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ABSTRACT: 

Mushroom is the well-known and famous Fungal group 
which has different economic value. It may be edible or inedible, 
cultivable, or wild, and medicinal or poisonous type. Edible 
mushroom has specific dietary components which increase the 
viability of cells by inhibiting free radicles. The process of inhibiting 
free radicle known Antioxidant properties which is highly 
determined in mushroom species. The specific antioxidant 
component of mushroom is phenolic compounds and total 
antioxidant activity of mushroom reported by the total phenolic 
content.Which binds with the free radicles and minimize apoptosis, cell death and finally ageing of cells. 
Antioxidant also reported to as synthetic way but it may have side effects. In natural mean of antioxidant, 
mushroom is common and known to use with specific test, flavor and aroma. Mushroom may have a 
lifesaving property as antioxidant property which also increase the durability of life and lifespan of human. 
The present article exclusively deals with the mushroom species and their antioxidant properties and also 
their useful roles. 
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INTRODUCTION: 
 Mushroom are distributed world widely and consume as dietary component from ancient time 
(Singh and Singh, 2022). Mushroom has its own specific test, flavor and aroma with edibility properties 
(Keles et al., 2011).Mushroom may have edible, medicinal and poisonous type. In the chemical 
properties of mushroom has 90% water and 10% of their matters. Edible mushroom has attractive 
nutritional value which can be compared with milk, egg, meat etc. Chemically mushroom contains 
several types of vitamins and essential amino acids, other than proteins, fats, carotenoids, organic acids 
etc. Energetic value of mushroom defined between 250 to 350 cal/kg. (Sanchez, 2017).Mushroom is a 
rich source of phenolic compounds, carotenoids, tocopherol and ascorbic acid. Mushroom has unlimited 
biological active agents as a source of useful therapeutical and about 700 species of mushrooms 
reported to have pharmacological activities (Ajith and Janardhanan, 2007).It isaccumulating a variety of 
compounds including steroids, polyketides, terpenes and phenolic compounds as secondary 
metabolites. These compounds have antioxidant properties. Among all the antioxidant components, 
phenolic compounds have large array of biological actions which include free radical scavengingand 
inhibition of oxidation(Keles et al., 2011; Khatun et al., 2015). 
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Antioxidant System 
 It estimated that molecular oxygen evolved about 2.45 billion years ago and introduced as O2in 
environment.These O2systematically evolving from photosynthetic organisms and reactive oxygen 
species (ROS) in aerobic life on earth. ROS may have two types with different components including 
indigenous and exogenous(Kosanic et al., 2013; Kump, 2008) (Fig. 1).The O2 molecules has two free or 
impaired electrons known free radicle which can damage the cells of all organisms. A free radicle is a 
chemical compound that contains one or more unpaired electrons in atomic or molecular orbitals 
(Alliwell, 1994). Free radical is specified as reactive molecules derived from molecular oxygen. In 
animals specified into human, energy production and immune function performed by the process of 
oxidation. In normal physiological condition of body, low level of ROS produced by oxidation which 
maintain normal cell function and antioxidant defense system. Whereas the ROS level exceeds (in high 
concentration) from normal function, it expresses harmful action by damaging nucleic acids, protein 
oxidation and peroxidation of lipid (Sanchez, 2017). 
 

 
Fig. 1. Endogenous and Exogenous Factors Inducing ROS Generation. 

 The production of ROS can be reported by different external sources like tobacco, smoke, stress 
etc. or biproduct of electron transport of mitochondria or by oxidoreductase enzymes and metal 
catalyzed oxidation (Cederbaum et al., 2009).These reactive chemical compounds (free radicles) are 
components of cell especially cell wall or nucleic acid (DNA). They involve in important enzyme 
reaction and changing the chemical composition. By this action, the function of cell may lose or checked 
and results apoptosis or cellular senescence (Sanchez, 2017; Lakshmi et al., 2004; Cederbaum et al., 
2009).So free radicles become a major agent of aging and degenerative diseases like immune system 
decline, cancer, liver disease, cardiac disease, diabetes, inflammation, kidney failure, stress etc. 
(Sanchez, 2017; Ma et al., 2018; Lakshmi et al., 2004; Alliwell, 1994)(Fig. 2). 
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Fig. 2. Representation of human cell, which can be damaged by free radicals generated from 

internal and external sources. Neutralizing of free radicals by an antioxidant agent. 
 

