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Abstract

In this study, extracts of Auricularia auricular-judae (Bull.), Pleurotus sajor-caju (Fr.) Sing. and Pleurotus osttreatus
(Fr.) Kummer were thoroughly screened for further development of natural essences. Extracts were assayed for
total polysaccharide content, total phenolic content, and antioxidant activity by the phenol-sulfuric acid method,
Folin-Ciocalteu method, and DPPH assay, respectively. P. osttreatus extract had total polysaccharide and total phenolic
content of 90.01 + 0.26% and 1.107 + 0.05 mg GAE/g, respectively, while A. auricular-judae extract demonstrated
the highest free radical scavenging activity with an IC50 value of 159.55 + 0.47 pg/ml. The antioxidant capacities of
P. osttreatus, and P.sajor-caju extract were also determined as 224.85 + 1.45, and 528.44 + 0.10 ug/ml (p<0.05),
respectively. Consequently, P. osttreatus extract showing appropriate total polysaccharide content and bioactivities,
was selected to formulate the essence. After a 1-month period of stability test, it was found that the essence containing
3% (w/w) P. osttreatus extract was highly stable. Therefore, this formulation has a potential for further development

as a cosmetic skin care product.
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524 + 0.01 JA101UATle 1Ny 16.50 + 0.17 cP #ad
. o -
NNEBNNINAFOUANUAIAI NN 25, 45, unz 4
IFTTER FUBINRAN M TIA T nFniasla Jaanw
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Table 3 NANIINAFELANNAIAINIILARNBATND DS Lamﬁnuﬁﬁﬁdmw FUVDIRIIFNA Lﬁ(ﬂi@ ULﬁUq’?ﬁqm%Qﬁ@%ﬂ
(4 +2°C) gunniITiad (25 + 2°C) gunnilFd (45 + 2°C), uaz annTTauaauLin (heating-cooling cycling:
H/C)

Time period
Recipe State Physical chemistry
start 1 month 6 tests

Color Transparent yellow Transparent yellow -
412°C Viscosity (cP) 16.50+ 0.17 17.71+£0.17 -
pH 5.24+0.01 5.88+0.06 -
Color Transparent yellow Transparent yellow -
25+2°C Viscosity (cP) 16.50+0.17 17.56+0.64 -
pH 5.24+0.01 5.82+0.04 -
1 Color Transparent yellow Transparent yellow -
45+2°C Viscosity (cP) 16.50+0.17 15.03+6.41 -
pH 5.24+0.01 5.82+0.02 -

Color Transparent yellow - Transparent yellow

Hic Viscosity (cP) 16.50+0.17 - 25.23+7.94*
pH 5.24+0.01 - 6.22+0.14*

Color Transparent yellow Transparent yellow -
4+2°C Viscosity (cP) 17.90+0.35 28.23+8.03* -
pH 5.27+0.01 5.1410.02 -
Color Transparent yellow Transparent yellow -
25+2°C Viscosity (cP) 17.90+0.35 38.07+2.32* -
pH 5.27+0.01 5.6510.02 -
? Color Transparent yellow Transparent yellow -
45+2°C Viscosity (cP) 17.90+0.35 41.13+24.48* -
pH 5.27+0.01 6.95+0.04 -

Color Transparent yellow - Transparent yellow

H/C

Viscosity (cP)

17.90£0.35

36.83+15.80"

pH

5.27+0.01

7.15+0.02*
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45, uaz 4 avenoaldos Lwaa 1 W@ew Jaranudn
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NAROUANNAIAMLLLTIGUADTTDUSAUAVLEU WU
ARINITNAFOUIIWIU 6 30U @150 1 waz 2 Miliang
Waswuaswasinaai s wadanuniauazanuy
ﬂi@-@i’mﬁLﬁu%uamqﬁﬁyéwﬁ@ (p<0.05) Wasasdnsu
f9uaadlu Table 3
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