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Abstract

This study was conducted to investigate the antioxidant activities of the cultured ginseng with mushroom
mycelia (Phellinus linteus (PL), Ganoderma lucidum (GL), and Hericium erinaceum (HE)) during cultivation
periods of 10, 20, 30, 40, and 50 days. The lyophilized powder from the cultured ginseng with mycelia was
extracted with 80% ethanol, and then evaluated for antioxidant activities. Total phenolic contents ranged from
149.63 to 205.91 mg/g, and the highest value was 80% EtOH extract from the cultured ginseng with GL at
30 days. The highest antioxidant activity (ICs0) for DPPH was 1.16 mg/mL in the cultured ginseng with HE
at 40 days, and total antioxidant activity for ABTS was the highest value of 4.03 mg AA eq/g in PL cultivation
at 30 days. a-Glucosidase inhibitory activity was the highest value of 92.51% in EtOH extract from the cultured
ginseng with PL at 50 days, and tyrosinase inhibitory activity was highest value of 13.21% in GL cultivation
at 40 days. These results suggest that mushroom mycelium cultivation period for enhancement of antioxidant

activity might be 40 days.
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Fig. 1. Total polyphenol contents of 80% EtOH extracts from
the cultured ginseng with mushroom mycelia during
cultivation. FG: fresh ginseng, HG: heated ginseng. Different let—
ters on the bars of same items indicate a significant difference
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Fig. 2. Antioxidant activities (ICsy) for DPPH radical of 80%
EtOH extracts from the cultured ginseng with mushroom
mycelia during cultivation. FG: fresh ginseng, HG: heated
ginseng. Different letters on the bars of same items indicate a
significant difference (p<0.05).
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Fig. 3. Total antioxidant activities (AEAC) for ABTS radical
of 80% EtOH extracts from the cultured ginseng with mush-
room mycelia during cultivation. FG: fresh ginseng, HG: heated
ginseng. Different letters on the bars of same items indicate a
significant difference (p<0.05).
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Fig. 4. a—Glucosidase inhibitor activities of 80% EtOH ex-
tracts from the cultured ginseng with mushroom mycelia
during cultivation. ND: not detected. FG: fresh ginseng, HG:
heated ginseng. Different letters on the bars of same items in—
dicate a significant difference (p<0.05).
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Fig. 5. Tyrosinase inhibitor activities of 80% EtOH extracts
from the cultured ginseng with mushroom mycelia during
cultivation. NI: not inhibition. FG: fresh ginseng, HG: heated
ginseng. Different letters on the bars of same items indicate a
significant difference (p<0.05).
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during cultivation. FG: fresh ginseng, HG: heated ginseng.
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difference (p<0.05).
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