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Phenolic contents and physiological properties of Pleurotus
ostreatus by drying method and 30% fermented ethanol

extraction for different periods
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ABSTRACT: The total polyphenol and physiological activities of Pleurotus ostreatus 30% fermented ethanol using different drying
methods and extraction periods were investigated. Based on the observed polyphenol content and physiological activity, freeze-
drying showed better results than hot air-drying method for R ostreatus extracted with 30% fermented ethanol for more than 15
days. The total phenolic compound content of ‘Gosol’ following thefreeze-drying method for 15 days showed the highest value
of 0.49=0.02 mg/mL. Freeze-drying with extraction for 30 days for ASI 2344 showed the highest antioxidant activity based on
the DPPH radical scavenging rate of 35.50+3.29%. Freeze-drying ‘Gosol’ for 30 days resulted inthe highest anti-inflammatory
and nitrite scavenging activity of 48.40+3.38%. Our results showed that P ostreatus is a functional food.
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DPPH 2|C|Z 2715 (DPPH radical-scavenging activity)

DPPH #t]Z 47% A3 Blois (1958)°] WS W
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Inhibition (%) = (AbS sample_AbS sample comrol)/(AbS DMSO
Abs DMSO contml) x100.

OF&l 4424 (NaNO,) £7{& (Nitrite-scavenging activity)
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Inhlbltlon (%) = (Abs sample_AbS sample control)/(AbS DMSO
Abs DMSO control) X 100
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Fig. 1. Standard curve of tannic acid polyphenol contents.
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Fig. 2. Total polyphenol contents of 30% fermentation ethanol with different drying method and extration period from
Pleurotus ostreatus. The contents are represented by the mean+SD of three replications.

100

=]
o

80

70

60

50

40

30

M Hot air drying

DPPH radical scavenging activity (%)

20 7

10 1

Freeze drying

5day 15 day 30day 5 day 15 day

Suhan Chunchu

30day

Ascorbic
acid

5day 15 day 30day

Gosol STD

Extration period and drying condition

Fig. 3. Free radical scavenging activities of Total polyphenol contents of 30% fermentation ethanol with different drying method
and extration period from Pleurotus ostreatus. DPPH activities are represented by the mean+SD of three replications.
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Fig. 4. Nitrite scavenging ability of 30% fermentation ethanol with different drying method and extration period from Pleurotus
ostreatus. Nitrite scavenging activities are represented by the mean+SD of three replications.
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