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Abstract

Large-scale preparation steps of antithrombotic materials from wood ear mushroom (Auricularia auricular-judae)
were established as follows. Grounded dry wood ear mushroom was extracted with 75% ethanol and its precipitate
was extracted with 76°C water for 2 hr followed by filter pressing. The filtrate was then concentrated by vacuum
and extracted with 80% ethanol, and the resulting precipitate was then freeze-dried. The formula of the product was
determined using consumer susceptibility tests as follows; mushroom extract 90.5%, high fructose corn syrup 2.0%,
B-cyclodextrin 1.5%, fructo-oligosaccharide 2.0%, pear puree 4.0%. When the packed products were stored at 25,
37, or 45°C for 8 weeks, there were no noticeable changes in water activity, moisture content, pH, and acidity. The
viable cell number of total bacteria was slightly increased during the storage period at 25 and 37°C, The total bac-
teria were not detected in the product when stored at 45°C. When the product was injected intravenously into rat
at the level of 1,000 mg/kg, antithrombotic activities such as activated partial thromboplastin time, thrombin time,
prothrombin time, and FIB were increased when compared with the control group. When the product was admin-
istrated orally into rat at the level of 500 mg/kg, it showed the same antiplatelet activity to aspirin.
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Table 1. Effect of extraction temperature and ethanol concentra-
tion on the solid content from Auricularia auricula

Water extraction Solid Ethanol Solid content
temperature (°C) content (%) concentration (%) (%)
40 4
60 8
40 0.30 70 23
80 26
90 27
40 6
60 11
50 0.35 70 27
80 30
90 32
40 10
60 12
60 0.45 70 36
80 43
90 44
40 30
60 50
70 0.69 70 65
80 64
90 68
40 34
60 54
80 0.74 70 70
80 74
90 74
40 41
60 54
90 0.78 70 75
80 75
90 76
40 42
60 54
100 0.79 70 73
80 75
90 75
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Table 2. Recipe of ethanol extract solution overall liking scores

Number HFCS (%)  B-Cyclodextrin (%) Oligosaccharide (%) Overall liking Sweetness Mushroom flavor
Ist test
T-1 1.0 0.2 1.0 5.12% -2.01 2.03
T2 1.0 0.5 1.0 4.06° -1.79 1.67
T3 1.0 1.0 1.0 4.99° -1.83 2.46
T-4 1.0 1.5 1.0 7117 -1.72 0.67
T-5 1.0 2.0 1.0 6.53° -1.43 0.72
2nd test
S-1 0.5 1.5 1.0 7.64°
S-2 1.0 1.5 1.0 7.32°
S-3 1.5 1.5 1.0 8.21°
S-4 2.0 1.5 1.0 8.52°
3rd test
P-1 2.0 1.5 0.5 8.20°
P-2 2.0 1.5 1.0 9.04°
P-3 2.0 1.5 2.0 11.21°
P-4 2.0 1.5 4.0 10.64°

*Mean scores of 30 consumers.

*Values within a row not sharing a superscript letter are significantly different (p<0.05, Duncan's multiple range test).
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Fig. 1. Change in water activity (A) and moisture content (B) during storage at different temperatures.
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Fig. 2. Change in pH (A) and acidity (B) during storage at different temperatures.
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Fig. 3. Change in viable cell number of total bacteria during
storage at different temperatures.
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Fig. 4. In vivo test of anticoagulant activity of the product.
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FE Yepfidn ddihaed o Ho= 250 mgke,

500 mg/kgs FoIgh AxF ZH7F 32%, 33.6%°] €48
Ehfio] dA AR AAARE ] AHEE AL e ok
AUg FAS FoF FAS FIAAEAHS YeERAT
(Table 3).

0]%4¢] AFAZHE HolwAle] FIAELS FE35}]
TAAZHAS A5 ARl w1 FEAL T FHL
HEgo]l e AFS AN F Ao 53| sEA

Table. 3. Antiplatelet activity of the product

Group Antiplatelet activity(%)
Control NDV
Aspirin (100 mg/kg) 35.28+1.13%
Product (250 mg/kg) 31.98+0.98°
Product (500 mg/kg) 33.62+1.02°

DNot detected.
PValues within a row not sharing a superscript letter are significantly
different (»p<0.05, Duncan's multiple range test).

o Ok

i |
EolmA o2 RY JHAEL S FE3) AEFsks7] 9
st i FALE A S O o] EREiAn &, AxE &
OJHALE et 75% ethanolE FFate] A4 2§
AAE SHFTF A7 & 76°CoA 2/ 55 &
gty Fsle] ofllg Attt o] & AREET T o7
o FF Fx7F 80%7F HEE ethan01—°— H7tste] F&3
HAAES AAZS AF] AHR] 7|3% ZAE &
3 A5 FF9 HUHFS A5t vy E SolHA
FEE 90.5%, 23T 2.0%, B-cyclodextrin 1.5%, &3

F 2.0%, ¥ F=5 40%§ ﬁﬂ%}f’it} A& 25
25, 37, 45°ColA A3+ T+ AF TN E FEE
A=, FETE, pH, *PEOH = ?ﬂim ATt HAE A

T 25°CSF 37°CAlA AFsRS 745 A717ke] A
ol we} oFzk 71k ubd, 45°Cell A A g8l S 73-%-oll
= A% 20 Folle ot AbEET AES Fo &
WEA59S A9 1,000 mgkg F Al APTT &4, TT
24, PT &4, FIB EA4o] tz+9} v|asty %«lﬁii
kO 500 mg/kge BTFANE BF FELAE
o] of2y s} AT S e

HAle| =
o] A= 2008 27195 At E Al 2] QAR o
ola] FP =Y 2010&35 AQsta Do & 2
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