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ABSTRACT - This study was to investigate the optimal condition of mixture ratio for development of functional
food ingredient from Sarcodon aspratus and rice bran. First, °Brix was measured along with extraction time. Five
kinds of mixtures of Sarcodon aspratus and rice bran (10:0, 7:3, 5:5, 3:7, 0:10) were extracted in 95°C water over a
one-hour period and the extraction yield was evaluated. We further evaluated p-glucan content, DPPH radical scav-
enging activity, ferric ion reducing antioxidant power (FRAP), total phenolic content and total flavonoids content. As
aresult, both Sarcodon aspratus and rice bran showed a constant °Brix after 45 minutes of extraction time. The content
of B-glucan was highest in the Sarcodon aspratus and rice bran mixture with a ratio of 3:7. As the ratio of rice bran
increased in all mixtures, the antioxidant capacity also increased. In conclusion, to create a functional food ingredient
the optimal mixing ratio of Sarcodon aspratus to rice bran is 3:7.
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Fig. 1. Changes of the °brix of Sarcodon aspratus and rice bran
during extraction time.

Table 1. Extraction yields of five mixture ratios of Sarcadon
aspratus and rice bran

Samples Extraction yields (%)
S-1Y 33.1
S-2% 34.5
S-3% 35.3
S-49 30.7
S-5% 24.3

YSarcodon aspratus : rice bran = 10 : 0.
ISarcodon aspratus : rice bran =7 : 3.
9Sarcodon aspratus : rice bran=5 : 5.
YSarcodon aspratus : rice bran=13 : 7.
Sarcodon aspratus : rice bran =0 : 10.

Table 2. B-Glucan content in five mixture ratios of Sarcodon
aspratus and rice bran

Samples B-Glucan content (%, w/w)
S-1" 1.50 £ 0.07°9
S-2? 1.46 £0.07°
S-3% 1.53+£0.07°
S-4% 1.73+£0.11*
S-5% 1.51 £0.07"

YSarcodon aspratus : rice bran = 10 : 0.

ISarcodon aspratus : rice bran =7 : 3.

9Sarcodon aspratus : rice bran=5 : 5.

YSarcodon aspratus : rice bran =13 : 7.

9Sarcodon aspratus : rice bran= 0 : 10.

®Each value represents mean + SD (n = 3). “*Means with different
letters are significantly different at p <0.05 by Duncan's multiple
range test.

S0 Hig 80% methanols ©]-&3f A|xg A =
=9 FF &1 19.05% FARE e SAdskan
EZ Kim 5299 A7l o8 5 &2 5FE2
=3, S8 ], FF AR Tl wet 9



B-Glucan Content and Antioxidant Activity of Mixed Extract from Sarcodon aspratus and Rice Bran 203

B-Glucan ¥

SolHA s n7te v & mE EFEE2] B-glucan
FS A% A= Table 29 2t B-Glucans =17
WAFe AEds FAstHA dd 52 7]El AEH
AR Agste] MAGGA, ditksks, A &4, It
olfx 5o Bt A= TR Yotk B-Glucan
o] WA l FhHetthe 71 Bt g, FolAlol
FE S-1 FEE9 1.50+0.07% B} SolAlo]
S-4 F2EAA 1.73£0.11%2] Feldew
glucan ek zhe 51,?_]6}911:}, Ballance 5>
3t A EoA BE B-glucans FE317] v
2 AAE B-glucan Woll 7]t &=
ATHE BAL7E 910, B-glucanol] H]7Fell A
TYH Zog AtgdH

HE usL'

S
3
NS

ox 10 K 2 o 40
X
(i

(9%)

S

N
meﬂ
ﬂd

ot
A

e Ho Lo _\,1;
T oo g o

S ALY

frt

-9,

e

1

i
)

=
i
i

JIN' o
o
=
FlrU oL

ol

Ir J%

= o2

solWA v} EFEEY s}
A&7] 93] DPPH radical 27%% FRAPS
r/} DPPH= al/\]-g_ ‘—E:LO_ 524 }——Eﬂ 0101 1;H

ol tjo
B e ot
2o ox

2.5mg/mL
wam 5.0 mg/mL
e 10.0 mg/mL

-
o
o

b

& =] @
o o o

SN R

DPPH radical scavenging activity (%)
S

NN o
Q
=
«Q

®
«Q
I A N

RIS

»
A)

S-3

»
N

0 o .
ASA” (mg/mL) S-1?
0.025 0.05 0.1

S-5%

Fig. 2. DPPH radical scavenging activity of five mixture ratios of
Sarcodon aspratus and rice bran. Each value represents mean +
SD (n=3). *"Means with different letters on the same kind of
bars are significantly different at p <0.05 by Duncan's multiple
range test.
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Fig. 4. Total phenolic contents of five mixture ratios of Sarcodon
aspratus and rice bran. Each value represents mean + SD (n = 3).
**Means with different letters on the same kind of bars are signifi-
cantly different at p < 0.05 by Duncan's multiple range test.
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“Sarcodon aspratus : rice bran=3 : 7.

dSarcodon aspratus : rice bran =0 : 10.

a
L b b
I ; c
0 1 2/ 3 4 )
S1 S§-2 S-3 S-4 S-5

Fig. 5. Total flavonoids contents of five mixture ratios of Sar-
codon aspratus and rice bran. Each value represents mean + SD
(n=3). **Means with different letters on the same kind of bars are
significantly different at p < 0.05 by Duncan's multiple range test.
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YSarcodon aspratus : rice bran=3 : 7.

dSarcodon aspratus : rice bran =0 : 10.
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