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A scientific approach to promoting mushrooms into the diet
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In this study, different parts of mushrooms were analyzed by ESR to identify

radical species, and furthermore, their antioxidant activities were examined. ESR spectra of all
the specimens consisted of signals from organic free radicals, Fe3+, Mn2+ and Cu2+. Coprinus comatus
showed the highest antioxidant activity. Cap showed the highest Fe content. To purify the
iron-binding proteins having antioxidant activities, we subjected the cap of Grifola frondosa to
size-separation gel-filtration chromatography. A protein fraction was detected from the obtained
chromatogram. This fraction was speculated to represent the iron-binding proteins. We isolated and
purified aromatic compounds from water extracts of Grifola gargal, and we elucidated their

structures by the instrumental analysis. The results indicated that adenosine was one of the
aromatic compounds.
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Fig. 1 ESR spectra for each part of the
mushroom fruit bodies.
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Fig. 2 Comparison of the hydroxyl radical scavenging
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Fig.3 Gel filtration chromatography of cap of Grifola frondosa
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