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2 zE [25] 40 EH K #® [25]
3 B [25] 41 ¥ERm [25]
4 3530 8% [25] 42 a-FRB [25]
5 B e e [26] 43 Begvh [26]
6 it f L & [27] 4 Mg [26]
7 mE [27] 45 e [26]
8 T (T =) [27] 46 B K -3l A R [26]
9 & B [27] 47 lR-3-FA M B [26]
10 y-RATH (28] 48 AR [26]
11 ER [25] 49 BIF - [26]
12 A AR [26] 50 Rz=m [26]
13 I % 4 [29] 51 5% AUBR M AR [26]
14 2Bk 2 3, [26] 52 MR [26]
15 I8 B [26] 53 HE 35 - —ERER [26]
16 2,4-=FAETE [26] 54 ZRABERAH [26]
17 AR K Z By [26] 55 AR PER—FTHE [26]
18 ESLE [27] 56 P& ARER [26]
19 Fe A B [26] 57  L-BAAmR [26]
20 W B [26] 58  DL-# A% [26]
20 MEzm [26] 59 e [26]
22 AR A 2 [26] 60  D-(+)-HA5 R [26]
23 3,5-= - T -4 LR T [26] 61 L-##8 [26]
24 2,6-——R T &1, 4-¥m [26] 62 ‘R [26]
25 3]k _3— 7 [26] 63 L-¥XRAmR [26]
26 N,N’ -=23R T & Mk [26] 64 WA [26]
27 2.5 T A E B [26] 65 L[-EZABR [26]
28 3 4-— LKL FER [26] 66  JF A [26]
29 ALK W B = T B [26] 67 S -—AEm [26]
30 vlwR-3-5LBk [26] 68 +=FAhAZxTK [26]
31 ARE S W ER H (2T T AL ) B [26] 69 DL-& % [26]
32 + o= [26] 70 AR [26]
33 16-# &+~ ki [26] 71 (152)-9,12,13 - = & K-15-+ A s [26]
34 e [26] 72 L-BAER [26]
35 d—+ =g R R R R [26] 73 DL-E % A8 [26]
36 VS &1 [26] 74 M= EhER [26]
37 Heme [26] 75 b ER B [26]
38 AT [26] 76 BR(E AR RER) [26]
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Table 2 The results of molecular docking

A5 2 AR SR A5 2 AR i
1 4+ = re R R s 137.92 14 IR B 70.17
2 16-# 3+ < Bk 132.90 15 AR Z By 69.42
3 ok —® 103.75 16 o530 B 65.99
4 34— A FARR 100.80 17 ARRZWER =T B 65.78
5 2,5-= | T AR B 99.79 18 FER® 65.69
6 ARE W ER 3 (2-T A T A ) Y 98.94 19 y-RIE T B 65.24
7 i B 79.33 20 £ 55.29
8 w3 ok —3— 7 M B 78.70 21 7 B 49.00
9 w3k —3- 5L Bk 75.36 22 % 4575
10 N 74.71 23 A kR 43.97
11 A 74.71 24 AR AL B 43.67
12 -8 R =B 72.66 25 ki 0.00
13 *F A 2 71.41
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Abstract Lactic acid bacteria and their metabolites are widely used because of their natural, good antibacterial activity
and safety. However, there are few reports on screening xanthine oxidase (XOD) inhibitors from the metabolites of lactic
acid bacteria. In this paper, molecular docking technology and high performance liquid chromatography (HPLC) technol-
ogy were combined to screen XOD inhibitors in metabolites of lactic acid bacteria. The results showed that the metabo-
lites of five strains of lactic acid bacteria had strong inhibitory effect on XOD. Further experiments showed that the or-
ganic acids in the supernatant inhibited XOD. Molecular docking technology was used to dock the organic acids in the
metabolites with XOD, and four of them were selected to verify their inhibitory effect on XOD. The results showed that
dihydrocaffeic acid (DHCA), 16-hydroxyhexadecanoic acid and dodecanedioic acid (DDA) and 4-dodecylbenzenesulfonic
acid had different degrees of inhibition on XOD, and 16-hydroxyhexadecanoic acid showed a strong inhibition effect on
XOD.

Keywords lactic acid bacteria; xanthine oxidase (XOD); molecular docking; inhibitor



