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Antioxidant Activities

of Pleurotus cornucopiae EXtracts

by Extraction Conditions

Hye-Jin Lee, Jeong-Ryong Do, Min-Yu Chung, and Hyun-Ku Kim'
Korea Food Research Institute, Gyeonggi 463-746, Korea

ABSTRACT Physiological activities of extracts form Pleurotus cornucopiae were examined. DPPH radical scavenging
activity of water extract was 70.22 percent at 4 mg/mL, which was the highest among all extracts. Total polyphenol
content of water extract was 26.34 mg/g, which was the highest value for all extraction conditions. Superoxide anion
radical scavenging activities ranged from 50.17 to 80.56 percent at 1, 2, and 4 mg/mL, which were higher than the
ascorbic acid activity (56.19% at 10 mg/mL) (P<0.05). ACE inhibitory activities were higher in ethanolic extracts
than in water extracts. Nitrite-scavenging abilities under acidic conditions (pH 1.2 and pH 3.0) were the most effective
among all the extracts. These results will be useful for understanding the physiological activities of Pleurotus

cornucopiae.
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Fig. 1. DPPH radical scavenging activity of Pleurotus cornuco-
piae extracts with extraction solvents. Data are expressed as
meantSD (n=3). Means with the same letter on bars are not
significantly different (P<0.05). "DW: distilled water. 2)mg/mL:
Pleurotus cornucopiae extracts powder dissolved in distilled
water.
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Fig. 2. Total polyphenol contents (mg/g) of Pleurotus cornuco-
piae extracts with extraction solvents. Data are expressed as
mean+SD (n=3). Means with the same letter on bars are not
significantly different (P<0.05). "DW: distilled water. 2)mg/mL:
Pleurotus cornucopiae extracts powder dissolved in distilled
water.
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Fig. 3. Superoxide anion radical scavenging activity of Pleurotus
cornucopiae extracts with extraction solvents. Data are ex-
pressed as meantSD (n=3). Means with the same letter on bars
are not significantly different (P<0.05). "DW: distilled water.
Ymg/mL: Pleurotus cornucopiae extracts powder dissolved in
distilled water.

o

i

il
lo,
ot
24
ot

£ S| 839

120
100

80
cd
cde cde

60

40

Scavenging activity (%)

20

0
mg/mL?

1] 2 4
pw"

1] 2] 4
30% EtOH

11274
60% EtOH

1] 274
90% EtOH

Fig. 4. ACE inhibitory activity of Pleurotus cornucopiae ex-
tracts with extraction solvents. Data are expressed as mean+SD
(n=3). Means with the same letter on bars are not significantly
different (P<0.05). YDW: distilled water. )mg/mL Pleurotus
cornucopiae extracts powder dissolved in distilled water.
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Table 1. Nitrite scavenging ability of Pleurotus cornucopiae extracts with extraction solvents

=8 vlol wkeh 60%

Solvent extraction

Nitrite scavenging ability (%)

condition mg/mL” pH 1.2 pH 3.0 pH 4.2 pH 6.0
1 31.86+1.38" 29.75+3 .87 29.24+0.76° 25.23+525°
DW" 2 31.5242.93° 38.04+2.92° 31.45+1.06° 25.23+2.72¢
4 47.11+1 24 45.76+1 31° 37.32+0.90° 25.11+0.51¢
1 24.98+3.62° 35.3942.17° 29.49+0.93° 24.48+0.96°
0,
30% EtOH 2 30.6623.99% 35.19+3.25° 30.71+1.89® 26.88+2.17°
Pleurotus 4 43.07+1.95® 49.22+3.23° 38.7123.02° 27.63+4.68°
cornucopiae 1 24.18+0.69" 36.56£2.29" 28.56+1.14° 25.02+4.00°
60% EtOH 2 31.86+2.53° 43.98+4 43" 32.96+4.02° 24.78+1.89¢
4 45.62+2.78% 54.3542.97" 39.63+8.95" 24.31+8.52¢
1 22.26+0.77° 35.55+0.8° 27.5545.36° 20.16+4.17°
0,
90% EtOH 2 28.61+1.28° 40.88+1.06° 28.2+1.58" 24.33+1.47°
4 41.18+3.45° 52.5442.81° 33.811.11° 20.75+5.10°
Ascorbic 0.1 6.25+1.49° 6.33£1.00° 5.27+2.11° 0.19+0.54°
weid 1 24.8145.19° 21.53+12.11% 10.28+2.08™ 2.24+1.40°
¢ 10 61.33+£0.21° 63.97+0.51° 57.11+1.72° 36.58+3.19°

Data are expressed as means+SD (n=3).

Means with the same superscript in a row are not significantly different (P<0.05).

DW: distilled water.

2)mg/mL: Pleurotus cornucopiae extracts powder dissolved in distilled water.
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