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ABSTRACT: The mushroom Agrocybe aegerita was analyzed to evaluate the nutritional value of this potential food and to enhance the
cultivation and consumption. Among the nutritional compositions of Agrocybe aegerita, contents of crude proteins, crude fats and ashes
were 38.3%, 3.0% and 8.2% respectively. The contents of potassium and phosphorus were higher than that of other minerals. Total
phenolics contents were 65.2ug/m¢ and 46.0ug/m¢ in water extract and ethanol extract, respectively. Total flavonoids were estimated as
12.5ug /m contents of water extract and ethanol extract were 7.1ug/mf. Free radical scavenging activity against DPPH of ethanol extract,
79.2% was higher than that of water extract(58.2%). The contents of total phenolics, flavonoids and antioxidant activity by the DPPH
scavenging activity of Agrocybe aegeritawere higher than those of Pleurotus eryngii and Pleurotus ostreatus. The tyrosinase inhibitory
activity showed 63.2% and 65.0% in water extract and ethanol extract, respectively. Angiotensin converting enzyme inhibitory activity
of water extract was 78.7% and 75.0% in ethanol extract. In this study, Agrocybe aegerita has abundant essential nutrients and thus

is good source of functional health food.
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B : a4 oAl buffer 7} - S4%

C: AR A E54 A7 180 Y

ACE Xa{i&d

HE$o|HA 2529 Angiotensin—converting enzy—
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Table 1. Proximate components(%) of Agrocybe aegerita
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) ) Dietary fiber
Moisture Crude protein Crude fat Crude ash - -
Stipe Pileus
90.6 38.3 3.0 8.2 34.4 28.1
Table 2. Mineral contents of Agrocybe aegerita (mg/1009)
Cu Fe Mn Zn Ca K Mg Na p
1.7 3.7 23.0 8.0 3.1 3,478.6 176.2 13.0 870.5

sha hET ARG FRSE o 85Hc)
ACE inhibitory effect(%) = ((A — B)/(A — C)) X100
AT AR DA FRS A7 g B
B AR H7h U RE

C:WES 27| 1 N HCl ¥7} vbgAA] A7 vkgo) &
P
da Y nEt
UHINE U 27| HE BN
HESo|HAle] UubdES B3 Auk= Table 13
2ot REERS 90.6%2 oFIHA(83.2%)01H Aol
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o th3t Tk B4 A= Table 20 YR QITE F7]
& FolA= K7} 3,478.6mg 0 & 71 o] Fha-Elof 9l
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HA1(2.53 mg), A HA1(1.48 mg), =EFe|H41(22.14mg),
50]HAl(79.00mg)} vl ko] K o} =2 ¢folm, of
7] A(3,139mg)olH A A1(3,318mg) E oHE
(Lee 5, 1998 ; Lee &, 2009) U W2 TS 7HA]= A&
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Fig. 1. Total polyphenol contents in extracts prepared from different
solvent of Agrocybe aegerita
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An 5, 2002; Ahmad 5, 2000).
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Fig. 2. Total flavonoid contents in extracts prepared from different
solvent of Agrocybe aegerita
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Fig. 3. Scavenging activity of DPPH radicals of water and ethanol
extracts of Agrocybe aegerita

548 A o]l 762 Al w=3HE oA
A2 r 0|83 4= AtHTorel 5, 1986). HojAHe-
DPPH radical®] A& 9] AtsHE2 3} 9h-g-sko] &
A0 2 WahA E|ar, o]k o] Wiz} & gHiks)
o] A2 A iS50l o Al2el HRESHH gl o
st F35ke] 517 nmoll A 2 S ghe LR
Pkl B2 A|RE Aeshd Hapdoa] w2
SF dojupA] grot & FE F2 ZHA "ot

olg|gt Y| & o] &ste] HEFolHA d= H oehE
<=9 DPPH radical A1 €44 2AFE Aik= Fig. 37
2}, pFEof|A 58.2%, oflehE FFol 4] 79.2%2) free
radical AAZ/E et G452 E 0= oeE =20
A gRakslE o] 129kal, o]t Ak ARMAl g4 9
ofehE & &2 48t B3t HA(Kim 5, 2008), oL Af
FolHAl &5 AelghA AT ¥ 1 (Kim 5, 2005)2} &

[e]

Ir

o flo B o @
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g 2 |

=
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AFSE 73 o] Qlt}, Lee S(Lee &, 2002) HE40|HA 9
WA =N} v FolS Sl 78] & 7t EelE R o4t
3} aHE ZARE B iAo whEH, FARA] =249 ethyl
acetate £33} butanol 3, vjoFH o] hutanol £ HF
oA 70% o/¢e] &4t S etk Bkl
HESo AL S=eeH Al 2] il =ele| WAl 9] free

radical AAZ/JE vl 2 A oAx= HEFo|HAY]
AR o] =55 o 4 AUSITh

Tyrosinase Xsi&4

Tyrosinase= OF|=AFS] 3F £72] tyrosine?] A=
Zulj5}o] 3-4-dioxyphenylalanine(DOPA)E 7134 DOPA
quinone®] il oJAL THX] 5,6—quinone—indole—2—
carboxylic acidE @Jet & 43} SRS AA 2E4
O 7 S0 debdS A3ttt Tyrosinase A af&H/d-2
ojelgt A AE-S Ao BN HFTH O R PAtE= 1
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HESoHA g 2 ek =50l il Wepd g4
o] 23t 93-S 3= tyrosinase AEAS =4S A}

o Sk

= Ot ZohFig. 4). @4 FEE2 63.2%, gt =&
LA 65.0%2] AEdS Yetlo] F&8ulo] w2
2 zjol= HolA] A9kt Lee S(Lee 5, 2002)0] B st
ALzl ot HEHOIHA FAK| &N & EE oA
o o] vl 26} o]/4e] dWebd A4 A8l 2/do] il
B35 Kim 5(2008)2 A2 A2 tyrosinase A3f
S GeFEE Hite oEE FEE4 819
Rl on, Aol AL ZrE T ApRo)| A Do) =9k
©om 100% e F=E=0l4 58.57%% BluE2 <l 0.1%
L-ascorbic acid 2t} 31.29% ¢ =A| A= Qi Rl
(Kim 5, 2005)%! =} 9lc},

ACE Xalietd

=242l Angiotensine 12 Angiotensin—converting
enzyme(ACE)e]| 2]} &/ o] ufj-9- -2 Angiotensine 1 &
2= Th Angiotensine I+ Y2 AsA7|= 3220
2 Alsmo] L5HE =5A17]0L, FAlof|A] aldosteron©]
e $228 vEA|7It), Aldosterons AlAro]| Z-8-3]f
NaZ FAAI7] 2L KS &A1 7|20 WEES 22 A%
Al717] dfiZol] @HsFo] F7tsto] defol AssHA Hrh
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= UEH, o]2fgk ACE A8QIAt=+= A4} peptides
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di=0] dHA i Maruyama 5, 1989).

HAFS] ACE Asigd adbe, “eeHA 18%F
o] ACE A3y A+23HUm 5, 2010) eaFi-gl]of
A 60.5+0.2%% 7HE =2 AsiddS BAL 3t FF
0] 7.240.3%= 7} 2kt Choi 5(2001)2 F&-olHA
61.3%, LAHA 58.7%, >AHAl 37.7%2] AL
ERdiTh 819101 Lee 5(2003)2 HIEH AL 66.0%, A
HAl 61%2] ACE A&/ Harstelon, sl
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Fig. 4. Tyrosinase and ACE inhibitory effect on water and ethanol
extracts of Agrocybe aegerita
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