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The effect of boiling on antioxidant activity of King Oyster Mushroom,

Jew’s ear mushroom, Phoenix oyster mushroom and Shitake mushroom
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Abstract

The effect of boiling on antioxidant activity and total phenolic of King Oyster Mushrooms,
Phoenix oyster mushrooms, Shitake mushrooms and Jew’s ear mushrooms was evaluated by scavenging
of DPPH radical assay and Folin-Ciocalteu method. The first group is raw mushrooms and the second
group is boiled mushroom then was dried in hot air oven for 24 hr and extraction by methanol. In raw
mushroom group, Shiitake mushrooms showed highest antioxidant activity follow by King Oyster
Mushrooms, Phoenix oyster mushrooms and Jew’s ear mushrooms. The boiled King Oyster Mushrooms
showed highest antioxidant activity follow by Shiitake mushrooms, Phoenix oyster mushrooms and Jew’s
ear mushrooms. The total phenolic of raw mushrooms and boiled mushrooms showed that King Oyster
Mushrooms has the highest the total phenolic followed by Phoenix oyster mushroom, Shitake mushroom
and Jew’s ear mushroom. This study showed that the cooking by boiling has effect antioxidant activity

and total phenolic content of all mushroom.

Keywords: Antioxidant / phenolic / mushrooms
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