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Abstract

Chemical compounds, hydrogen peroxide and nitrite-scavenging activities of Phellinus baumii (PB) were
investigated to expand the utilization of PB as functional food material. Total mineral contents of PB was
534.3 mg% and potassium was the highest content being 224 mg%. Total and reducing sugars were 56.2%
and 9.8%, respectively. The contents of free amino acids (FAAs) were in a range of 16.9~765.5 mg% with
the major FAAs of phenylalanine, aspartic acid, glutamic acid, leucine, serine and valine. The contents of
total phenolic compounds in methanol and hot water extracts of PB were 33.3 and 20.7 mg/100 mL, respectively
and were higher than those of other solvent extracts. Hydrogen peroxide-scavenging activity (80%) of
methanol extract at 10 ng/mL for 30 min was similar to tocopherol (83.1%) as control. Nitrite-scavenging
activity of extracts of methanol and hot water at 500 mg/mL and pH 1.2 were 57.3% and 51.8%, respectively
and then their effects were increased by lowering pH. The present results showed that the methanol and water
extracts of Phellinus baumii exhibited strong hydrogen peroxide and nitrite-scavenging activities.
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Table 1. Chemical composition of Phellinus baumi (%)

CAPEF ol - upl

mLZ YEbs T, butanol & E-2 98.80 ng/mLZ diethyl
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Phenylalanine(765.5 mg%), aspartic acid(237.3 mg%), glu-

Table 3. Contents of minerals of Phellinus baumii

Minerals Contents (mg%) Relative amount (%)
Na 43.0 8.1
Mg 72.8 136
Ca 70.3 13.2
K 224.0 419
Mn 14 0.3
Fe 19.1 36
P 100.6 18.8
Cu trace -
Zn 2.1 0.5
Al 0.4 0.1

Total 534.3 100

Table 4. Contents of free amino acids of Phellinus baumii

Amino acids Contents (mg%) Relative amount (%)

Moisture “tude Crude  Crude Carbohydrate .
ash  lipid protein Total Reducing

sugar sugar

139 25 90 184 56.2 e

Table 2. Contents of phenolic compounds of solvent extracts
from Phellinus baumi (mg/100 mL)

Ethyl' Butanol HOt
acetate water

33.3 0.2 3.2 2.8 20.7 4.2

Methanol Chloroform Water

Aspartic acid 237.3 10.0
Threonine 127.4 54
Serine 149.9 6.3
Glutamic acid 201.1 8.5
Proline trace -

Glycine 102.6 4.3
Alanine 105.9 45
Cystine 50.0 2.1
Valine 139.2 59
Methionine 16.9 0.7
Isoleucine 935 3.9
Leucine 194.8 8.2
Tyrosine trace -

Phenylalanine 765.5 32.1
Histidine 36.7 15
Lysine 95.5 4.0
Arginine 62.0 2.6
Total 2,378.3 100
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Fig. 1. Hydrogen peroxide-scavenging activity of Phellinus
baumii extracts at 1 pg/mL.
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Fig. 2. Hydrogen peroxide-scavenging activity of Phellinus
baumii extracts at 5 pg/mL.
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Fig. 3. Hydrogen peroxide-scavenging activity of Phellinus
baumii extracts at 10 ug/mL.

-O-, Tocopherol; ~M-, Methanol; — A -, Chloroform;
acetate; —€—, Butanol, -@-, Water; -J-

-O-, Ethyl
, Hot water.
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Fig. 5. Nitrite-scavenging activity of Pellius baumii ex-
tracts at pH 4.2.
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Fig. 6. Nitrite-scavenging activity of Phellinus baumii ex-
tracts at pH 6.0.
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