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Abstract: In order to investigate the antioxidation and
antibacterial effect of polyphenols from Lyophyllum Cinoraseens
Konr & Maubl, crude polyphenols after ultrasonic-assisted
ethanol extraction purified polyphenols with macroporous resin
were used as raw materials to study the scavenging effect for
« OH., O3 + and DPPH + and antibacterial effect by the filter
paper disc method. The results showed that crude polyphenols
and purified polyphenols from Lyophyllum Cinoraseens Konr &
Maubl both exhibit the scavenging effect for « OH, Oz « and

DPPH -+ , and there presented certain dose-effect relationship be-
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tween scavenging ability and the concentration of polyphenols.
Crude polyphenols and purified polyphenols showed different an-
tibacterial  activity against five tested microorganisms
(Escherichia coli, Salmonella typhi, Staphylococcus aureus,
Bacillus subtilis . Saccharomyces cerevisiae), and both of them
had the strongest antibacterial effect on Saccharomyces cerevisiae
under the same concentration. Purified polyphenols had the wea-
kest antibacterial effect on Escherichia coli » while crude polyphe-
nols had no antibacterial effect on Escherichia coli. The
inhibitory effect on five tested microorganisms was positively cor-
related with the mass concentration of purified polyphenols. In
addition to Escherichia coli s the inhibitory effect of on other four
tested microorganisms was also positively correlated with the
concentration of crude polyphenols. The antibacterial activity of
purified polyphenols was better than that of crude polyphenols at
the same concentration,
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Figure 1 The scavenging capacity of polyphenols from
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Table 1 Bacteriostatic effect of polyphenols from Lyophyllum Cinoraseens on the tested bacteria (n=3) mm
B 2fi {6 i alify 5 _—
10 mg/mL 20 mg/mL 30 mg/mL 10 mg/mL 20 mg/mL 30 mg/mL
K a KH 6.0+0.1 6.0+0.1 6.04+0.1 6.34+0.1 6.71+0.2 7.04+0.1 6.0
GiFEVS TR 6.0+0.1 7.5+0.3 10.1£0.2 7.240.1 8.71+0.2 12.0£0.2 6.0
40 AR 7.240.1 8.1+0.2 9.14+0.2 8.5+0.1 9.24+0.2 10.1£0.3 6.0
Ak AT 8.34+0.2 9.04+0.2 10.3£0.2 8.94+0.2 10.440.2 12.3£0.3 6.0
TR 1 B 8.6+0.1 9.24+0.6 10.940.2 10.540.1 13.240.3 14.740.2 6.0
®2 MEIHESEHH MIC f1 MBC £ % 3k

Table 2 MIC and MBC of polyphenols from

Lyophyllum Cinoraseens mg/mL
MIC MBC
T A - -
aifpni  sidb)s difedr Aifb)s
PN 7R 20.0 10.0 30.0 15.0
GESVARE | 15.0 5.0 25.0 10.0
G B0 % R 10.0 5.0 15.0 5.0
i R 2R T T 5.0 2.5 15.0 5.0
iR T4 e 5.0 2.5 10.0 2.5

4 20.0 mg/mL., AT %5 4l Ak 2 Wy g X R I EE B R A A
A H A MIC A%, 20 2.5 mg/mL., Kl K4k 2
15 XF i PG Pk 1) MIBC /Iy 43 590 2 10.0, 2.5 mg/mL, Xf
K ¥ 7 BT B9 MBC & K, 43 31 4 30.0,15.0 mg/mL,
alifk 2 W % 45 T FD A MIC Fl MBC 3/h T4 £ By, & 1
Ak Z WM E G ER TR 2 8. 25 LR R 5 Rt
T PR B TE KL 2 W K 4l Ak 22 I X RO B A O 40 5 fE
Ty Bk 6 K 5 A G T A I B AR R 59, HL A4k 2 okt
A5 LI T 1 310 A P R R R 2
3 il

W 3 AR ML AR AR IR B 3R R B T AL 2 I B Sl £
Xf « OH.O, - fl DPPH - ¥ H4 W B E . HLIE BR AR
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T BR AR SR T RLZ . 40 B K 90 A9 1 48 B 26 R 2 )
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Ja g 5w A AR 4 B 7 B (HPLC, Z0 4R S 3 H R
) KRS B 2 W Ak S W AT 4 e 5 RN Sy o T
— 5 B HL R T R A R 0 0 T AR 1 A T R
53 BT AR L] L I HE— 25K Fo R T 0l 06 1A il
RSB B T b DA AR 2R A T 1 1 e (AR R
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