J. Fd Hyg. Safety 13(1), 20— 23(1998)

Mo ArE A S| EHHMIE FolE

a

gl o222 JAICHH XsiEat

ASH' - Y - H20p - BT+ - e
ZS|CHstm oFstn), A ZEYostnl, ol Byt
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ABSTRACT —The objective of this study was to evaluate the bifidogenic effect and a-glu-
cosidase inhibitory effect of artificially cultured Phellinus linteus. The water extract of P. linteus
promoted the growth of Bifidobacterium breve as well as the decrease of final pH in the media
culturing intestinal bacteria. The growth of lactic acid bacteria inhibited effectively the bacterial
enzymes, B-glucosidase, B-glucuronidase and tryptophanase, of intestinal bactetria. The water ex-
tract of P. linteus inhibited maltase, sucrase and a-amylase of rat intestine.
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Table 1. Inhibitory effect of P. linteus on rat intestinal o-

glucosidases
Concentration Inhibition (%)
(mg/m/) Maltase  Sucrase o-Amylase

Control 0 0 0 0
P lint 0.2 8+04 96+0.2 36+04

- Hneus 2 73417 100 56+1.5
G. lucid 0.2 4+03 1£0.6 19409

- medum 2.0 25414 27404 96+ 1.6
Acarb 0.2 92+1.8 94+1.3 89+0.7

carbose 2.0 99+0.7 100  96+1.4

All values represent Mean=+S.D.
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Table 2. The final pH of the medium cultured B. breve
and effect of P. linteus on the growth of B. breve

Concentration (%) pH Growth

Control 0 5.240.05 100"+5.5
P link 05 49+0.12* 1224 4.8*
- Hnteus 1.0 474007 13145.2%
Lactulose 0.5 442+0.06*  128+3.8*
; 1.0 425+0.15%*  140+2.6*

All values represent Mean+S.D.
: Growth of the control group was taken as 100%.
*: Significantly different from the control group (p<0.05).

Table 3. Effect on P. linteus on the productivity of harmful enzymes of intestinal microflora of human and rats

Inhibition of rat microflora enzyme (%)

Inhibition of human microflora enzyme (%)

Conen (%) - ; - -
B-glucosidase  B-glucuronidase  tryptophanase  P-glucosidase  B-glucuronidase  tryptophanase
Control 0 0 0 0 0 0 0
P lint 0.5 16+2.8 25452 65+69 17+6.2 24+55 724+4.2
- neus 1.0 63+10.5 30+5.7 96+ 8.0 57+9.3 51+5.8 94+2.1
Lactul 0.5 1+0.4 78+4.3 78+4.3 43+7.2 78+6.3 37+3.2
actulose 1.0 2406 93+5.8 73428 45+57 73+5.2 53+8.9

All values represent Mean=+S.D.
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