 Neutralizing agents of free radicles are specified as antioxidant agent which play necessary role 
in cell protection against ROS or Oxidative reaction through the exchange of their own electrons with 
free radicles. Antioxidant chemical compounds (Vitamin-A/Carotenoids, Vitamin-E/Tocopherol, 
Vitamin-C/Ascorbic acid, Polyphenol, β-Glaucon, Glutathione etc.) provide most important intra-cellular 
defense against deleterious effects of ROS (Sanchez, 2017; Khatun et al., 2015).Antioxidant compounds 
may be two types- Endogenous and Exogenous (Fig. 3). Endogenous antioxidant agents are Proteins 
and some low molecular weight compounds like Uric acid, Bilirubin, Ubiquinols, Vitamin-C, Glutathione, 
NADPH, NADH etc. Exogenous antioxidant components are Dietary antioxidant which gain from 
external nutritional sources (Sanchez, 2017). 

 
 

Fig. 3. Representation of antioxidant system. 
 

During 1950s, “Free Radical Theory of Ageing” published by Harman and express the endogenous free 
oxygen radicals evolved to cause damages of cells. Free radical or reactive species such as ROS 
(Reactive Oxygen Species), RNS (Reactive Nitrogen Species), RCS (Reactive Carbon Species), RSS 
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(Reactive Sulfur Species) are influence the cell homeostasis and ageing. In all reactive species, ROS 
represent the most important and dominating category of living system and more than 90% production 
reported in eukaryotic cell by mitochondrial ETS (Electron Transport System) (Kozarski et al., 2015). 
In mushrooms (Edible & Non edible) species, several bioactive molecules are reported that shows high 
health promoting properties with different bioactivities like antiviral, antibacterial, antifungal, 
anticancerous, antiallergic, anti-inflammatory,immunostimulatory, cholesterol lowering, 
immunosuppressive and especially antioxidant. Antioxidant activities can also say life-saving 
performance of bioactive molecules. The capacity of antioxidant of mushroom is determined by mainly 
the amount of phenolic compounds in their extracts (Kosanic et al., 2013; Feleke and Doshi, 2017).In 
mushroom, main chemical is phenolic compounds like phenolic acid, tannin, lignin, stilbenes, 
flavonoids, hydroxybenzoic acid, hydroxycinnamic acid and polyphenols which perform a significant 
antioxidant activity in biological systems by inhibiting free radicles.Number of phenolic compounds in 
mushroom extracted as 1-6mg phenolics from 1g dried mushroom (Ma et al., 2018).Different type of 
methods evolved to measure the antioxidant efficiency. The working mechanism of these methods 
based on antioxidant defense system such as inhibition of free radicals which are able to induce cellular 
damages (Lakshmi et al., 2004).Two type of antioxidant availability have been seen i.e., synthetic 
antioxidant and natural antioxidant. Several natural antioxidants have been demonstrated by 
researchers from different natural products such as cereals, pulses, vegetables, fruits, leaves, roots, and 
Mushrooms. Natural antioxidant may consume by dietary and medicinal means (Lakshmi et al., 
2004).Both type of antioxidant such as natural and synthetic are effective to reducing oxidative damage 
in human body by ROS. However, some synthetic antioxidants are suspective to have toxic and 
carcinogenic effects like BHA (Butylated hydroxy anisole), BHT (Butylated hydroxy toluene), TBHQ 
(Tetra butylhydroquinone)EQ (Ethoxyquin) and PG (Propyl gallate). Therefore,the desired antioxidant 
is reported to natural antioxidant which has a natural origin. The development and utilization of natural 
antioxidant are more effective (Kosanic et al., 2012; Kozarski et al., 2015). 

 
Table 1. List of some mushroom species which has antioxidant activities. 

