J Korean Soc Food Sci Nutr
35(8), 967 ~972(2006)

S 0| A (Sarcoaon aspratus)

=9 gitstdnt gy

Antioxidant and Antimicrobial Activities of Extracts from Sarcodon aspratus
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Abstract

The antioxidative and antimicrobial activities were determined on the mushroom (Sarcodon aspratus)
extracts in order to find out new food functional components. The antioxidative activities of water and ethanol
extracts from the Sarcodon aspratus were measured by peroxide values (POV), electron-donating ability
(EDA) using 1,1-diphenyl-2-picryl hydroxyl (DPPH), nitrite-scavenging ability and superoxide dismutase-
like activity (SODA) by pyrogallol. The antioxidative activitiy of the ethanol extract measured by POV was
higher than those of the water extract, BHT, and a-tocopherol. The EDA of the water extract and ethanol
extract using DPPH showed the highest values of 76.94% and 73.06%, respectively. The nitrite-scavenging
abilities (pH 1.2, 1,000 ppm) of the water and ethanol extracts were 72.61% and 62.69%, respectively, and
the nitrite—scavenging ability of the water extract was higher than that of the ethanol extract in all pH values.
The SODA of the ethanol extract was higher than that of the water extract. The Sarcodon aspratus extracts
had antimicrobial effects on Listeria monocytogenes and Staphylococcus aureus.
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Fig. 1. Changes in the peroxide values of methyl linoleate
substrates containing Sarcodon aspratus mushroom and an-
tioxidants respectively during the storage at 40°C.

500 ppm of each sample was used for the measurement.

@ @ control, BB Sarcodon aspratus water extract, A-Al
Sarcodon aspratus ethanol extract, m-m: BHT, -4 n—-tocopherol.
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Fig. 2. Electron donating ability of Sarcodon aspratus
extracts.

SAW: Sarcodon aspratus water extract, SAE: Sarcodon aspratus
ethanol extract. The results are mean+SE.
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Fig. 3. Nitrite scavenging ability of Sarcodon aspratus
water extracts at various pH.
The results are mean+SE.
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Fig. 4. Nitrite scavenging ability of Sarcodon aspratus
ethanol extracts at various pH.
The results are mean=+SE.
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Fig. 5. Effects of Sarcodon aspratus extracts on the autoxi-
dation of pyrogallol.
The results are mean=+SE.
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Table 1. Antibacterial effects of Sarcodon aspratus extracts
on the pathogenic bacteria

Pathogenic bacteria
BS LM SA EC ST SS

Extract Concentration

0% Do - - - -

1% - - - - - -

SAW 39 B 92 92 _ _ _
5% - 10?107 - - -

0% - - - - - -

. 1% - - - - - -

SAE 3% - 1w - - -
5% SR VA U

SAW: Sarcodon aspratus water extract.

SAE: Sarcodon aspratus ethanol extract.

BS: Bacillus subtilis. LM: Listeria monocytogenes.
SA: Staphylococcus aureus. EC: Escherichia coli.
ST: Salmonella Typhimurium. SS: Shigella sonnei.
YNot detected.

Jnhibition zone diameter (mm).
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