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Abstract

Physiological activities of pileus and stipe extracts from fresh Pleurotus eryngii were examined. Electron
donating ability (EDA), superoxide dismutase (SOD)-like activity, tyrosinase inhibitory effect, angiotensin
converting enzyme (ACE) inhibitory activity, total polyphenol contents and nitrite scavenging ability were
examined for extracts of pileus and stipe of Pleurotus eryngii extracted with water, 50% and 100% ethanol.
Volume of the solvent used was 50 time of sample on a weight/volume basis. EDA was 838% in 50% ethanol
extract (pileus). Also, SOD-like activity was 62.57% in water extract (pileus). Tyrosinase inhibitory effects
of all samples were higher than 0.1% L-ascorbic acid solution. ACE inhibitory activity of water extract of
pileus was found to be the highest value of 95.14%. In addition, total polyphenol contents were the highest
in water and 50% ethanol extracts of pileus (1427.25 mg%, 1426.82 mg%). Finally, nitrite scavenging ability
of 50% ethanol extract of pileus at pH 1.2 showed approximately 95%. The results will be useful for under-
standing the physiological activities of Pleurotus eryngii extracts.
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Superoxide dismutase(SOD) FAIES &3

SOD #4849 &4 -2 Marklund®} Marklund®] w9+
< ¥Y3 Kim 516)9] wH& ol &3t A} &,
7 F2EE A $5F F tis-HCI buffer(50 mM tris
[hydroxymethyllamino-methane+10 mM EDTA, pH 8.5)
5 ol &3] pH 852 2AHE Al gdE HEgch 2 A/ R 0.2
mLell tris-HCI buffer(pH 85) 3 mL¢} 7.2 mM pyrogallol
0.2 mLE 7}s}3 25°CellA] 1083 #A3%F % 1 N HCI 1

Piteus and stipe of raw Pleurotus eryngii 10 g
!
Extracted with water, 509 and 100% ethanol 500 mL
at 50°C for 1 h (3 times repeat)
i
Filtered with whatman filter paper No. 2

i

Evaporated under reduced pressure
{

100 mL mess up with distilled water
!

Pileus and stipe extracts of Pleurotus eryngii

Fig. 1. Procedure to prepare pileus and stipe extracts of raw
Pleurotus eryngii for measuring physiological activities.
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Fig. 2. Electron donating ability (EDA) of pileus and stipe
extracts from raw Pleurotus eryngii.
B hot water, &' 50% ethanol, —: 1009 ethanol.
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Fig. 3. Superoxide dismutase (SOD)-like activity of pileus
and stipe extracts from raw Pleurotus eryngii.
W hot water, & 50% ethanol, —: 100% ethanol.
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Fig. 4. Tyrosinase inhibition effects of pileus and stipe ex-
tracts from raw Pleurotus eryngii.
m: hot water, &: 50% ethanol, O: 100% ethanol.
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Fig. 5. Angiotensin converting enzyme (ACE) inhibition ac-
tivity of pileus and stipe extracts from raw Pleurotus eryngii.
B hot water, F2: 50% ethanol, [: 100% ethanol.

Al Aol 22 AME AR, 53] A FolmAl 7te
A4 2252 Kang 5(5)0] 33 SFx¢la] Ao vl
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5(32)0] B3 YAHA FEEo] 587%2] A& B}
EL& A4S ek ol #AlClA ACE Mg -E
‘45}‘41 = A8 o) RE peptider} A SR E] B
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Table 1. Nitrite scavenging ability of Pleurotus eryngii for extract condition”
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Fig. 6. Total polyphenol contents of pileus and stipe extracts
from raw Pleurotus eryngit.
B: hot water, Z4: 50% ethanol, [J: 100% ethanol.

132250 mg% 2 50% ol &g FEEolA A vebytet &
A} A3 SOD fAHEA 2 ACE A8 8434 41814 7k
o G FEEAAN F2 R E YN ANALE B 25
8t} =2 polyphenol ¥%-% 74 &= A o2 FAME T
o] Kim 5(25,35)2] el Holw Xz} it A ¢
B £250] 317~350 mg%2} 1.52~2.92 mg% = o} & F
EE & =2 e ekl Rael fAlbsig e,
B Aol AFolHA 7o) GpFEEo] HojuAla vt
& e 2YFAn
OFRIAtd AT{EtE
Ak & geol F3 AEFE b 4484 F71, meth-
emoglobing- & F5%4o] W Fa opAid & Al 23 2
5 o1z} o] Y& AHA A o)
/H A °;l°1‘4'“=1 1ok 22 9] nitrosoamine2 A& 4 9l
A Ble 2 oleldt o} A AL & 47, A7 Ete] o] ENEE

A& A 5 ol= HA ol gk o] gol o] Folx]
I 1oH(15,16,36). Aol A2 Zks) of

.q
2 pH 1.2, 3.0, 4.2, 6.0 4] ¥-3-A| 2}

unit: % (raw material)

Nitrite scavenging ability (%)

i ti lvent

Species Extraction solven oH 12 oH 30 oH 42 oH 6.0
Hot water 94.38%£0.34% 64.58+0.36° 3269+1.17° 11.37+1.00°
Pileus 50% EtOH 95.12+0.29° 60.0211.49° 28.31+1.02¢ 489033
100% EtOH 93.58+1.79™ 61.09+1.24° 26.27+0.89% 7441138
Hot water 83.72+0.95" 61.09+0.71° 27.18£0.84% 10.16£0.93°
Stipe 50% EtOH 84.46+2.13" 64.60+0.98° 25.90+0.61° 1078 £2.50°
100% EtOH 92.69+0.08° 6371+ 118 19.93+1.29¢ 1.44+074"
0.1% L-ascorbic acid 99.64+0.16 67.26+4.07° 58.61+2.66° 3475+0.73°
1% L-ascorbic acid 99.93+0.07" 99.56+0.25° 97.05+2.15° 96.11£1.30°

YExtraction was performed for one hour at 50°C on mixture composed 1 g and 50 mL of ethyl alcohol.
PAll values are expressed as mean®SD of triplicate determinations. Means with the same lettered superscrpits in a same column
are not significantly different at the 0.05 level by Duncan’s multiple range test.
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