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Objectives: The ethanolic extracts of dried cultured mycelia of Phanerochaete chrysosporium 
and Agaricus bisporus, were analyzed for their fatty acid composition and antioxidant activity 
in different systems including reducing power, free radical scavenging, superoxide anion radical 
scavenging, total antioxidant activity, metal chelating activitiy and, total phenolic content were 
determined. 

Materials and Methods: Cultured mycelia of P. chrysosporium and A. bisporus were obtained by 
submerged culture using the strains originally isolated from fresh specimens collected in southeast 
of Turkey. Fatty acids of mushroom mycelia were determined by gas–liquid chromatography with 
flame ionization detection (GLC–FID)/capillary column. For determining the antioxidant capacity 
of mycelia ethanol extracts, 5 g of dried cultured mycelia of mushroom samples was weighed and 
ground into a fine powder in a mill, then mixed with 100 mL ethanol at room temperature at 150 
rpm for 24 h. The residue was re-extracted under the same conditions until the extraction solvents 
became colourless. The extract obtained was filtered over Whatman no. 1 paper and the filtrate was 
collected, then ethyl alcohol was removed using a rotary evaporator at 40 °C to obtain dry extract. 

Results: The percentage inhibition of P. chrysosporium and A. bisporus at 10 mg/mL concentration 
on peroxidation in β-carotene–linoleic acid system was 43.61 % and 55.12 % respectively. The 
reducing power of A. bisporus was higher than the P. chrysosporium, and the value was 0.51 at 
10 mg/mL concentration. The metal chelating capacity of A. bisporus and P. chrysosporium was 
higher than the standarts but in other antioxidant activity tests generally standarts exhibited higher 
activities than the samples. In the fatty acid composition the percentage rate of linoleic acid (C18:2 
n-6) was higher than the other fatty acids and the values were 53.26 and 36.70 for P. chrysosporium 
and A. bisporus respectively. 

Conclusion: According to the results of this study, it is clearly seen that the ethanolic extract of 
cultured mycelia of A. bisporus and P. chrysosporium mushroom species possess antioxidant activity 
against various antioxidant systems in vitro. A. bisporus showed higher antioxidant activity than the 
P. chrysosporium. This may be conclude from the phenolic content and the other compounds that 
interact with oxidant molecules. 
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