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A REVIEW

Abstract : Mushroom are eaten and liked by people all over the world not only because of their taste, aroma or nutritive values in
food but also because of their medicinal properties. They are beneficial for human or animal health due to presence of active
polysaccharide which boosts our immune system as well as prevent cell or microorganism growth which is harmful for our body.
The extracted drug and oral doses both are efficient in prevention of many harmful biological effects like HIV, polio, inflammation,
cancer, tumor, or virus growth. With their potential value and scavenging effect they are most significant functional food and can
be used us food supplement.
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INTRODUCTION

Mushrooms belong to fungi family and are
saprophytic in nature, having no chlorophyll (Tiram et
al., 2013) .They contain hypha and a group of connected
hyphae termed as mycelium (Jonathan et al., 2012).
Mushroom consist pileus or cap with stipe (stem) and
volue (cup). They are rich in proteins (31-40%) and
extremely good in potassium.  Acc. to ancient records
they are good source of food for the strength of Greek
warriors in wars and Romans discern mushroom as food
of Gods. Commercial cultivation have been started from
last few decades and now it is a prominent source of
food in today’s world with wide industry network over
120 countries contribute to 4.3 billion tons (Chang et al.,
1996). At global market after button mushroom, oyster

mushrooms are succeeding in production and
consumption account about 25% in production and
consumption (Sethi et al., 2012).

Mushrooms are found in thousands of varieties but
oyster mushroom benevolent in slacking of tendons and
veins (Tiram et al., 2013 and Jonathan et al., 2012).
With the change in trend, the cultivation of Pleurotus
ostreatus (oyster mushroom) attracted farmers along
with the cultivation of Agaricus bisporus (button
mushroom) (Salata et al., 2018). The first cultivation of
Pleurotus ostreatus was done in Germany for the
sufficient food supply during World War II
(Deepalakshmi et al., 2014). The optimum temperature
required for the growth of mycelium is 28°C and they
can be cultivated in different kinds of agriculture waste.
The ratio water to dry matter is 90:10 (Hoa et al., 2015).
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Apart from good taste, oyster mushrooms have
antihypertensive, anti-aging, anti-microbial and
antioxidant potential (Iwalokun et al., 2007).

2021) and hepatitis C (EL-Fakharany et al., 2010). The
aqueous methanol extract work against HSV-1 , water
extract work against t the herpes simplex virus, in vitro
extraction work against influenza A virus and HSV-2
whereas Ubiquitin inhibits HIV (Vlasenko et al., 2018).
These antiviral properties oyster mushroom play a
significant role in improving immune system against many
serious diseases.

Anti-tumor:
Solid tumor is occurred in the body due to presence

DLA line cells. For cure of solid tumor Aqueous-Ethanolic
Extracts of H. ulmarius is used. Acc. to Panavalappil
Greeshma et al. (2016), with experiment on mice stated
that Blue oyster mushroom is highly responsible for anti-
tumor activity. With their experiment they concluded that
with the dose fruiting body of 1000mg/kg for 15 days
resulted in 68.7% to 78.9% whereas with the oral dose,
solid tumor reduced by 88% in mice (Greeshma et al., 2018).
Pleurotus spp. two type of highly active polysaccharides
named Water-soluble polysaccharide (POPS-1) inhibit HeLa
tumor cells and Heteropolysaccharide antioxidant and
antitumor activity (Tong et al., 2009; Ren et al., 2015 and
Pandya et al., 2019).

Anti-cancer
With a study by Khan and Tania (2012) showed

that water soluble extract inhibit prostate cancer PC-3
cells, hot water extract reduces MCF-7 breast cancer
whereas methanol extract reduces MCF-7, MDA-MB-
231 breast cancer and HT29, HCT-116 colon cancer
(Khan et al., 2012). But this provides significant
cytotoxicity on PC-3 cells than any other cancer cells
(Gu et al., 2006). Oyster mushroom highly effective on
65.0-75.0% in 5mg/ml but not significantly effective on
80.5% cancer growth (Choi et al., 2015).

