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ABSTRACT : This objective of this study was to deter-
mined the activity of antioxidants of DPPH, SOD and total
phenolic compounds in mushroom(P. eryngii spp.) extracts.
The antioxidant acitivity using DPPH showed that strain
No. 2007(31.78%) and strain No. 2014(27.45%) were the
highest DPPH inhibition. Among the thirteen mushroom
examined, strain No. 2014(58.30%) and strain No.
2010(57.19%) had the highest SOD activity. The highest
total phenol content were in strain No. 2013(1465.03 .g/g)
and strain No. 2005(1401.09 pg/g). Our study suggest that
it may be possible to improve mushroom with high natu-
ral antioxidant

Keywords: mushroom, P. eryngii spp, antioxidant, DPPH,
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Table 1. The number of mushroom strains used in this experiment.

Strain NO. Scientific name Koraen name
2001 P eryngii var. ferulae ol et w Al
2004 P eryngii var. fossulatus ol —ete Al
2005 P eryngii var. ferulae ol 9 - ela] W Al

2006 P eryngii var. ferulae KCTCZ6065 o} 2] ela]l Al

2007 P, eryngii var. ferulae ol 9 el Al
2008 P eryngii var. nebrodensis w7
2010 P, eryngii var. ferulae o} 9] ezl ¥ Al
2011 P eryngiivar. ferulae ol 9 - ElEl ¥ Al
2012 P eryngii var. nebrodensis w7
2013 P, eryngii var. ferulae ol - elzl Al
2014 P eryngii var. nebrodensis Hh e 7

2015 P eryngii A&l HA
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Table 2. Antioxidant activity of extracts of mushrooms by DPPH
and SOD method.

Strain No. DPPH SOD
--------------- Inhibition (%) -------—----—

2001 18.14 42.87
2004 21.87 42.34
2005 15.53 36.20
2006 19.20 49.55
2007 31.78 40.90
2008 15.63 46.94
2010 15.83 57.19
2011 20.29 5225
2012 23.10 51.06
2013 1545 45.95
2014 2745 5830
2015 17.33 48.80
King oyster mushroom 10.28 41.01
LSD(0.05) 3.33 7.05
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Table 3. The variation of total phenol contents among 13 mushrooms according to phenolic standards.

Strain No. Caffeic acid Chlorogenic acid Catechin Ferulic acid
ne/g
2001 867.30 1329.08 121048 2055.85
2004 1376.68 205943 1913.48 3254.82
2005 1401.09 2096.63 1947.52 3312.65
2006 1215.15 1827.99 1690.58 2874.65
2007 982.39 1497.10 1369.78 2327.24
2008 1302.64 1918.21 1805.78 3074.67
2010 877.46 1340.14 1223.94 2079.17
2011 652.38 1030.92 91543 1551.63
2012 1196.83 1815.60 1667.48 2833.85
2013 1465.03 2180.26 2034.51 3461.82
2014 1207.61 1821.87 1680.91 2857.68
2015 1264.83 1901.19 1759.46 2991.92
King oyster mushroom 936.52 1431.67 1306.54 2219.34
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