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Fig. 1. Nutritional composition in Inocutis levis (100 g dry wight).
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Table 1. Mineral contents in Inocutis levis (mg/kg dry weight).

Concentration in Inocutis levis DVs
Elements Inocutis levis FDA DVs (mg) (for 30 g of dw)
Na 645.61 2300 19.36
K >10000 4700 >300
Fe 112.55 18.0 3.37
Ca 521.12 1300 15.63
P 4628.25 1250 138.84
Mg 3025.90 420 90.77
Mn 27.92 2.3 0.83
Cu 51.60 0.9 1.54
Zn 857.78 11 25.73
” Potentially harmful elements ® Daily values
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Cr 3.90 0.03 0.11
Mo 1.31 0.045 0.03
Se 9.73 0.055 0.29

FDA DVs, daily values reported by Food and Drug Administration.

Table 2. Heavy metal contents in Inocutis levis (mg/kg dry weight).

Concentration in . Health Risk Index
Elements Inocutis levis Daily Intake (DI) (HRI)
Pb | <0.1 <0.04 <0.01
Cd | <0.1 <0.04 <0.08
As | 2.41 1.03 3.43
Hg | 1.85 0.79 2.63
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Fig. 2. Comparison of extraction yields in fruiting body and mycelia of Inocutis levis.
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Table 3. Antioxidant properties in fruiting body and mycelia of Inocutis levis expressed as I1Cso values (mg/ml).

An!:lqmdant Acetone extract | Acetone extract | Methanol extract Methanol
activity of f I £ fruiti £ I extract of
Inocutis levis of mycelium of fruiting body | of mycelium fruiting body
ABTS
4 +0.01 157 +0.01 0.86 + 0.002 0.32+£0.001
assay
DPPH
11.21£0.02 7.6+0.03 7.3+£0.01 1.09 + 0.003
assay
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The EIm polypore mushroom Inocutis levis is a macroscopic
basidiomycete belonging to the Hymenochaetaceae family. Many
members of this family have been of interest to researchers due to
their medicinal and nutritional properties. Recent investigations have
shown some bioactive properties of the fruiting body of I. levis. In this
research, the nutritional and mineral composition of I. levis and the
antioxidant activity of its mycelial extract have been investigated for
the first time. Nutritional composition was determined according to
AOAC method and mineral content was determined using ICP-MS.
Mycelium cultivation was performed in PDA and then in PDB
medium. Antioxidant activity of the fruiting body and myecelial
extracts was evaluated via ABTS and DPPH assays. According to the
results, Inocutis levis contains 14.2% protein, 73.7% carbohydrates
(including 59.7% fiber), and a significant amount of minerals (11.6%)
including potassium, phosphorus, magnesium, and iron. The
concentration of lead and cadmium in 1. levis is at the safe level, but
the Health Risk Index (HRI) values of mercury and arsenic exceed the
safe level. Although I. levis fruiting body extracts had a higher free
radicals inhibitor activity, due to the significant yield of the mycelium
extract and also the ease of cultivation, the cultured mycelium of this
mushroom can be considered as a potential source of bioactive
compounds. To apply this mushroom in food and pharmaceutical
industries, a deeper investigation of the compounds of I. levis is
suggested.
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