S.N. Mushroom Species Edibility References 
1 Agaricus bisporus Edible Ramkumar et al., 2010;Ma et al., 2018; He et al., 2012; 

Taofiq et al., 2016 
2 Agaricus compestris Edible Akata et al., 2019 
3. Agrocybeaegrita Edible Mujic et al., 2010 
4. Agrocybecylindracea Edible Murcia et al., 2002 
5. Aleurodiscusvitellinus Edible Toledo et al., 2016 
6. Amanita crocea Edible Alkan et al., 2020 
7. Amanita porphyria Inedible Reis et al., 2011 
8. Amanita rubescens Edible Kosanic et al., 2013 
9. Angelini sps Edible Alkan et al., 2020 

10. Auricularia auricula Edible He et al., 2012;Hussein et al., 2015;Boonsong et al., 
2016;Obodai et al., 2014 

11. Boletus aestivalis Edible Kosanic et al., 2012 
12. Boletus edulis Edible Ma et al., 2018; Kosanic et al., 2012;Vamanu and Nita, 

2013 
13. Calocybegambosa Edible Ma et al., 2018; Vishwakarma et al., 2016 
14. Calocybe indica Edible Ramkumar et al., 2010; Ma et al., 2018; Vishwakarma et 

al., 2016 
15. Cantharellus cibarius Edible Kosanic et al., 2013; Ma et al., 2018; Ramesh and Pattar, 

2010; Kosanic et al., 2013 
16. Cantharellus cinerius Edible Kumari et al., 2011 
17. Cantharellus friessi Edible Kumari et al., 2011 
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18. Cantharellus lutescens Edible Murcia et al., 2002 
19. Cantharellus subcibarius Edible Kumari et al., 2011 
20. Clavaria vermicularis Edible Ramesh and Pattar, 2010 
21. Collybiafusipes Inedible Reis et al., 2011 
22. Coprinus comatus Edible Akata et al., 2019 
23. Cortinariusmagellanicus Edible Toledo et al., 2016 
24. Craterelluscornucopioides Edible Ma et al., 2018 
25. Cyclocybecylindracea Edible Alkan et al., 2020 
26. Cyttariahariotii Edible Toledo et al., 2016 
27. Fistulinaantarcatica Edible Toledo et al., 2016 
28. Fistulinaendoxantha Inedible Toledo et al., 2016 
29. Flammulinavelutipes Edible He et al., 2012 
30. Fomitopsispinicola Inedible Reis et al., 2011 
31. Ganoderma lucidum Edible Lakshmi et al., 2004; 55 
32. Grifolafrondosa Edible Yeh et al., 2011 
33. Grifolagargal Edible Toledo et al., 2016 
34. Hebelomasinapizans Inedible Reis et al., 2011 
35. Hemileccinumdipilatum Edible Alkan et al., 2020 
36. Hericiumerinaceum Edible Mujic et al., 2010 
37. Hybsizusulmarius Edible Ramkumar et al., 2010 
38. Hydnum repandum Edible Murcia et al., 2002 
39. Hydropusdusenii Inedible Toledo et al., 2016 
40. Hygrocybeacuteconica Inedible Alkan et al., 2020 
41. Hygrophorusmarzuolus Edible Ma et al., 2018 
42. Infundibulicybegeotropa Edible Sevindik et al., 2020 
43. Inocybe splendens Inedible Reis et al., 2011 
44. Lactariusdeliciosus Edible Ma et al., 2018; Alkan et al., 2020 
45. Lactarius hepaticus Inedible Reis et al., 2011 
46. Lactariuspiperatus Inedible Kosanic et al., 2013 
47. Leccinumcarpini Edible Kosanic et al., 2012 
48. Lentinus edodes Edible Boonsong et al., 2016; He et al., 2012 
49. Lentinus sajor caju Edible Hussein et al., 2015 
50. Lentinus squarrosulus Edible Hussein et al., 2015;Obodai et al., 2014 
51. Lentinus tigrinus Inedible Reis et al., 2011 
52. Lepista edodes Edible Murcia et al., 2002 
53. Lepista nuda Edible Murcia et al., 2002; Toledo et al., 2016 
54. Letinula edodes Edible Ma et al., 2018; Taofiq et al., 2016; Mujic et al., 2010 
55. Leucoagaricusleucothites Edible Akata et al., 2019 
56. Leucopaxillus giganteus Edible Feleke and Doshi, 2017 
57. Lycoperdonperlatum Edible Ramesh and Pattar, 2010 
58. Lycoperdonutriforme Edible Akata et al., 2019 
59. Macrolepiota mastoides Edible Akata et al., 2019 
60. Macrolepiota procera Edible Hussein et al., 2015; Akata et al., 2019; Vishwakarma et 

