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Abstract

Dictyophora spp. or bamboo mushroom found in many parts of Thailand is a good source
of nutrients containing the 20 amino acids with high riboflavin. However, there are only a few
studies on functional and bioactive properties of the Thai strain of bamboo mushroom. Most
studies focused on Dictyophora indusiata which is mostly found in China. In general, the
preparation of food from mushrooms requires boiling process leading to the loss of total phenolic
acid which is a good source antioxidant compound. Therefore, this study aimed to evaluate the
total phenolic compound of three kinds of mushroom including Dictyophora sp. (Thai strain),
Lentinula edodes, and Volvariella volvacea for total phenolic compound alteration before boiling
and after boiling at 5, 10 and 30 minutes. Our result demonstrates that the average of total phenolic
compound in Dictyophora indusiata was 173 pg GAE/g, which is less than Volvariella volvacea
(1358 pg GAE/g) and Lentinula edodes (516 pg GAE/g). However, the result shows the boiling
process reduced total phenolic acid in of Lentinula edodes and Volvariella volvacea more than
Dictyophora sp. (Thai strain). Interestingly, this study reveals that a proper boiling time increased
the total phenolic compound for Dictyophora sp. (Thai strain). Taken together, our findings
demonstrate three types of mushrooms contain high total phenolic compound which is beneficially

to develop health supplement products.
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M19°9% 1 Sevaznandnvosasainayulng

ayulwsnldy ANWLYDIATANA Sovasnanadn (Yow/w)
windela ansaaadudunie 13.84
aeiuging
< a % ! 17 A I3 2/
\nviow asdnaseutuniinidntos 17.7
Wnvng ansauImatunile 13.15

M13197 2 Uanman1siUTe U UgMENISANueLYAdaTEA1835 DPPH radical scavenging assay ¥04a13

afnninuwAazule

. 35 FRAP assay IC50 vanENIsANUaYYA
NIDEY - . p- - p-
YUAYDUIA (ug GAE/g) 9892 (pug/mL)
n value value
mean +SD mean +SD
1 Lﬁﬂ@@lﬂimﬂ 8.20 0.60 0.060 454.29 44.27 0.001
uglne
2 Winview 11.23 0.57 311.84 18.76
3 Winvha 11.86 2.58 277.74 17.26

A15199 3 wansran s suisulSuIuaIsUsEneU UeANSINYRENSAEN NI NLIAREE1SIENIUEA

¢

uIane
faogndi ¥iinvaadin mean +SD p-value
1 adeliamneiusivg 173 77 g GAE/q 0.368
2 Winvien 516 142 ug GAE/g

3 Winvihs 1,358 654 ug GAE/g
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J3unaansusenau A1ANY

vilnvas wWesiWudmsgeydevas  p-
Win msRudin  Wuedn (ug GAE/R)  umndne  @1susznauiuedn (%)  value

Windeld  inan 172.5 0 0 -
anewug  du 5w 58.3 114.2 66.18 0.084
e Ay 10 wdl 49.2 123.3 71.50 0.064
A 30 W 196.7 -24.2 -14.01 0.766

Winven  inan 516.3 0 0 -
5 Ul 213.1 303.1 58.72 0.025"
A 10 Wl 1533 362.9 70.30 0.023"
A 30 Wi 131.3 385.0 74.58 0.017"

Wianhe  inan 1358.3 0 0 -
Ay 5 Wil 3175 1040.8 76.63 0.152
ful 10 U9l 429.2 929.2 68.40 0.182
Al 30 Wl 440.0 918.3 67.61 0.180

*lAuuananeeg1eiitedAy p<0.05
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