#lHsENR JUN 20, 2011, 38(6): 957
Microbiology China © 2011 by Institute of Microbiology, CAS
tongbao@im.ac.cn

i B %

2RI

[t

RAOHER: RAMANFIRIE

MUR:
((Aw ) wZ< dtad 100101)

A WRLE T R R AN ™ A A R . A BEAE AL PN B A BRI 22 B8 AL TR S, AR SXAL
Vs ™ BB, (H SR F R R R, WS DRI R A TR . A BRI R A AR,
1M 5 KA SE 2 U SIEAE . SIIKORERELL . OB 48 . Il AP ERB . 825 20 4Fr, [ R AE 4i b
A5 LA B I AT LR T 2 45 vt T 7= A 1 F 2 SRR R T iz AP, B MRS R, 6 S AR AT
DIPRB ML o 32 B AR B 5, 16 i e A A P 48K R BHA FI BHT Al REXT sh A Bom kD, 54k
FIRPUAATZ BT EE, EHREERERE . KoK, BAEVUE. btk iR At REL
Fofr A= G U0 R TR ISR PT AL T P R A ERARR L

TR BE Lepista sordida J&—M 2B HIEE, RERBUCHHEAIRM . S0 #MIER TR,
Mazur 557V A 43 8 51 2 Rl ELAG B 18 0 M R HF (40 AP i i 28 A . AR BBRINGE | 2R A HESE
(14 ST < G 7 B B 22 PR R O B R AN S AT ™, 1 T 4 R S A TE MRS IASE R, S350 52 T A6 RS
T B R TR 22 R I AN [k B B RN U (e SR Ve, R IR A B 4 3 /L TR 22 AR 25 MR BT, B+
FKEEEY X DPPH A H B FE A i 2 A0 35 53820 510 90.55%F11 81.90%; 5 o/L B 22 /L 25 E 64 h N, /KI24) .
50% LT 70% £ B4R BT S 31 R 1ot A6 0 0 100 7132 23 301 R 100% . 96.0% 11 89.2%, 7 W] 45 T 22 2 By .
AR PG BT AR RE ) o X — RS AR SRR AR A B A 22 AR AR U T R AE AR AR O 0 AR Y A
T LR, A AN d AR AL

LR RANENR, AW, RREe
5 % X W

[1] Halliwell B, Murcia MA, Chirico S, et al. Free radicals and antioxidants in food and in vivo: what they do and how they work[J].
Critical Reviews in Food Science and Nutrition, 1995, 35(1/2): 7-20.

[2] Lee J, Koo N, Min DB. Reactive oxygen species, aging, and antioxidative nutraceuticals[J]. Comprehensive Reviews in Food
Science and Food Safety, 2004, 3(1): 21-33.

[3] Botterweck AAM, Verhagen H, Goldbohm RA, et al. Intake of butylated hydroxyanisole and butylated hydroxytoluene and
stomach cancer risk: results from analyses in the Netherlands Cohort Study[J]. Food and Chemical Toxicology, 2000, 38(7):
599-605.

[4] Longvah T, Deosthale YG. Compositional and nutritional studies on edible wild mushroom from northeast India[J]. Food
Chemistry, 1998, 63(3): 331-334.

[5] Zhong JJ, Xiao JH. Secondary metabolites from higher fungi: discovery, bioactivity, and bioproduction[J]. Advances in
Biochemical Engineering/Biotechnology, 2009, 113: 79—-150.

[6] Elmastas M, Isildak O, Turkekul I, et al. Determination of antioxidant activity and antioxidant compounds in wild edible
mushrooms[J]. Journal of Food Composition and Analysis, 2007, 20(3/4): 337-345.

[7] Mazur X, Becker U, Anke T, et al. Two new bioactive diterpenes from Lepista sordida[J]. Phytochemistry, 1996, 43(2):
405-407.

[8] BRME, WM, 2480, TER &5 oA 22 (R PRI W I S B SIS MR (D], A P24l 4R, 2011, 38(6): 958-963.

s

Antioxidant properties of edible and medicinal mushrooms
FAN Li
(The Editorial Board of Microbiology China, Beijing 100101, China)

Keywords: Antioxidant activity, Mushroom, Food safety
© PERZRMEDHRMATIKSHEL htto://journals. im. ac. cn