al., 2016 
61. Marasmiusoreades Edible Ramesh and Pattar, 2010 
62. Neoboletuserythropus Edible Alkan et al., 2020 
63. Panaeolusantillarium Inedible Dulay et al., 2015 
64. Panus conchatus Inedible Hussein et al., 2015 
65. Phellinus rimosus Inedible Ajith and Janardhanan, 2007 
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66. Piptoporusbetulinis Inedible Reis et al., 2011 
67. Pleurotus citrinopileatus Edible Khatun et al., 2015 
68. Pleurotus djamor Edible Ramkumar et al., 2010; Arbayah and Umi Kalsom, 2013 
69. Pleurotus eryngii Edible Gasecka et al., 2016; Yildirim et al., 2012 
70. Pleurotus euos Edible Ramkumar et al., 2010; Boonsong et al., 2016 
71. Pleurotus florida Edible Ramkumar et al., 2010; Lakshmi et al., 2004;Khatun et 

al., 2015;Ajith and Janardhanan, 2007 
72. Pleurotus ostreatus Medicinal Taofiq et al., 2016; Obodai et al., 2014; Arbayah and 

Umi Kalsom, 2013; Ma et al., 2018;Chirinang and 
Intarapichet, 2009; Gasecka et al., 2016;Iwalokun et al., 
2007 

73. Pleurotus platypus Edible Ramkumar et al., 2010 
74. Pleurotus pulmonarius Edible Arbayah and Umi Kalsom, 2013; Khatun et al., 2015; 

Ajith and Janardhanan, 2007; Nguyen et al, 
2016;Ramesh and Pattar, 2010 

75. Pleurotus rimosus Inedible Lakshmi et al., 2004 
76. Pleurotus sajor caju Edible Boonsong et al., 2016; Ramkumar et al., 2010; Obodai 

et al., 2014; Lakshmi et al., 2004; Chirinang and 
Intarapichet, 2009 

77. Pleurotus tuber regium Edible Obodai et al., 2014 
78. Pluteus murinus Inedible Reis et al., 2011 
79. Polyporusdermoporus Inedible Dore et al., 2014 
80. Polyporustenuiculus Inedible Hussein et al., 2015 
81. Ramariaformosa Edible Ramesh and Pattar, 2010 
82. Ramariapatagonica Inedible Toledo et al., 2016 
83. Ramaria stricta Edible Krupodorova and Sevindik, 2020 
84. Ramariasubalpina Edible Acharya et al., 2017 
85. Russulaaurea Edible Alkan et al., 2020 
86. Russulacyanoxantha Edible Kosanic et al., 2013 
87. Russuladelica Edible Turkoglu et al., 2017 
88. Russulaemetica Inedible Reis et al., 2011 
89. Russulasanguinea Edible Alkan et al., 2020 
90. Schizophyllum commune Edible Arbayah and Umi Kalsom, 2013 
91. Suilusgranulatus Edible Mushtaq et al., 2020 
92. Termitomycesaurantiacus Edible Tibuhwa, 2012 
93. Termitomycesclypeatus Edible Tibuhwa, 2012 
94. Termitomycesletestui Edible Tibuhwa, 2012 
95. Termitomycesmicrocarpus Edible Tibuhwa, 2012 
96. Termitomyces robustus Edible Obodai et al., 2014 
97. Termitomyces striatus Edible Tibuhwa, 2012 
98. Termitomycestitanicus Edible Tibuhwa, 2012 
99. Tuber aestivum Edible Vishwakarma et al., 2016 

100. Volvariellavolvacea Edible Ramkumar et al., 2010; Boonsong et al., 2016 
 
CONCLUSION 
 Antioxidant is the chief and satisfactory component which increase the life of cell and delay the 
ageing process. Mushroom is the rich natural resource to fulfil the dietary balance of antioxidant. Plant 
are also rich in antioxidant properties bur mushroom is better, easily available, suitable test with 
edibility, and economical in subject to human welfare. Phenolic compound is the chief antioxidant factor 
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of mushroom.In subject to knowledge of antioxidant properties of mushroom, much more research is 
required. 
 
REFERENCES 
1. Abdullah, N., Ismail, S.M., Aminudin, N., Shuib, A.S. & Lau, B.F. (2012). Evaluation of Selected 

Culinary-MedicinalMushrooms for Antioxidant and ACE Inhibitory Activities. Hindawi Publishing 
Corporation: Evidence-Based Complementary and Alternative Medicine, Volume 2012, Article ID 
464238. 

