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Evaluation of Antioxidant and Antimicrobial Activities of
Solvent Extracts from Coriolus versicolor

So-Ra Han, Min-Young Noh, Joo-Ho Lee, and Tae-Jin Oh

Department of Pharmaceutical Engineering, SunMoon University

ABSTRACT Antioxidant activities of various solvent extracts from Coriolus versicolor were investigated for their
total polyphenol content, total flavonoid content, 1,1-diphenyl-2-picrylhydrazyl (DPPH) radical scavenging activity,
and 2,2'-azino-bis(3-ethylbenzothiazoline-6-sulfonic acid) (ABTS) cation radical scavenging activity. C. versicolor ex-
tracts were produced by organic solvents such as ethanol, ethyl acetate, and methanol. Total polyphenol and flavonoid
contents in the ethanol and ethyl acetate extracts were higher than those in the methanol extract. DPPH radical scaveng-
ing activity of methanol extract showed the highest value of 80.3%, which was similar to that of ascorbic acid (85.5%).
All extracts showed good (>90.0%) ABTS cation radical scavenging activity. The antimicrobial activities of these
extracts from C. versicolor were evaluated against six strains of bacteria using the disc diffusion method. All extracts
showed antimicrobial activities against all tested bacteria except Staphylococcus aureus. These results indicate that
various extracts from C. versicolor could be useful as natural antioxidant and antimicrobial agents.
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Fig. 1. Total polyphenol content of extracts from Coriolus versi-
color. The results represent the mean+SD of values obtained
from three independent experiments. EtAc, ethyl acetate; EtOH,
ethanol; MeOH, methanol. Values are expressed as mg gallic
acid equivalent (GAE) per g of extract. Means with different
letters (a-c) on the bars are significantly different by Tukey (P<
0.05).
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Fig. 2. Total flavonoid content of extracts from Coriolus versi-
color. The results represent the mean+SD of values obtained
from three independent experiments. EtAc, ethyl acetate; EtOH,
ethanol; MeOH, methanol. Values are expressed as mg querce-
tin equivalent (QE) per g of extract. Means with the same letter
on the bars are not significantly different at P<0.05 by Tukey.
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Fig. 3. DPPH radical scavenging activity of extracts from Corio-
lus versicolor. The results represent the mean+SD of values ob-
tained from three independent experiments. 1 mM ascorbic acid
was used as positive control. EtAc, ethyl acetate; EtOH, ethanol;
MeOH, methanol. Means with different letters (a-c) on the bars
are significantly different at P<0.05 by Tukey.
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Fig. 4. ABTS cation radical scavenging activity of extracts from
Coriolus versicolor. The results represent the mean+SD of val-
ues obtained from three independent experiments. 1 mM ascor-
bic acid was used as positive control. EtAc, ethyl acetate; EtOH,
ethanol; MeOH, methanol. Means with the same letter on the
bars are not significantly different at P<0.05 by Tukey.
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Table 1. Antimicrobial activities of various solvent extracts from
Coriolus versicolor against gram-positive bacteria and gram-
negative bacteria

Diameter of inhibition zone (mm)

Strains
EtOH EtAc MeOH
Bacillus subtilis + + +
Enterobacter cloacae + + +
Escherichia coli + + +
Micrococcus luteus + + +
Pseudomonas aeruginosa + + +

Staphylococcus aureus

EtOH, ethanol; EtAc, ethyl acetate; MeOH, methanol.
—, noinhibition (<6 mm); +, slight inhibition (~10 mm).
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