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Effect of Evaluation Method on Antioxidant Capacity of Phellinus

XIE Liyuan, GAN Bingcheng, PENG Weithong, HUANG Zhongqian, TAN Wei
(Institute of Soil and Fertilizer ,Sichuan Academy of Agricultural Sciences , Chengdu 610066, China)

Abstract: The aim of this manuscript was to evaluate antioxidant capacity and analyze the active
substance of playing an important contribution to antioxidant capacity of Phellinus. Antioxidant
activities and the contents of antioxidant substances of Phellinus were determined by various of
antioxidant assay methods,and the correlative relationships between contents of different active
components, between results from different antioxidant assay methods and between contents of
different active components and results from different antioxidant assay were further investigated.
The results showed that ws2 and ws7 had the highest contents of polysaccharide,flavonoid and
phenol ,and the correlative relationships between contents of different active substances had a large
difference whether different genotypes or the same genotypes. Strains of ws2 and ws7 had the
strongest scavenging capacity of hydroxyl radical,DPPH ,superoxide anion radical,chelating ability
and reducing power,and the results from different antioxidant assay methods had differently
statistical correlation. The correlative relationship between content of total phenolic and results from

different antioxidant assay methods was the strongest than those of polysaccharide and flavonoid,
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flavonoid’s taking second place,polysaccharide’s low correlation,which described that phenolic

played a major contribution to the antioxidant capacity.

Keywords: Phellinus ,assay method ,antioxidant capacity,active substance, correlation coefficient
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Table 1 Comparison of active substances from Phellinus

of diffentent genotypes

- T

wsl 0.539+0.157°  0.210+0.087¢  0.408+0.082°
ws2 1.414+0.129*  0.944+0.129*  2.324+0.217*
WS—X 1.016+0.114"  0.746+0.077"  1.176+0.382"
ws—s 0.696+0.028°  0.497+0.044°  0.631+0.121¢
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: (P<
0.05).
2.2
P. linteu
2, ws7 ,wsl |
wsS ws10 wsll wsl2
wsS ws7 . wsl10 wsll wsl2
wsl sws7 .wsl10
wsS  wsll ,wsl wsl2
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Table 2  Correlation among active compositions for

strains of the same genotypes
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Fig. 1 Comparison of antioxidant capacity on strains of 6
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Fig. 3 Comparison of antioxidant capacity on strains of P.
baumii
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0.770 ( ) (P<
0.05),0.139(P.linteus)  0.890(P.baumii) (P<0.01);
0.836 ( ) (P<
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Table 3 Correlation among active compositions for
strains of the same genotypes and different
genotypes
- | | |
1
0.770%* 1
0.836%*  (0.821%** 1
1
P.linteus 0.139 1
0.673* 0.636 1
1
P.baumii 0.890%* 1

0.575  0.851%** 1
:¥P<0.05;*%%P<0.01
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(P<0.05) ; DPPH (R=
(R=0.944)

0.01),

0.965)
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0.791 (P<0.05).0913,

0.801.,0.824(P<0.01); DPPH |

N

0.945.,0.858.,0.908 ,0.940 (P<0.01) ,

P.linteus , .DPPH .
0.882.,0.963.0.915.0.892
(P<0.01); DPPH ,
0.772 .0.722 (P<0.05) ;
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4
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Table 4 Lineal correlation coefficients among the different methods

DPPH

1
0.903*%*
0.674%*
0.916%*
0.926%*
1
0.872%*
0.187
0.846%**
0.772%*
1
0.890%*
0.737%
0.861%+*
0.813%*

DPPH

DPPH

P.linteus

DPPH

P.baumii

:*¥P<0.05;%%P<0.01
5

1
0.480
0.965%+
0.944%

1
0.0001
0.902%*
0.957%*%*

1
0.762%*
0.990%*
0.849%

0.588
0.680%*

-0.217
-0.271

1
0.802%*
0.632

1

0.983*%* 1
1

0.929%%* 1
1

0.873%%* 1

Table 5 Lineal correlation coefficients between antioxidant composition and antioxidant capacity

| Jom | | |

0.905%*%*
0.791*
0.945%%*
0.882%#*
0.476
0.466
0.914%*
0.620
0.229

P.linteus

P.baumii

:¥P<0.05;%*P<0.01
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0.490 0.467
0.969*%* 0.9417%+%*
0.917%%* 0.845%%*
0.643 0.677*
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