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Abstract

Antioxidative and antimicrobial activities were measured for the Pleurotus eryngii (P. ervngii) solvent extracts

in order to discover new functional activities. In P eryngii, the powder moisture was 9.0%, and the carbohydrate, crude
protein, crude ash and crude fat contents were 63.06, 20.70, 5.20 and 2.0%, respectively. Among the detected minerals,
potassium (K) had the highest levels and manganese (Mn) the lowest. The amount of polyphenol in EtEx (Ethanol Extract)
was 387 mg% for the whole body, 158 mg% for the stipe, and 593 mg% for the pileus. Higher levels of polyphenol in
the entire body were found in the BuEx (Butanol Extract) (594 mg%) and WaEx (Water extract) (404 mg%) of the P,
eryngii powder. BuEx had the highest level in the pileus, and EtEx and BuEx were higher than the other extracts in the
stipe. The electron donating ability (EDA) of EtEx of the P eryngii powder was the highest, at 91.12%, for the whole
body, while it was the lowest, at 62.90%, in the stipe. In addition, the EDA of WaEx was 90.39% for the whole body.
These EDA values were similar to those for tocopherol (93.93%) and BHT (96.72%), supporting the potential of these
extracts to act as antioxidants. A number of the extracts were certified to have antimicrobial activities for a small number
of microorganisms, especially for gram-negative microorganisms. In other words, BuEx and EAEx in the pileus and WaEx
in the stipe were found to inhibit the growth of Pseudomonas aeruginosa (gram negative). Additionally, EtEx and WaEx
in all parts were shown to act as antimicrobial agents for Escherichia coli of gram negative.
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A: autoxidation rate of pyrogallol in absence of extract
B: autoxidation rate of pyrogallol in presence of extract
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SAAZE Ao o] Hod HiEe HAE 54.10%, Table 2. Mineral contents in Pleurotus eryngii powder  (mg/kg)
319]' 7;1’/\1?—-‘?—]—‘7: i5'45’ 2_‘5'69;%% 2t ]EEETZ' j _T"i]jﬂ @%éq? Minerals Whole Stipe Pileus
o] =9it). Ado Al A olo] A Z'@)‘jao =2 AL
e o} Al ]ZT e T Ca 5544£024"  40.11+09] 77.45+0.07
2R AfAgFo] 22 ol B9 B2 FES AXEE A . 8302011 6.400.12 6674021
7] WEel ARo7 AlF= im =25)°] ETHA 37.96%, = ‘ ) : : ’ ) ’
o] i Ao-io};f‘;j' Y"“o 2 (32};] H] re X j7 (ff]/"ﬁ’]o] Fe 40284027 22824026  5142+0.15
]ﬂ i S e J Jf ZHI g 8 kb '\Hzg‘;ztl,i . ;}’Z Mn 4.63+0.04 230+ 0.06 9.06 % 0.49
A5l 20612 Rk At Mt AFelAl el Wi Mg 839924198 703004025  1181.96+2.04
_ - ) Na 8841+£0.61 49324023  167.96+092
Table 1. Proximate composition of Pleurotus eryngii K 27527254725 20538.15+1.00 30939.00 + 6.00
Content (%) Zn 39.53+£0.52 26.44+ 045 89.65+0.91
Component
Whole Stipe Pileus "Values are Mean + SD, n=3
Moisture 7915+ 091" 76,75+ 0.50 77.67+0.56
Crude fat 039+ 0.07 0.23 + 0.04 032+ 0.04 Table 3. Solid contents of different solvent extracts prepared
g R A from Pleurot i &
Crudeprotein  3.48+0.19  274+006  4.92+0.07 SR e %)
Crude ash 0.76+0.05  0.86+0.03  0.66+0.03 Samples 80% EtOH CHCI;  EtAc  BuOH  Water
Carbohydrate  16.22 +0.32 19.42 £ 0.07 1643+0.14 Whole 30.8 24 0.8 6.2 18.2
Dietary fiber  54.10+ 1.50 3545+0.57 25.67+0.10 Pileus 233 5.8 0.4 3.7 16.3
"Values are Mean+SD, n=3 Stipe 15.6 45 9.5 9.2 19.4
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Fig. 1. Total polyphenol contents in extracts prepared from
different solvent of Pleurotus eryngii.
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Fig. 2. Electron donating ability (%) in extracts prepared from
different solvent of Pleurotus eryngii.
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Fig. 3. SOD-liked activities in extracts prepared from different
solvent of Pleurotus eryngii.
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Fig. 4. Nitrite scavenging ability in extracts prepared from
different solvent of Pleurotus eryngii.
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Table 4. Antimicrobial activities of Pleurotus eryngii solvent extracts (1%) on several microorganisms

Bacillus Listeria Staphylococcus Salmonella Psedomonas E. coli

Whole-EtOH - - - - = -
CHCI, - - - - - -

EtAc - - - - - *

BuOH - - - - +F -

Water - - - - - +
Pileus-EtOH - - 3 = = »
CHCI, - . . . 2 e

EtAc - - - + g

BuOH - - + - + -

Water - - ++ = =0 4
Stipe-EtOH - - - - - -
CHCI, - - - - -

EtAc - - - - s +
BuOH - - - - + -
Water - - - - - +

-: no inhibition (-8 mm), +: slight inhibition (8-9 mm), ++: moderate inhibition (10-11 mm), +++: heavy inhibition (12 mm).
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2 e B FEEAA EE o2 Hol FEEES] £
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& ol&slo] 7t FEEE AfolwAle] tslE e 243 23
= Table 49} 7t} F-91d AjfolmAl 23 FE2ES 1%E 3

18} Staphylococcus aureus. Bacillus cereus, Listeria monocy-
togenes, Escherichia coli, Salmonella typhimurium "2 Pseudomo-
nas aeruginosa®l| paper disc agar diffusion] @2 A2 4
stk 7ol 3 FEg FEEE A0S BRE FEEEC 2
A FAE9l Staphylococcus  aureus, Bacillus cereus, Listeria
monocytogenes®l| Al 79| &F&/do] gtk wkA I 4TS
salmonella typhimuriumo| <] Z=87d0] 19128 Pseudomonas
aeruginosa®l| A A F-9] FE-EFEET gto] o dopAgoE,
Fes, & FEE 2 o] dEolAHlo|E, FEE FEEA
']‘d‘ﬂ’“—i’r YEMISITY. Escherichia Coll°ﬂ’\1— AA, 7t dje o
MElC|EQL & FEENA BT F#84S veRlidl o]
of| 4] ‘—}E]"’]'—"] Ao Al °] T3 ”E% Iy FedETh
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e =ES SHsL 2YE FEE9] 78 34, A3
%, SOD fAREA, obdidd 275 3 284S FA&h
F EY9E2 ddoMEHlelE —I%%—% Aelstae 2, AA, of
°l ol gHERE AA S ZeME FEL, &, dae F

9] FFo] Ehh W dielx e oEoliEc|ES}t FEre:
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