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Abstract 

Background: Edible mushroom fruiting bodies and their mycelia have become attractive functional foods. Mush-
room mycelia have been investigated for their potential food applications. Here, soybeans were fermented using 
medical mushroom mycelia from Ganoderma lucidum, Hericium erinaceus, and Hericium ramosum to develop novel 
functional food materials for human health.

Results: Wild mushroom fruiting bodies were collected from nature to isolate their mycelia. Soybeans were fer-
mented using mushroom mycelia for 4 weeks. The antioxidant activity of fermented soybeans was analysed, and 
fermented soybean compounds were determined using HPLC and LC/MS analysis. Antioxidant and alpha-glucosidase 
inhibitory activities of fermented soybean mycelia were more potent than the control group. The volume and type 
of isoflavones significantly differed between soybean fermentation by Ganoderma lucidum, Hericium erinaceus, and 
Hericium ramosum mycelia, based on HPLC and LC/MS analysis.

Conclusion: We used mushroom mycelia to uncover new information regarding fermented soybean. Soybean fer-
mentation using mushroom mycelia could be useful as a novel bioactive food material or nutritional supplement.
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Background
Soybean is a legume and a major protein source crop 
in East Asian countries. In general, soybeans have vari-
ous useful nutrients, including proteins, oils, carbohy-
drates, minerals, and vitamins [1]. Protein is one of the 
major compounds in soybean, and dried soybean con-
tains 36% protein [2]. Soybean proteins, including gly-
cinin and β-conglycinin, contain most of the essential 
amino acids required for human nutrition [3]. Soybean 
protein is regarded as a good substitute for animal pro-
teins [4]. There are many non-fermented and fermented 
soybean products, including soybean sprout, soy milk, 
tofu, soy meat, tempeh, miso, natto, soy sauce, and 
doenjang [5]. Moreover, many active compounds are 
isolated from soybean and soybean products, and iso-
flavones are one group of active compounds [6].

Isoflavones are a subgroup of flavonoids, and the 
major isoflavones in soybean include genistein, daid-
zein, and glycitein. They are found in glycosylated forms 
in nature like genistin, daidzin, and glycitin. In general, 
they cannot be easily absorbed in the intestines, and 
they undergo hydrolysis catalysed by beta-glucosidase 
from intestinal microflora [7]. Isoflavones can be used 
as alternative therapies against hormone-related can-
cers like breast and prostate cancer [8], cardiovascular 
diseases [9], osteoporosis [10], and menopausal symp-
toms [11]. Fermented soybean products including tem-
peh, miso, and natto contain the isoflavone aglycone 
form [12]. Miura et al. reported that soybean fermented 
by basidiomycete mushrooms, Ganoderma lucidum (G. 
lucidum), contained isoflavone aglycones [13].

Mushrooms are grown and consumed by humans in 
many countries. Many people are interested in edible 
mushroom fruiting bodies and their mycelia as func-
tional foods because they are less toxic and contain 
bioactive compounds. Investigators have reported the 

Open Access

*Correspondence:  kouhei_suruga@kibun.co.jp
Food Function Research & Development Division, International Operation 
Department, Kibun Foods Inc., 86 Yanokuchi, Inagi, Tokyo 206-0812, Japan

http://orcid.org/0000-0001-9430-9620
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/licenses/by/4.0/
http://creativecommons.org/publicdomain/zero/1.0/
http://creativecommons.org/publicdomain/zero/1.0/
http://crossmark.crossref.org/dialog/?doi=10.1186/s40538-020-00189-1&domain=pdf


Page 2 of 10Suruga et al. Chem. Biol. Technol. Agric.            (2020) 7:23 

antitumour [14], antimutagenicity [15], antiviral [16], 
and antioxidant activities [17] of mushroom fruit-
ing bodies and mycelia. Mushroom mycelia have been 
investigated for their potential food applications, and 
they are used to create fermented foods like soybeans, 
bread, cheese, and alcoholic drinks [18].

In our previous study, we assessed the antioxidant 
activities of 20 mushroom mycelia species that were 
obtained in nature. The activity of Hericium ramosum 
(H. ramosum) mycelia was more potent than other 
mushroom mycelia species [19]. Moreover, nerve 
growth factor synthesis in H. ramosum was higher than 
Hericium erinaceus (H. erinaceus) in the hippocampus 
of intact mice [19]. There have been various investiga-
tions to characterise fermented soybeans using mush-
room mycelia [13, 18, 20]. However, very little work is 
currently available in the published literature on the 
oxygen radical absorbance capacity (ORAC), alpha-
glucosidase inhibitory activity, and liquid chromatog-
raphy/mass spectrometry (LC/MS) chemical profiles of 
fermented soybean using mushroom mycelia.

