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ABSTRAK

T

Cendawan anai-anai liar Termitomyces heimii RFES 230622 (THR2) di \k dari
Negeri Sembilan semasa musim monsun dijujukan dan didapati 99% ‘sama/dengan
Termitomyces heimii spesis yang mana jarak evolusi (Knuc) turut menge nya. Ciri-
ciri morfologi THR2 yang boleh diperhatikan ialah batang stipe yan ihatan seperti
silinder, warna putih kekuningan dipenuhi dengan anulus tebal dan?mbuh dengan
anai-anai dalam sikat sarang anai-anai. Cendawan yang diku | digunakan dalam
kultur tisu untuk pertumbuhan miselium pada medium agar xgng h dimanipulasi,

dan diperhatikan bahawa gabungan PDA + ME + YE jimen an pertumbuhan
miselium yang penuh selepas 14 hari pengkulturan. Eks Rza‘elah dihasilkan
daripada jasad buah, biojisim miselial dan kaldu kultur untuk isis aptimikrob,
antioksidan, antikulat dan penentuan polisakarida B-gl . Mi IWZ mampu
membesar dan menghasilkan polisakarida dalam f eld (SLF)
dengan biojisim miselia sebanyak 8.55 g/L selama 7 i tiag %strak
disediakan daripada jasad buah (ENS), miseliu kultur
(EPS) melalui keadah pengekstrakan air panas, ai ian dalam etanol.
Pengekstrakan air panas dan air sejuk jasad bua ilka -ENS dan
CW-ENS dengan masing- masing 3.20 Ké!a Manakala,
pengekstrakan air panas miselium m@gﬁ .80 g/L dan

anyak
polisakarida ekstraselular (EPS) yan%;< ehi ialah g/gﬁsolisakarida telah
disahkan sebagai B-glukan oleh analisis spektrum_FTI glu ini mempamerkan
sifat antimikrob dengan tindak b%rting g i an, lam B-glukan yang
diekstrak daripada jasad buah (H ber ingyd nga_l’l?f-glukan yang diekstrak

daripada miselium. B-glukan t unjukkan arang&s' at antikulat. Kehadiran
fitokimia seperti flavonoid, sapenimdan terpengid/dikes

Jumlah kandungan flavonoid (TF@) dikird mehggun

dan kandungannya berada m quatF.lG 2.86 dalam semua ekstrak THR2.

Walau bagaimanapun, an flavonoid pali inggi didapati dalam HW-ENS

laitu 2.86 + 0.15. Aktiviti a OkSidQ:m HR2 diukur menggunakan ujian DPPH
ua eks

lam semua ekstrak THR2.
Quercetin sebagai standard

dan nilai I1Cso diten WNilaiJ S terletak di antara 4.44 mg/ml hingga

6.71 mg/ml. San& -ENS ekstrak TH enunjukkan nilai 1Cso paling sedikit

laitu 4.44 mg/ml manakala nunj nilai 1Cso tertinggi iaitu 6.71 mg/ml.

Daripada em nt.%wrak THR2, N¥\'-E ni boleh dianggap sebagai ekstrak yang
%ntuk ktivi i

oksidan kerana nilai 1Cso paling rendah dengan
i 10 mg/ml iaitu 90.83% berbanding dengan

berpotensi ti Vi
peratusan @ﬁatan yang
ekstrak % F
N
= il

K&I;J i:  Termitomyces \helmu, fermentasi kultur tenggelam, polisakarida,
a ob, antioksida

N



ABSTRACT

Termitomyces heimii mushroom is seasonal in which they only grow during}gl iny
season, it is necessary to establish a proper cultivation method so that | able
bioactive compound can be produced at any time. Termitomyces heimii RFES,230622
(THR2), a wild-termite mushroom that was isolated from Negeri Se i

monsoon, was sequenced and found to be 99% identical to the Tekmi
strain, which was further supported by the mushroom's evolutionary
The stipe, which seems to be cylindrical, creamy in colour, stuf i
and growing in the comb of termite nest, is the observable morgE al trait of THR2.

The isolated mushrooms were employed in tissue cul ow mycelium on
modified agar medium, and it was found that the PDA + YE combination

n.'Fruiting bodies,

ed t ﬁhakgétracts for
determinationy of ‘B%D‘ban
eliumiwa Ielto_g;g and

i with_mycelial

hro ycelium
dies,yietd HW-ENS
3.20 nd 1.36 g/L,
ot-water extraction of

ar @ accharide (EPS)
n

produced thick, full-plate mycelium growth after 14 da
mycelial biomass, and cultured broth of THR2 wer
antibacterial, antioxidant, antifungal analysis

generate polysaccharide in submerged liquid
biomass of 8.55 g/L. Various extracts from fruiti
(IPS), and culture broth were made (EPS). The
and CW-ENS, with corresponding polysacéhari

mycelium produces IPS with 0.80 and/the extrac
obtained was 1.44 g/L. The polysacchari erewerifi B-%ht by FTIR spectra
analysis. These B-glucan exhibit imicrobia 'K'h highest response

observed in the B-glucan extractedsfromfruiting"bo HW-ENS) compared to the -
glucan extracted from the myceli hereas there was nQ.zone of inhibition against
Aspergillus niger which meanﬁ%t it tifu%properties. All of the THR2
t

extract was found to contai hemi flav s, saponins, and terpenoids.
Total flavonoid content(TFG); which was determi e&ing quercetin as the standard,
ranged from 2.16 to g/g inf eac %‘

TH extract. However, the highest
concentration of flavonoid content was ddn HW-ENS which is 2.86 + 0.15. Using

extracts was evaluated, and the ICsg
s that range from 4.44 mg/ml to 6.71

value was calcul . Allextracts ha
mg/ml. HW-ENS sample o

mg/ml whereaS E hopved the Pi"ghe o value which is 6.71 mg/ml. Out of this

four THR2 gfac,s HW-ENS*“can be considered as extract with high potential of

antioxida ivity as the I1Cso v Il:iaé'!the lowest with high percentage of inhibition
ich was.90 '% compared to the other extracts.

at 10 m%
: &
ords: Termitomyces h(?fmli, submerged liquid fermentation, polysaccharide,

KN{& :
antimicrobial, antioxidant

N
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AL-MULAKHKHAS
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