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Abstract

This study was performed to investigate the functional properties of roasted Pleurotus eryngii by the
extraction conditions. Total phenolic compound content and electron donating ability (EDA) were high at 50%
ethanol concentration. Superoxide dismutase (SOD)-like activity was high at 75% ethanol concentration.
Nitrite scavenging ability increased as ethanol concentration in extracting solvent decreased. EDA decreased,
SOD-like activity, and nitrite scavenging ability increased as the extraction time increased. With the increase
in extraction temperature, EDA and SOD-like activity decreased. But extraction temperature did not sig-
nificantly affect the nitrite-scavenging ability. With the increase in ratio of sample content to solvent, EDA,
SOD-like activity and nitrite scavenging ability decreased. The results would be useful for understanding
the extraction condition of roasted Pleurotus eryngii.

Key words: mushroom, Pleurotus ervngii, total phenolics, electron donating ability, superoxide dismutase like activity,
nitrite-scavenging ability
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Fig. 1. Change in soluble solid content (A), total phenolic compound content (B), electron donating ability (C) and superoxide
dlsmutase like activity (D) of extract of dried and roasted Pleurotus eryngii by ethanol concentration of reflux extraction'’.
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"The reflux extraction was performed for 4 hr on mixture composed of 5 g sample and 100 mL of solvent at 80°C.
“Means with the same letter on bars are not significantly different (p<0.05).

Table 1. Change in nitrite-scavenging ability of extract of dried and roasted Pleurotus eryngii by ethanol concentration

of reflux extraction'

Nitrite-scavenging ability (%)

Pre-treated  EtOH (%) oH 12 oH 3.0 oH 4.2 ol 6.0
0 26.24+2.22°% 20.97%1.40° 10224207 11.34£2.46°
25 22.50+2.08% 17.83£1.78° 11.46+1.28° 412+2.46°
Drying 50 20.94%0.26° 14.97+0.26 0.00+0.00° 0.00+0.00°
75 7.75+0.84" 0.00+0.00* 0.00£0.00 0.00£0.00°
100 6.10+1.72' 0.002:0.00" 0.00+0.00° 0.00+0.00°
0 5355+1.63 39.78+1.40° 16.94+ 1 56° 5.01+2.34°
25 51.39+ 1.207 42.64%2.93° 14.33+198" 0.00+0.00°
Roasting 50 31.17+0.21° 35.07+0.25° 0.00 +0.00° 0.000.00°
75 38.37+£4.93 0.00%0.00° 0.00£0.00° 0.00£0.00°
100 24.39+2.20% 0.00=0.00 0.0020.00¢ 0.00%0.00°

The reflux extraction was performed for 4 hr on mixture composed of 5 g sample and 100 mL of solvent at 80"C.

“Mean+SD (n=3).

¥Values with different superscripts in the same row are significantly different (p<0.05).
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Fig. 2. Change in soluble solid content {A), total phenolics compound content (B), electron donating ability (C) and superoxide
dlsmutase like activity (D) of extract of dried and roasted Pleurotus eryngii by extraction time of reflux extraction'’.
"The reflux extraction was performed with mixture composed of 5 g sample and 100 mL of distilled water at 80°C.
Means with the same letter on bars are not significantly different (p<0.05).

Table 2. Change in nitrite-scavenging ability of dried and roasted Pleurotus eryngii by extraction time of reflux extraction'

Nitrite-scavenging ability (%)

Pre-treated Time (hr)

pH 1.2 pH 3.0 pH 4.2 pH 6.0
1 18.20+1.937" 32.00+1.69° 11.48+0.48° 6.59+1.22
3 21.12+0.88 27.87+0.15° 9.39+1.01% 4,22+ 244
Drying 5 24.1940.92" 2581092 8.86+1.27 1.70£2.31°
7 33.09*1.40° 26.57+0.15" 9.70+1.29% 2374223
9 27.02+1.42° 26.14%0.46' 4.29%+156° 185+167
1 5453+0.92° 45.80% 1.60° 18.41%1.20° 3.22+0.16™
3 57.77+1.06° 52.39+0.87° 17.95%1.18° 1.88+0.47°
Roasting 5 55.26+0.74° 49.71+1.24° 16.0621.25™ 2.22+0.31°
7 61.89+0.64° 49.46+0.15° 17.80%1.84° 5.32+0.807
9 56.1511.25™ 46.20%0.15° 15.30%1.14 1.70+0.46°