Anti-Inflammatory :
In today’s world with the change in environment

and due to aging many inflammatory diseases increasing
day by day such as Rheumatoid arthritis (Rivero-Perez,
et al., 2016). The best inhabitant property against
inflammatory shown by aqueous extract of spent of
oyster mushroom of barley straw/ Chenopodium
ambrosioides L. with percentage of inhabitant of 89.5-
99.5% (Rivero-Perez et al., 2016). The carrageenan-
induced paw oedema mode is used to decide the effect
of anti-inflammatory aqueous extract (Winter et al.,

Fig. 1: Different types extracts for Pleurotus ostreatus

Medicinal properties:
Pleurotus ostreatus mushroom shows many

medicinal properties due to which they are prepared in
diet and contribute huge role in medicinal science. They
shows anti-oxidant, anti-viral, anti-tumor, anti-lipidemic,
hyperglycemia, hypotensive, anti-inflammatory,
hypochlolestrolic, hypo protective, immunodulatory, anti-
ageing, anti-bacterial, anti-fungal, anti-diabetic, anti-
cancer and anti-allergic (Khan et al., 2012).

Antioxidant:
Pleurotus spp. (Oyster mushroom) contains higher

level of anti-oxidant than any other cultivated mushroom
(Patel et al., 2012). The presence of polysaccharide
pleuran ($-glucan) (Bobek et al., 2001) and Lectin
(Zhang et al., 2012) is responsible for the antioxidant
potential. There are different kind of methods for
extraction of antioxidant components - Ethanol extract,
Methanol extract, Water and CO

2
 extract, Watery

extract, Acetone extract and Acid hydrolysis (Cruz et
al., 2020).

The naturally occurring components found in
methanaloic extract (Yang et al., 2002) which is ascorbic
acid, - tocopherol, -tocopherol and  - tocopherol
contributes about 10-15mg/ml. Due to its health beneficial
properties, these mushrooms used us dietary supplement
(Bjelakovic et al., 2007). The scavenging activities are
depending upon color with the concentration of 5mg/ml
having EC

50
 – 50.0 values (Olukemi et al., 2021).

Antiviral :
Pleurotus ostreatus Mushroom show activity

against human immunodeficiency virus-1 (HIV-1) reverse
transcriptase (Wang et al., 2000), influenza virus, dengue,
respiratory, polio, hepatitis B (Hernández-Sánchez et al.,
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1962).
The Anti-Inflammatory Activities consists –

Antihistamine activity, In Vivo Assay for Nitric Oxide
Production by Peritoneal Cells, In Vitro Assay for Nitric
Oxide Production by Peritoneal Cells, Assay for
Membrane Stabilizing Activity and Assay for
Carrageenan-Induced Infiltration of Peritoneal Cell. With
these activities study concluded that mushroom is a
potential anti-inflammatory functional food which
prevents cell migration to the site of inflammation
(Jayasuriya et al., 2020).

Anti-bacterial and Anti-fungal :
Pleurotus spp. extracts also shows some anti-

microbial activities like anti-bacterial and anti-fungal
(Gregori et al., 2007). P-anisaldehyde and 3-chloro-p-
anisaldehyde  inhibit growth of Bacillus subtilis,
Pseudomonas aeruginosa, Aspergillus niger and
Fusarium oxysporum (Okamoto et al.,2002). The crude
extract is highly reactive against Aspergillus niger as
well as on Gram negative and Gram positive bacteria
(Gerasimenya et al., 2002).

Other properties:
Pleurotus ostreatus also shows my other activities

beneficial for health. They show Antihyperlipidemic
which increases lipids amount in body (Abrams et al.,
2011), anti-allergic due to presence of ßglucans
polysaccharide (Abrams et al., 2011), ant aging,
hyperglycemia, hypotensive, heptoprotective and anti-
diabetic (Khan et al., 2012).

Conclusion:
Mushroom possesses many biological activities. So

many experiments performed on mice over the past few
decades in search of significant medicinal use over
diseases with their efficiency. With the proper
consumption of mushroom in our daily life we can prevent
many acute as well as chronic diseases. With the discover
of new techniques and methods the extracted drug from
Pleurotus ostreatus fruiting body helpful in
manufacturing many medicines as well as consumed as
supplement or functional food to full fill body
requirement.
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