2. Acharya, K., Das, K., Paloi, S., Dutta, A.K., Hembrom, M.E., Khatua, S. & Parihar, A. (2017). Exploring a 
novel edible mushroom Ramariasubalpina: Chemical characterization and Antioxidant activity. 
Pharmacogn Journal, 9(1): 30-34. 

3. Ajith, T.A. & Janardhanan, K.K. (2007). Indian Medicinal Mushrooms as a Source of Antioxidant and 
Antitumor Agents. J. Clin. Biochem. Nutr., 40, 157–162. 

4. Akata, I., Zengin, G., Picot, C.M.N. &Mahomoodally, M.F. (2019). Enzyme inhibitory and antioxidant 
properties of six mushroom species from the Agaricaceae family. South African Journal of Botany, 
120, 95–99. 

5. Alkan, S., Uysal, A., Kasik, G., Vlaisavljevic, S., Berezni, S. & Zengin G. (2020). Chemical 
Characterization, Antioxidant, Enzyme Inhibition and Antimutagenic Properties of Eight Mushroom 
Species: A Comparative Study. Journal of Fungi, 6(166): 1-19. 

6. Alliwell, B. (1994). Free radicles, antioxidants, and human disease: curiosity or consequence. Lancet, 
344, 721-724. 

7. Alzorqi, I., Sudheer, S., Lu, T.J.  Manickam, S. (2017). Ultrasonically extracted β-D-glucan from 
artificially cultivated mushroom, characteristic properties and antioxidant activity. Ultrasonics 
Sonochemistry, 35, 531–540. 

8. Arbayah, H.H.& Umi Kalsom, Y.(2013). Antioxidant properties in the oyster mushrooms (Pleurotus 
spp.) and split gill mushroom (Schizophyllum commune) ethanolic extracts.Mycosphere, 4(4): 661–
673. 

9. Boonsong, S., Klaypradit, W. &Wilaipun, P. (2016). Antioxidant activities of extracts from five edible 
mushrooms using different extractants. Agriculture and Natural Resources, 50, 89-97. 

10. Cederbaum, A., Lu, Y. & Wu, D. (2009). Role of oxidative stress in alcohol-induces liver injury. Arch 
Toxicol, 83(6): 519-548. 

11. Chen, M., Mahfuz, S., Cui, Y., Jia, L., Liu, Z. & Song, H. (2020). The Antioxidant Status of Serum and Egg 
Yolk in Layer Fed with Mushroom Stembase (Flammulinavelutipes). Pakistan J. Zool., 52(1): 389-
392. 

12. Chirinang, P. &Intarapichet, K.O. (2009). Amino acids and antioxidant properties of the oyster 
mushrooms, Pleurotus ostreatusand Pleurotus sajor-caju. Science Asia, 35, 326–331. 

13. Chowdhury, M.M.H., Kubra, K. & Ahmed, S.R. (2015). Screening of antimicrobial, antioxidant 
properties and bioactive compounds of some edible mushrooms cultivated in Bangladesh. Annals of 
Clinical Microbiology and Antimicrobials, 14(8): 1-6. 

14. Dore, C.M.P.G., Alves, M.G.C.F., Santos, M.G.L., de Souza, L.A.R., Baseia, I.G. & Leite, E.L. (2014). 
Antioxidant and Anti-Inflammatory Properties of an Extract Rich in Polysaccharides of the 
Mushroom Polyporusdermoporus. Antioxidants, 3, 730-744. 

15. Dulay, R.M.R., Cabalar, A.C., De Roxas, M.J.B., Concepcion, J.M.P., Cruz, N.E., Esmeralda, M., Jimenez, 
N., Aguilar, J.C., De Guzman, E.J., Santiago, J.Q., Samoy, J.R., Bustillos, R.G., Kalaw, S.P. & Reyes, R.G. 
(2015). Proximate composition and antioxidant activity of Panaeolusantillarium, a wild 
coprophilous mushroom. Current Research in Environmental & Applied Mycology, 5(1): 52–59. 

16. Feleke, H.T. & Doshi, A. (2017). Antimicrobial activity and bioactive compounds of Indian wild 
mushroom. Indian Journal of Natural Products and Resources, 8(3): 254-262. 



