Anti-oxidant, digestive enzyme inhibitory, and anti-inflammatory effect of fermented oak Lentinus edodes extracts
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This study samples fermented extracts developed using oak L. edodes mushrooms and four kinds of vegetable lactobacillus (Pediococcus pentosaceus, Lactobacillus plantarum, Lactobacillus acidophilus, Lactobacillus fermentum), and carries out various physiological activities assay and analysis to evaluate the efficacy of fermentants and to develop fermented food materials. We investigated the anti-oxidant and anti-inflammatory effects of fermented oak L. edodes extracts by DPPH and hydroxyl radical scavenging activity assay, polyphenol and flavonoid content analysis, α-amylase, α-glucosidase, lipase assays, MTT assay, NO assay, ELISA. The extract reduced the radical levels and has 45.8-76.2 mg/g of polyphenols, and 0.07-0.14 mg/g of flavonoids. The extract treatment decreased digestive enzymatic activities including α-amylase, α-glucosidase, and lipase by 11-44 %. The extract also inhibited the secretion of inflammatory cytokines, such as IL-1β, TNF-α, PGE2, IL-4. These results show that fermented oak L. edodes extract may have beneficial effects for nutrient absorption control and improvement of immune function.
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