.”The reflux extraction was performed with mixture composed of 5 g sample and 100 mL of distilled water at 80°C.
%)Meani‘SD (n=3).
FValues with different superscripts in the same row are significantly different (p<0.05).
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Fig. 3. Change’in soluble solid content (A), total phenolics compound content (B), electron donating ability (C) and superoxide
dismutase like activity (D) of extract of dried and roasted Pleurotus eryngii by extraction temperature of reflux extraction".
UThe reflux extraction was performed on.mixture composed of 5 g sample and 100 mL of distilled water for 2 hr.

“Means with the same letter on bars are not significantly different (p<0.05).

Table 3. Change in nitrite-scavenging ability of dried and roasted Pleurotus eryngii by extraction temperature of reflux

extraction"
Pro-treated T “C) Nitrite-scavenging ability (%)
re—treate em
b pH 1.2 oH 3.0 pH 4.2 bH 6.0
40 30.28+ 1534 2053+1.88" 8.60£0.15° 8.10%1.24°
Drying 60 30.36+2.76° 22.95+1.32° 3.82+2.10° 5621033
80 32.17+161° 22.25+0.99% 4.14+0.75° 5.25+1.00°
100 37.18+1.61° 28.45+0.50" 8.60£0.75" 6.40+1.12°
40 62.96£0.87° 47.78 +0.62° 15.07+2.22° 3.04+0.93°
Roasting 60 60.71+£1.31 41.22+0.33° 17.69£2.77° 2.22+0.89°
i 80 62.96+0.79" 47.23+0.59° 14.79+ 265" 1.56£0.67
100 60.78 +0.75" 43.64%+0.95° 15.29+1.66" 0.00£0.00°

"The reflux extraction was performed for 2 hr on mixture composed of 5 g sample and 100 mL of distilled water.

?)Mean £SD (n=3).

PValues with different superscripts in the same row are significantly different (p<0.05).
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Fig. 4. Change in soluble solid content (A), total phenolics compound content (B), electron donating ability (C) and superoxide
dismutase like activity (D) of extract of dried and roasted Pleurotus eryngii by ratio of sample content to solvent of reflux

- }
extraction'’.

l)'l‘he reflux extraction was performed for 2 hr with distilled water at 80°C.
“Means with the same letter on bars are not significantly different (p<0.05).

Table 4. Change in nitrite~scavenging ability of dried and roasted Pleurotus eryngii by ratio of sample content to solvent

. D
of reflux extraction

Ratio of sample content to

Nitrite-scavenging ability (%)

Pre-treated

solvent (g/100 mL) pH 1.2 pH 3.0 pH 42 pH 6.0

1 31.41+1.11%% 17.68%1.75° 279+ 1.10° 428+159°

3 12174+ 1.45° 7.99+0.80° 0.89+0.95% 0.41+0.16"

Drving 5 7.72+1.11° 542+ 251 0.76 £0.63™ 0.34+0.16"
7 3.02+0.89" 1.40=2.64 0.27+0.16™ 0.13+0.32"

9 415+1.89 2.54+0.48" 0.35+1.26™ 0.53£0.32"°

1 34.88+0.63" 17.63+£1.97 0.00£0.00° 0.00£0.00°

3 18.13+0.22 11.96+1.71° 156063 0.00+0.00°

Roasting 5 1259+ 0.68° 8.39+0.94° 0.90+0.13™ 0.00+0.00"
7 8.83+1.41° 492+0.32% 1.47+0.63™ 0.00%0.00°

9 8.37+1.00° 5.64+1.02 1.56+0.95% 0.00%0.00°

UThe reflux extraction was performed for 2 hr with distilled water at 80°C.

“Mean£SD (n=3).

#values with different superscripts in the same row are significantly different (p<0.05).
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