 
 
ANTIOXIDANT PROPERTIES AND THEIR DIVERSITY IN MUSHROOM MYCOFLORA                          Volume - 12 | Issue - 7 | April - 2023 

________________________________________________________________________________________ 

________________________________________________________________________________________ 
Journal for all Subjects : www.lbp.world 

8 
 

 

17. Gan, C. H., Nurul Amira, B. & Asmah, R. (2013). Antioxidant analysis of different types of edible 
mushrooms (Agaricus bisporousand Agaricus brasiliensis). International Food Research Journal, 
20(3): 1095-1102. 

18. Gasecka, M., Mleczek, M., Siwulski, M. & Niedzielski, P. (2016). Phenolic composition and antioxidant 
properties of Pleurotus ostreatusand Pleurotus eryngiienriched with selenium and zinc. Eur Food Res 
Technol, 242, 723–732. 

19. He, J.Z., Ru, Q.M., Dong, D.D. & Sun, P.L. (2012). Chemical Characteristics and Antioxidant Properties 
of Crude Water-Soluble Polysaccharides from Four Common Edible Mushrooms. Molecules, 17, 
4373-4387. 

20. Hussein, J.M., Tibuhwa, D.D., Mshandete, A.M. &Kivaisi, A.K. (2015). Antioxidant properties of seven 
wild edible mushrooms from Tanzania. African Journal of Food Science, 9(9): 471-479. 

21. Iwalokun, B. A., Usen, U. A., Otunba, A. A. & Olukoya, D. K. (2007). Comparative phytochemical 
evaluation, antimicrobial and antioxidant properties of Pleurotus ostreatus. African Journal of 
Biotechnology, 6(15): 1732-1739. 

22. Kalyoncu, F., Oskay, M. & Kayalar, H. (2010). Antioxidant activity of the mycelium of 21 wild 
mushroom species. Mycology, 1(3): 195-199. 

23. Keles, A., Koca, I &Gençcelep, H. (2011). Antioxidant Properties of Wild Edible Mushrooms. J Food 
Process Technol, 2(6): 130. 

24. Khatun, S., Islam, A., Cakilcioglu, U., Guler, P. & Chatterjee, N.C. (2015). Nutritional qualities and 
antioxidant activity of three edible oyster mushrooms (Pleurotus spp.). NJAS - Wageningen Journal 
of Life Sciences, 72(73): 1–5. 

25. Kosanic, M., Rankovic, B. & Dasic, M. (2012). Mushrooms as Possible Antioxidant and Antimicrobial 
Agents. Iranian Journal of Pharmaceutical Research, 11(4): 1095-1102. 

26. Kosanic, M., Rankovic, B. & Dasic, M. (2013). Antioxidant and antimicrobial properties of 
mushrooms. Bulgarian Journal of Agricultural Science, 19(5): 1040-1046. 

27. Kozarski, M., Klaus, A., Jakovljevic, D., Todorovic, N., Vunduk, J., Petrovic, P., Niksic, M., Vrvic, M.M. 
&Griensven, L.V. (2015). Antioxidants of Edible Mushrooms. Molecules, 20, 19489-19525. 

28. Krupodorova, T. & Sevindik, M. (2020). Antioxidant Potential and some Mineral Contents of Wild 
Edible Mushroom Ramaria stricta. Agro-Life Scientific Journal, 9(1): 186-191. 

29. Kumari, D., Reddy, M.S. & Upadhyay, R.C. (2011). Antioxidant Activity of three Species of Wild 
Mushroom Genus Cantharellus Collected from North-Western Himalaya, India. International Journal 
of Agriculture & Biology, 13(3): 415-418. 

30. Kump, L.R. (2008). The rise of atmospheric oxygen. Nature, 451, 277-278. 
31. Lakshmi, B., Tilak, J.C., Adhikari, S., Devasagayam, T.P.A. & Janardhanan, K.K. (2004). Evaluation of 

Antioxidant Activity of Selected Indian Mushrooms. Pharmaceutical Biology, 42(3): 179-185. 
32. Lu, X., Brennan, M.A., Serventi, L., Liu, J., Guan, W. & Brennan, C.S. (2018). Addition of mushroom 

powder to pasta enhances the antioxidant content and modulates the predictive glycaemic response 
of pasta. Food Chemistry, 264, 199–209. 

33. Ma, G., Yang, W., Zhao, L., Pei, F., Fang, D. & Hu, Q. (2018). A critical review on the health promoting 
effects of mushrooms nutraceuticals. Food Science and Human Wellness, 7, 125–133. 

