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Abstract

This study was conducted to investigate the functional characteristics of diethylether and butanol extracts
from Ganoderma lucidum, Agaricus bisporus and Lentinus edodes. Electron donating abilities of diethylether
and butanol extracts from Ganoderma lucidum were 95.07% and 97.75%, respectively. Electron donating a-
bilities of butanol extracts from Agaricus bisporus was 94.33%, and that of Lentinus edodes was 96.09%. An-
tioxidative activities of diethylether and butanol extracts from Ganoderma lucidum were higher than those of
BHA. All extracts of Agaricus bisporus and Lentinus edodes showed lower antioxidative activity than that of
BHA. Nitrite-scavenging abilities of diethylether and butanol extracts from Ganoderma lucidum were 68.34%
and 44.44%, respectively. Nitrite-scavenging abilities of butanol extracts from Agaricus bisporus were 43.39%,

and those of Lentinus edodes were 68.23%.
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Table 1. Electron donating abilities (EDA) of diethy-
lether and butanol extracts from edible mushrooms

Electron donating abilities, %

Fractions

Ganoderma  Agaricus Lentitus

lucidum bisporus edodes
Diethylether ext 95.09 33.77 38.35
Butanol ext 97.75 94.33 96.09
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Fig. 1. Comparison of peroxide values in 20 mL linoleic
acid containing 0.5 mL of Ganoderma lucidum diethyle-
ther and butanol extracts during storage at 40°C. @—@:
Control, —M: BHA, A—A: Diethylether ext, v—W:
Butanol ext.
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Fig. 2. Comparison of peroxide values in 20 mL linoleic
acid containing 0.5 mL of Agaricus bisporus diethyle-
ther and butanol extracts during storage at 40°C. @—@®:
Control, H—M: BHA 0.02%, A—A: Diethylether ext.,
V¥—V¥: Butanol ext.
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Fig. 3. Comparison of peroxide values in 20 mL linoleic
acid containing 0.5 mL of Lentinus edodes diethylether
and butanol extracts during storage at 40°C. @—@:
Control, H-—M: BHA 0.02%, &A—A: Diethylether ext.,
V¥—V: Butanol ext.
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Table 2. Nitrite-scavenging abilities of diethylether
and butanol extracts from edible mushrooms

Nitrite-scavening abilities, %

Fractions

Ganoderma  Agaricus Lentitus

lucidum bisporus edodes
Diethylether ext 68.34 4.76 345
Butanol ext 44.44 43.39 68.23
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