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ABSTRACT

Recently, the elderly population has increased rapidly and it is growing interest in health, so the
mushrooms are used as a material for functional food, but the Sanghwang mushrooms research related
to material production using the techniques for the mass culture that are valuable industrially has yet to
be revealed. In this study, mixed fermenting products of curcuma root and the Sanghwang mushrooms
were developed as a beverage and food material with a increased ability to inhibit osteoclast
differentiation. Bone marrow-derived macrophages(BMMs) derived from bone marrow cells were cultured
for 3 d with the absence or presence of receptor activator of NF-kB ligand(RANKL) with increasing
concentrations(2-20ug/mL) of mixed fermenting products. The fermentation broths inhibited
RANKL-induced osteoclastogenesis in a dose-dependent manner that the formation of multinucleated
osteoclast were confirmed by the low tartrate-resistant acid phosphatase(TRAP) activity without inhibiting
the growth of bone marrow cells. The fermentation broths was cultured with edible soy and the
sterilized solutions showed a brown liquid was charged in case of the beverage bottle. In order to use
the bio-mixed fermentation broth as a primary base of the beverage, it is required the sensory
evaluation, stability and expiration date.
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2.4. Cell viability assay
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3. 432
3.1 TRAP assay
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g

# 1. TRAP ZAdc] g Z3 A Lade a3
Table 1. Effect of Sanghwang mushrooms
fermentations on the TRAP activity.

(* 20ug/mL)

}3] A
G SEAE 94
dad F |g=AEZ 5 0D L
Adls (%)
(ug/mL)
2 150.3+7.2 35.4+3.6
5 74.7+3.5 68.3+5.8
20 10.8£3.6 92.1+9.4
oz 224.5+10.3 100
Silibinin[171° 35.5+6.7 82.5+5.4
IC50 : 3.6ug/mL
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a9 1. TRAP Mol g Z3uA Fade a3
Figure 1. Effect of Sanghwang mushrooms
fermentations on the RANKL-induced TRAP staining.
(A) MCSF, (B) MCSF+RANKL,
(C) MCSF+RANKL+ SAMPLE 5ug/mL

3.2 Cell viability assay
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Table 2. Effect of Sanghwang mushroom
fermentation broths on cell viability.
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2 98.3+5.8
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20 96.4+5.3
) & 100
Silibinin* 90.4+6.7

(* 20ug/mL)
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Figure 2. Sanghwang mushroom fermentation broths

a9 3. SEA9 Aol A7 FHE
ZEH A w gy
Figure 3. Sanghwang mushroom fermentation
broths charged amount in case of the beverage bottle

standards.
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