Vol. 7 No. 2
2016 2 Journal of Food Safety and Quality Feb., 2016
1 2 3 o3 2 3 =~ 2 3%
T % I 4 F FC RkeHFS Taix
(1. , 67000; 2. ,
3. , 050024)
W E BB (Hygrophorus lucorum) (Helvella elastica) (Lactarius
pubescens) (Coprinus micaceus)4 & 4
, DPPH Fe**
9 E% bl
4 DPPH ,
10 mg/mL DPPH 85% 0.5 mg/mL ,
BHA 4 , &
XA ; ; DPPH ; s Fe'

Research on in vitro antioxidant activity of ethanol extractsfrom 4 kinds

of wild fungi

WANG Jian-Ming', YAN-Jin%, SUN Hong’, LI Jie’, ZHANG Jin-Xiu’, WANG Li-An*"

(1. Hebei Normal University for Nationalities, Chengde 067000, China; 2. The Radiation Research Center of Beijing,
Beijing 101113, China; 3. College of Life Science, Hebei Normal University, Shijiazhuang 050024, China)

ABSTRACT: Objective To investigate the in vitro antioxidant activity of Hygrophorus lucorum, Helvella

elastica, Lactarius pubescens and Coprinus micaceus. Methods Based on the determination of total phenol,

total flavonoids and crude terpene of four kinds of mushroom ethanol extracts, DPPH radical scavenging

experiment, mice liver tissue in vitro spontaneous lipid peroxidation experiment and Fe chelating experiment

were carried out to detect the antioxidant activity. Results The antioxidant activity of Hygrophorus lucorum,

Helvella elastica, Lactarius pubescens were better than that of Coprinus micaceus. Four kinds of mushroom

ethanol extracts had certain antioxidant activity against DPPH. The radical-scavenging ability was more than

85% when the mushroom ethanol extract reached to 10 mg/mL except for the Coprinus micaceus. The
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inhibition of lipid peroxidation activity was higher than that of the positive control BHA when the
concentration of Hygrophorus lucorum was more than 0.5 mg/mL. Fe*' chelating experiment showed that the
four kinds of mushroom ethanol extracts all had the ability of chelating Fe’*. Conclusion The antioxidant
activity of fungi is related to total phenolics and total flavonoids. Hygrophorus lucorum, Helvella elastica,
Lactarius pubescens have good antioxidant activity, which will provide a theoretical basis for the rational
development of large fungi.
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Tablel Total phenal, total flavonoids and crude terpene of four kinds of mushroom ethanol extracts (n=3)

(mg/100 mg)
10.14+0.26 9.21+1.83 9.21£3.05 1.41£0.00
0.095+0.001 0.085+0.003 0.158+0.001 —
13.34+0.02 3.46+0.00 5.59+0.02 6.9240.01

+z2 AMEFEECEREINT DPPH BRRER(%)(n=3)

Table2 DPPH freeradical scavenging activity of four kinds of mushroom ethanol extracts (%) (n=3)

(mg/mL) BHA

0.5 96.5+0.023 31.8+0.011 7.5+0.012 7.7+0.013 1.1+0.045
2 98.8+0.008 69.6+0.017 21.0£0.060 31.2+0.029 11.9+0.027
4 103.7+0.025 78.0+0.090 40.4+0.023 68.3+0.024 28.7+0.002
6 100.6+0.007 86.8+0.001 64.4+0.050 85.8+0.018 36.8+0.004
8 100.0+0.004 89.3+0.051 73.7+£0.031 96.2+0.002 49.8+0.029
10 103.7+£0.017 93.0+0.049 85.4£0.015 96.7+0.003 59.3+0.020

ICso 0.05 2.00 3.90 2.17 8.08
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3 ATMELERE CEHRBUIXT /R BT BS B AL R HIHIEE (%) (n=3)
Table3 Thelipid peroxidation inhibition effect of four kinds of mushroom ethanol extractsin miceliver (%) (n=3)

(mg/mL) BHA

0.5 81.4+0.006 81.9+£0.048 58.5+0.084 28.3+0.113 25.7+0.034

2 83.7+0.004 96.2+0.012 76.9+0.019 57.2+0.032 50.9+0.014

4 83.8+0.004 96.7+0.035 77.740.104 88.4+0.015 54.7+0.018

6 84.4+0.004 97.3+0.014 89.2+0.043 88.7+0.027 67.6+0.031

8 91.9+0.041 97.4+0.005 88.9+0.013 89+0.011 67.9+0.029

10 92.5+0.000 97.6£0.006 93.5+0.019 89.4+0.005 82.6+0.051
ICso 0.01 0.04 0.37 1.13 2.19

x4 ATHFEECERIIN F MBS EE(%)(n=3)
Table4 Fe* chelation activities of mushroom ethanol extracts(%) (n=3)

(mg/mL) EDTA

0.5 99.92+0.001 16.00+0.011 18.30+0.103 20.70+0.045 0.80:£0.006
2 1000.000 50.20+0.002 33.50+0.054 54.20+0.047 6.80+0.017
4 100+0.000 69.30+0.037 55.90+0.089 67.40+0.023 20.50+0.025
6 100+0.000 72.90+0.028 59.90+0.094 74.60+£0.067 36.70+0.032

8 100+0.000 78.90:£0.041 65.90+£0.084 76.60+0.036 43.90+0.008
10 1000.000 84.00+0.052 71.60+0.035 78.80+0.051 51.40+0.007
ECso 0.25 2.17 3.50 1.97 8.95
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