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Comparative analysis of anti-oxidant effects and polyphenol
contents of the fruiting bodies in oyster mushrooms.

Jae-Han Cho*, Hye-Sung Park, Jae-Gu Han, Gang-Hyo Lee, Gi-Ho Sung and Chang-Sung Jhune

Mushroom Research Division, National Institute of Horticultural & Herbal Science, RDA Chungbuk Eumseong 369-873, Korea

ABSTRACT: Oyster mushroom is one of the popular mushrooms for Korean people and it is thus one of the mushrooms that
were mostly cultivated in Korea in addition to winter and king oyster mushrooms. This study was carried out to compare the
medicinal effects of fruiting body of Pleurotus ostreatus extracts. We analyzed comparing antioxidant activity and polyphenol
contents of fruiting body of Pleurotus ostreatus. Firstly, ASI 2099 showed the highest level in hot water. ASI 2122 showed the
highest level in the 70% EtOH and MeOH extraction. Polyphenol contents was measured after extraction with different solvents.
polyphenols contents is mostly 8~10 (mg/g) and there is no difference of polyphenols contents depending on the extract solvent.
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Table 1. List of Pleurotus ostreatus strains used in this study

ASI No. Scientific name ASI No. Scientific name ASI No. Scientific name
2002 Pleurotus ostreatus 2043 Pleurotus ostreatus 2099 Pleurotus ostreatus
2003 Pleurotus ostreatus 2061 Pleurotus ostreatus 2100 Pleurotus ostreatus
2016 Pleurotus ostreatus 2076 Pleurotus ostreatus 2108 Pleurotus ostreatus
2018 Pleurotus ostreatus 2078 Pleurotus ostreatus 2122 Pleurotus ostreatus
2021 Pleurotus ostreatus 2081 Pleurotus ostreatus Heukjinju Pleurotus ostreatus
2027 Pleurotus ostreatus 2082 Pleurotus ostreatus Yeoreum Pleurotus ostreatus
2039 Pleurotus ostreatus 2083 Pleurotus ostreatus Suhan 1 Pleurotus ostreatus
2042 Pleurotus ostreatus 2084 Pleurotus ostreatus Chunchu 2 Pleurotus ostreatus
Table 2. O.D value of gallic acid according to the concentration
Gallic acid(ppm) 5 10 25 50 100 250 500 1000
O.D value 0.0455 0.0495 0.0620 0.0840 0.1320 0.2585 0.4770 0.9150
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Fig. 1. Standard curve of gallic acid Polyphenol contents
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Fig. 2. Antioxidant effects of Pleurotus ostreatus fruiting body extracts in hot water (%).
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Fig. 3. Antioxidant effects of Pleurotus ostreatus fruiting body extracts in EtoH (%).
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Fig. 5. Polyphenol contents of Pleurotus ostreatus fruiting body extracts in D.W.(mg/g)
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Fig. 7. Polyphenol contents of Pleurotus ostreatus fruiting body extracts in MeoH (mg/g).
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