34. Mircea, C., Cioanca, O., Bild, B., Iancu, C., Stan, C. &Hancianu, M. (2018). In Vivo Antioxidant 
Properties of Some Mushroom Extracts in Experimentally Induced Diabetes. Farmacia, 66(2): 257-
261. 

35. Mujic, I., Zekovic, Z., Lepojevic, Z., Vidovic, S. & Zivkovic, J. (2010). Antioxidant properties of selected 
edible mushroom species. Journal of central European Agriculture, 11(4): 387-392. 

36. Murcia, M.A., Martinez-Tome, M., Jimenez, A.M., Vera, A.M., Honrubia, M. & Parras, P. (2002). 
Antioxidant Activity of Edible Fungi (Truffles and Mushrooms): Losses during Industrial Processing. 
Journal of Food Protection, 65(10): 1614–1622. 

37. Mushtaq, W., Baba, H., Akata, I. & Sevindik, M. (2020). Antioxidant Potential and Element Contents of 
Wild Edible Mushroom Suillusgranulatus. KSU Journal Agric Nat, 23(3): 592-595. 



 
 
ANTIOXIDANT PROPERTIES AND THEIR DIVERSITY IN MUSHROOM MYCOFLORA                          Volume - 12 | Issue - 7 | April - 2023 

________________________________________________________________________________________ 

________________________________________________________________________________________ 
Journal for all Subjects : www.lbp.world 

9 
 

 

38. Nguyen, T.K., Hoan Im, K., Choi, J., Shin, P.G. & Lee, T.S. (2016). Evaluation of Antioxidant, Anti-
cholinesterase, and Anti-inflammatory Effects of Culinary Mushroom Pleurotus pulmonarius. 
Mycobiology, 44(4): 291-301. 

39. Obodai, M., Ferreira, I.C.F.R., Fernandes, A., Barros, L., Mensah, D.L.N., Dzomeku, M., Urben, A.F., 
Prempeh, J. &Takli, R.K. (2014). Evaluation of the Chemical and Antioxidant Properties of Wild and 
Cultivated Mushrooms of Ghana. Molecules, 19, 19532-19548. 

40. Podkowa, A., Poprawa, A.K., Opoka, W. & Muszyńska, B. (2021). Culinary–medicinal mushrooms: a 
review of organic compounds and bio-elements with antioxidant activity. European Food Research 
and Technology, 247, 513–533. 

41. Ramesh, C. &Pattar, M.G. (2010). Antimicrobial properties, antioxidant activity and bioactive 
compounds from six wild edible mushrooms of western ghats of Karnataka, India. Pharmacognosy 
Research, 2(2): 107-112. 

42. Ramkumar, L., Ramanathan, T., Thirunavukkarasu, P. & Arivuselvan, N. (2010). Antioxidant and 
Radical Scavenging Activity of Nine Edible Mushrooms Extract. International Journal of 
Pharmacology, 6(6): 950-953. 

43. Reis, F.S., Pereira, E., Barros, L., Sousa, M.J., Martins, A. & Ferreira, I.C.F.R. (2011). Biomolecule 
Profiles in Inedible Wild Mushrooms with Antioxidant Value. Molecules, 16, 4328-4338. 

44. Sanchez, C. (2017). Reactive oxygen species and antioxidant properties from mushrooms. Synthetic 
and Systems Biotechnology, 2, 13-22. 

45. Sevindik, M., Akgul, H., Selamoglu, Z. & Braidy, N. (2020). Antioxidant and Antigenotoxic Potential of 
Infundibulicybegeotropa Mushroom Collected from North-western Turkey. Hindawi: Oxidative 
Medicine and Cellular Longevity, Volume 2020, Article ID 5620484. 

46. Shaffique, S., Kang, S.M., Kim, A.Y., Imran, M., Aaqil Khan, M. & Lee, I.J. (2021). Current Knowledge of 
Medicinal Mushrooms Related to Anti-Oxidant Properties. Sustainability, 13, 7948. 

47. Sheena, N., Ajith, T.A. & Janardhanan, K.K. (2003). Anti-inflammatory and Antinociceptive Activities 
of Ganoderma lucidum Occurring in South India. Pharmaceutical Biology, 41(4): 301-304. 

