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Antioxidant Substances on “Katsuobushi” Medium Fermented

with Several Xerophilous Fungi- II

Yoshio Kaminishi*!, Kazuhiro Ito*?, and Masahiko Kunimoto™*

Antioxidant production was investigated on katsuobushi medium and an agar plate,

which were cultured with five strains used in katsuobushi molding. Five fungus

strains had the ability to produce the antioxidant in the katsuobushi medium. In the

agar plate including different concentrations of glucose, the antioxidative fractions

produced different results related to the extract weight, autooxidation test and thin

layer chromatogram pattern. From these results, the effects of the katsuobushi con-

stituents such as lipid content on the production of the antioxidant substances were

discussed. A further discussion was made on the relationship between the antioxidant

production and the katsuobushi quality.
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Fig. 1. The weight of extracts from katsuobushi me-
dia cultured with several fungi.
The katsuobusht medium was cultured for
14 days, and the extraction was performed us-
ing organic solvents in order of methanol,
chloroform and ethyl acetate.
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Fig. 2. Antioxidant activity of fraction III partially
purified by silicic acid column chromato-

graphy.

The fraction III was eluted with 2 column
volumes of methanol after the removal of the
substances with 2.5 column volumes of chlo-
roform.

The extracts and a-tocopherol were added
at the concentration of 0.01% to the reaction
mixture.

Symbols : O, control; @, a-tocopherol; A,

A. repens; A, A. ruber; X, NE-1;
O, NU-1; R, NU-2.
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Fig. 3. Thin layer chromatogram of the fraction III

from katsuobushi media.

Lane: 1, A. repens; 2, A. ruber; 3, NE-1; 4,
NU-1; 5, NU-2.

TLC was developed using silicic acid (Kisel
Gel 60G, Merck) with chloroform-methanol
(88 : 12, v/v), and was detected under ultra-
violet light.
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Fig. 4. The weight of extract from semi-defined
plates which was cultured with 5 xerophilous
fungi.

The media (20g) included 0.3% malt and
0.3% yeast extract, 0.5% peptone, 10% glycine
and 1% or 5% glucose.

The left and right bars indicated the ex-
tracts weight from the media in the presence
of 1% and 5% glucose were added, respec-
tively.
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<Fig. 5. Antioxidant activity of extracts
from media that were cultured
with fungi in the presence of 1%
or 5% glucose.
Symbols : O, control; @, a-
tocopherol; A, 1% glucose addi-
tion; A, 5% glucose addition.

Fig. 6. Thin layer chromatogram of the
extracts from media that were cul-
tured with fungi in the presence of
1% or 5% glucose.

Lane: 1, 6, A. repens; 2, 7, A.
ruber; 3, 8, NE-1; 4, 9, NU-1; 5,
10, NU-2.

TLC was developed and detected
as shown in Fig. 3.
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