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ABSTRACT

Mushrooms oligosaccharides are considered as prebiotics. They play an important role
as health-promoting substantaces. This research aimed to examine sugar and prebiotic contents in 8
edible mushrooms, including Volvariella volvacea, Lentinus squarrosulus, Lentinus polychrous,
Pleurotus sajor-caju, Flamulina velutipes, Pleurotus eringii, Lentinus edodes and Pleurotus
ostreatus. The amounts of sugar and prebiotics were different in hot water extracts of mushroom.
The highest crude prebiotic content was reported in P. sajor-caju, at 14.95+0.06 g/ 100 g extract;
followed by P. eringii (10.32+0.02) and, F. velutipes (9.21£0.04), respectively. The result from
HPLC analysis indicated that the most found prebiotic was B-glucan, ranged from 9.41-19.26 g/
100 g extract. L. squarrosulus gave the highest content, at 19.26 g/ 100 g extract, whereas the
lowest content was noticed in L. polychrous, at 9.41 g/ 100 g extract. All extracts supported the
growth and acid production of probiotic bacteria, namely Lactobacillus acidophilus La —5 and
Bifidobacterium lactis BL-04. It was clearly observed that the extracts with higher amount of crude
pebiotic and B—glucan (P. sajor-caju and L. squarrosulus) resulted in the higher Prebiotic Index
(PI) in both tested probiotic strains, PI = 0.44, 0.43 for L. acidophilus La —5 and 0.20, 0.11 in B.
lactis BL-04, respectively. The lowest Pl was found in L. polychrous. During fermentation, the
pattern of acid and short chain fatty acid (SCFA) production as well as carbohydrate utilisation was
quite fluctuate. L. acidophilus La -5 tended to produced more SCFA than B. lactis BL-04 in MRS
supplemented with 2% extracts. An increase and decrease in sugar contents might due to the fact
that bacteria had both activities during incubation, utilising and digesting sugars. As a result, the
amounts of sugars were varied. Nevertheless, most of sugars were reduced at the end of
fermentation. To conclude, these mushrooms could be a potential source of prebiotics, and it can be

further develop for industrial utilization.
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