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Abstract

This study was conducted to examine the antioxidant activities of extracts derived with different extraction methods
(HE, hot water extraction; UE, ultrasonic extraction; and PE, pressured extraction) from Phellinuslinteus mycelium
in Mori ramulus. The extraction yield of PE (7.73%) was higher than that of UE (6.03%) and of HE (5.44%).
The total phenolic and flavonoid contents of PE were 9.87 g/100 g and 1.90 g/100 g, respectively. The oxygen
radical absorbance capacity (ORAC) of PE (769.63 pM/g FW) was higher than that of HE (622.96 pM/g FW)
and of UE (249.06 pM/g FW). The DPPH and ABTS radical scavenging activities of PE at 1,000 pg/mL were
35.85% and 51.42%, respectively. The superoxide radical scavenging activity of PE, 29.16-93.89%, was higher
than that of other extracts. The ferric-reducing antioxidant power and the reducing power of PE were 180.60-607.93
pM and 0.14-0.51, respectively. The tyrosinase inhibition activity of PE (9.66-24.05%) improved with an increase
in the treatment concentration. The antioxidant and tyrosinase inhibition activities of PE were significantly higher
than those of the other extracts. In conclusion, we provided experimental evidence that Phellinus linteus mycelium
extracts from Mori ramulus have potential as functional materials.
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9 % ekl =l gt vl

Table 1. Extraction yield, total phenolic, total flavonoid contents,
and ORAC (oxygen radical absorbance capacity) of extracts from
Phellinus Iinteus myceliom on Mori ramulus

Extracti(l)n Yield Total phenolic Total flavonoid ORAC
method’  (dry basis, %) (TA” @/100g) (Rutin g/100g) (Trolox 1IMjg FW)

HE  544:007°  830:0.14°  1710.09°  622.96+3741°
UE 603+0.14° 3184005  1.03:020°  249.06+4159°
PE 7730110 987+0.16"  1.90:0.08°  769.63+44.77"

l)HE hot water extraction; UE, ultrasonic extraction; PE, pressured extraction.
TA, tannic acid.

3)Means+SD (n=3) within each column(a-c) followed by the same letter are not
significantly different (p<0.05).

DPPH % ABTS radical &A1&
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Fig. 1. DPPH (A) and ABTS (B) radical scavenging activity of
extracts from Phellinus linteus mycelium on Mori ramulus.

Means+SD (n=3) with different letters above a bar are significantly different by Duncan’s
multiple range test (p<0.05).
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Fig. 2. Superoxide radical scavenging activity of extracts from
Phellinus linteus mycelium on Mori ramulus.

Means£SD (n=3) with different letters above a bar are significantly different by Duncan’s
multiple range test (p<0.05).

FRAP X 2hel3

Al A FEE-2] FRAP(ferric reducing antioxidant
power) ¥ 3L Fg 33 At} = WHo| mE FRAP
= 100~1,000 pg/mL E%o]4 PE7} 180.60~607.93 iMZ
7F =& e Yehligl e, HE 2 UE7} 2+t 12639~
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Fig. 3. FRAP (ferric reducing antioxidant power) (A) and Reducing
power (B) of extracts from Phellinus linteus mycelium on Mori
ramulus.

Means£SD (n=3) with different letters above a bar are significantly different by Duncan’s
multiple range test (p<0.05).
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Fig. 4. Tyrosinase inhibition activity of extracts from Phellinus
linteus mycelium on Mori ramulus.

MeanstSD (n=3) with different letters above a bar are significantly different by Duncan’s
multiple range test (p<0.05).
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