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ABSTRACT: To develop the health/functional food materials, we investigated the cultural condition of mycelial
growth on the solid state fermentation using the brown rice, Acanthopanax sp. and Artemisia sp., and also evaluated
inhibitory activity of angiotensin converting enzyme (ACE) of hot water extracts from cultured media of Pleurotus
eryngii. As the amount of Acanthopanax and Artemisia in the cultural media increased, the mycelial growth rate
decreased. Especially, addition of Acanthopanax showed marked effect than Arfemisia. Moisture contents in three
kinds of cultured media were in the range of 10.9~12.0%. Crude protein, fat and crude fiber content were the
highest value in cultured brown rice medium, whereas the mineral contents (Ca, K and P) were higher in the Acan-
thopanax supplemented (5%) medium than the other media. The extraction yield of the Artemisia supplemented
(5%) medium was the highest value of 4.80%, and the pH of hot water extract from cultured brown rice medium
showed the lowest value of 6.1. Lightness (L) values in three kinds of extracts from cultured media were in the
range of 85.8~87.1. Redness (a) value was the highest in the brown rice and Acanthopanax supplemented media,
however cultured Artemisia supplemented medium showed the highest value in yellowness (b). In comparison of
sugar components analyzed by the thin layer chromatography with three kinds of samples, two spots were detected
to be glucose and maltose, respectively. The ACE inhibitory activity of hot water extract from the cultured Acan-
thopanax supplemented medium showed the highest value at the concentration of 0.2~1.0 mg/ml. These results sug-
gest that the Pleurotus eryngii grew in natural media using brown rice and Acanthopanax can be supplemented
to the brown rice medium to enhance its ACE inhibitory activity as health/functional food materials.
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Fig. 1. Mycelial growth of Pleurotus eryngii in the brown rice

medium.
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Fig. 2. Effect of the concentrations of the additives on the
mycelial growth of Pleurotus eryngii in the brown rice
medium.
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Table 1. Composition (%) of mycelial culture of Pleurotus eryngii in brown rice media

Crude  Crude Carbohydrate Crude Mineral (mg/100 g)
Samples Moisture . _—
protein fat Sugar  Fiber ash Ca K P
Brown rice 12.0 9.5 2.3 71.4 33 1.6 333 250.6 6773
Brown rice + Acanthopanax senticosus’ 11.8 8.4 2.0 73.6 2.8 14 49.8 3333 9137
Brown rice + Artemisia capillaris’ 10.9 7.8 1.3 76.6 2.0 14 26.6 2759  866.6
*Added of 5%(w/w) additives to the brown rice media.
Table 2. Extraction yield, pH and Hunter’s color values of cultured media
Samol Extraction - Hunter’s color value’

e yield (%) P L 2 b
Brown rice 2.33 6.1 87.1 +0.26 —0.32
Brown rice + Acanthopanax senticosus” 293 6.5 859 +0.27 —0.24
Brown rice + Artemisia capillaris® 4.80 6.3 85.8 -0.03 +1.32

*Added of 5% (w/w) additives to the brown rice media.
L lightness, a: redness, b: yellowness.
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Fig. 3. Thin layer chromatograms of extracts from cultured
media of Pleurotus eryngii. A : Maltose, B : Trehalose,
C : Glucose, D : Non-fermented brown rice (control),
E: Fermented brown rice, F : Fermented brown rice +
Acanthopanax senticosus 5%, G : Fermented brown
rice + Artemisia capillaris 5%.
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Table 3. ACE inhibitory activities (%) of extracts from cultured media

Concentration (mg/ml)

Samples

0.2 04 0.6 0.8 1.0
Brown rice 233+1.5° 29.1£2.1° 34.4+14° 64.2+2.2° 82.2+2.1°
Brown rice + Acanthopanax senticosus’ 41.2+0.4" 57.4x2.1° 65.320.9° 80.8+1.7° 84.8+1.9°
Brown rice + Artemisia capillaris® 304425 423231 64.8+1.5° 70.7x15° 83.6+2.1"

*Added of 5% (w/w) additives to the brown rice media.

All values are mean+S.D. of 3 replicate trials and means with different
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