regression. There are no
interactive effects on antioxidant between different
crude proteins. However, ethanol-soluble protein
extracts refrain the other three protein extracts
from exhibiting their activity to quench free
radicals.

Key words:Se—enriched Ganoderma Lucidum; crude protein;
antioxidant activity; interactive effect
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