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Extracts of Antrodia camphorata in Submerged
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Abstract

Antrodia camphorata is a unique and valuable traditional medicinal fungus and used
for healthy functions, liked as immunity regulation, hepatoprotection, anticancer in
Taiwan. Using color lights to regulate the growth and metabolites of Antrodia
camphorate in submerged fermentation. The chemical compositions and the
cyto-activities of ethanol extracts of fermentation products were evaluated by
GC/MS and cytotoxicity, respectively. Results of chemical profiling indicate that the
triterpenoid amounts (Azssnm) and the complexity in submerged mycelium increased
with the cultured days under the constant illumination. The in vitro anticancer assay
also indicates that the ethanol extracts have a dosage dependent inhibitory on
human cervical epithelioid carcinoma (HelLa) cells. The mycelium extract of 60 pg/ml
inhibits Hela cell activity of 73.6%. Comparing to the 71.4% inhibitory of wild fruiting
bodies extract of A. camphorate in the same concentration, the nuance in anticancer
assay is negligible. Our study demonstrates the photo-fermentation has the potential
to promote the functional chemicals and bio-activities of A. camphorata for

economic production.
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