48. Singh, B. & Singh, V.K. (2022). Macrofungal (Mushroom) Diversity of Uttar Pradesh, India. 
International Research Journal of Modernization in Engineering Technology and Science, 4(8): 208-
217. 

49. Tajalli, F., Malekzadeh, K., Soltanian, H., Janpoor, J., Rezaeian, S. &Pourianfar, H.R. (2015). 
Antioxidant capacity of several Iranian, wild and cultivated strains of the button mushroom. 
Brazilian Journal of Microbiology, 46(3): 769-776. 

50. Taofiq, O., Heleno, S.A., Calhelha, R.C., Alves, M.J., Barros, L., Barreiro, M.F., Paramas, A.M.G. & 
Ferreira, I.C.F.R. (2016). Development of Mushroom-Based Cosmeceutical Formulations with Anti-
Inflammatory, Anti-Tyrosinase, Antioxidant, and Antibacterial Properties. Molecules, 21, 1372. 

51. Thillaimaharani, K.A., Sharmila, K., Thangaraju, P., Karthick, M. &Kalaiselvam, M. (2013). Studies on 
Antimicrobial and Antioxidant Properties of Oyster Mushroom Pleurotus Florida. International 
Journal of Pharmaceutical Sciences and Research, 4(4): 1540-1545. 

52. Tibuhwa, D.D. (2012). Antiradical and antioxidant activities of methanolic extracts of indigenous 
termitarian mushroom from Tanzania. Food Science and Quality Management, 7, 13-23. 

53. Toledo, C.V., Barroetavena, C., Fernandes, A., Barros, L. & Ferreira, I.C.F.R. (2016). Chemical and 
Antioxidant Properties of Wild Edible Mushrooms from Native Nothofagus spp. Forest, Argentina. 
Molecules, 21, 1201. 

54. Turkoglu, A., Duru, M.E. & Mercan, N. (2017). Antioxidant and Antimicrobial Activity of 
RussuladelicaFr: An Edidle Wild Mushroom. Eurasian Journal of Analytical Chemistry, 2(1): 54-67. 

55. Vamanu, E. & Nita, S. (2013). Antioxidant Capacity and the Correlation with Major Phenolic 
Compounds, Anthocyanin, and Tocopherol Content in Various Extracts from the Wild Edible Boletus 
edulisMushroom. Hindawi Publishing Corporation: BioMed Research International, Volume 2013, 
Article ID 313905. 



 
 
ANTIOXIDANT PROPERTIES AND THEIR DIVERSITY IN MUSHROOM MYCOFLORA                          Volume - 12 | Issue - 7 | April - 2023 

________________________________________________________________________________________ 

________________________________________________________________________________________ 
Journal for all Subjects : www.lbp.world 

10 
 

 

56. Vamanu, E. (2014). Antioxidant Properties of Mushroom Mycelia Obtained by Batch Cultivation and 
Tocopherol Content Affected by Extraction Procedures. Hindawi Publishing Corporation: BioMed 
Research International, Volume 2014, Article ID 974804. 

57. Vishwakarma, P., Singh, P., & Tripathi, N.N. (2016). Nutritional and Antioxidant Properties of Wild 
Edible Macrofungi from North-Eastern Uttar Pradesh, India. Indian Journal of Traditional 
Knowledge, 15(1): 143-148. 

58. Waktola, G. & Temesgen, T. (2018). Application of Mushroom as Food and Medicine. Adv Biotech & 
Micro, 11(4): 97-101. 

59. Yang, W.M., Liu, J.K., Hu, L., Dong, Z.J., Wu, W.L. & Chen, Z.H. (2004). Antioxidant properties of 
Natural p-Terphenyl derivatives from the mushroom. Z. Naturforsch, 59, 359-362. 

60. Yeh, J.Y., Hsieh, L.H., Wu, K.T. & Tsai, C.F. (2011). Antioxidant Properties and Antioxidant 
Compounds of Various Extracts from the Edible Basidiomycete GrifolaFrondosa(Maitake). Molecules, 
16, 3197-3211. 

61. Yildirim, N.C., Turkoglu, S., Yildirim, N. & Ince, O.K. (2012). Antioxidant Properties of Wild Edible 
Mushroom Pleurotus eryngiiCollected from Tunceli Province of Turkey. Digest Journal of 
Nanomaterials and Biostructures, 7(4): 1647-1654. 

 