Here, we obtained new information regarding effect 
of fermented soybean on general health. We prepared 
the fermented soybeans from G. lucidum and H. erina-
ceus mycelia, which are well-known medicinal mush-
rooms. Moreover, in addition to G. lucidum and H. 
erinaceus, we produced fermented soybean using the 
comb tooth cap medical mushroom, H. ramosum myce-
lia, which has strong antioxidant activity.

Materials and methods
Chemical
Genistein, glycitein, daidzein, genistin, glycitin, and 
daidzin were purchased from Funakoshi Co., Ltd. 
(Tokyo, Japan). Potato dextrose agar (PDA) medium 
was obtained from Eiken Chemical Co., Ltd. (Tochigi, 
Japan). Folin and Ciocalteu’s phenol reagent (2N) was 
purchased from Sigma-Aldrich Co. (St. Louis, MO, 
USA). 2-Morpholinoethanesulfonic acid monohydrate 
(MES) was obtained from Dojindo Laboratories (Kum-
amoto, Japan).

Mushroom collection and mushroom mycelia separation
We collected G. lucidum, H. erinaceus, and H. ramo-
sum wild mushroom fruiting bodies from Akita and 
Iwate prefectures in Tohoku in northern Japan. Pieces 
of mushrooms fruiting bodies collected from the nat-
ural field were plated onto a 90  mm petri dish with 
PDA medium and incubated at 25  °C for 2  days until 
the mycelia germinated on PDA medium. The germi-
nated mycelia were cultured for 14 days at 25 °C. After 
the termination of cultivation, they were maintained 

on PDA medium at 3 °C in a refrigerator. The medium 
contained 3% sucrose, 0.3% polypeptone, 0.3% yeast 
extract, 0.05% sodium phosphate, and 0.05% potas-
sium phosphate in distilled water. The initial pH of this 
medium was adjusted to 5.5. The culture was performed 
at 25 °C for 14 days with gentle shaking (80 rpm).

Soybean fermentation using mushroom mycelia
Commercial dried soybeans were soaked overnight in 
water (whole soybean:water ratio 1:4 by weight) and 
placed in a culture bottle. After autoclaving at 121  °C 
for 20 min, the soybeans were cooled and cultured with 
fresh G. lucidum, H. erinaceus, and H. ramosum myce-
lia (suspension mycelia solution) at 25  °C for approxi-
mately 4  weeks. After cultivation, fermented soybeans 
were lyophilised to powder by freeze-drying.

Extraction of fermented soybean
Extraction of fermented soybean with ethanol was per-
formed using methods of our previous report [19], with 
some modification. In brief, the powder of lyophilised 
fermented soybean was extracted with 10 times the vol-
ume of 80% ethanol at 23–27 °C, and the extracted solu-
tion was concentrated. The solution was used for later 
experiments as fermented soybean extract solution.

Total phenolic content
The total phenolic content of fermented soybean was 
analysed by the Folin and Ciocalteu method with cat-
echin as a standard [21]. The fermented soybean extract 
solution (20 µL) was mixed with 20 µL of 1 N Folin and 
Ciocalteu solution and 100 µL of 0.4 M sodium carbon-
ate solution. The reaction mixture was stored at 30  °C 
for 30  min, and the absorbance was measured using a 
Synergy HTX Multi-Mode Microplate Reader (BioTek 
Instruments, Winooski, VT, USA) at 660  nm. Results 
were expressed as milligrammes of catechin equivalent 
per gramme of dry weight of fermented soybean (mg 
catechin/g dry powder).

1,1‑Diphenyl‑2‑picryl‑hydrazyl (DPPH) free radical 
scavenging activity
The DPPH radical scavenging activity of fermented 
soybean was analysed by the methods described by 
Midoh et  al. [22]. The fermented soybean extract solu-
tion (60  µL) was mixed with 120  µL of 100  mM MES 
buffer (pH 6.0)/10% ethanol solution and 60  µL of 
400  µM DPPH in ethanol. The reaction was performed 
at room temperature for 20  min, and the absorb-
ance of the reaction mixture was measured at 520  nm 
using a microplate reader. The DPPH radical scaveng-
ing activity of fermented soybean was estimated using 



Page 3 of 10Suruga et al. Chem. Biol. Technol. Agric.            (2020) 7:23  

a 6-hydroxy-2,5,7,8-tetramethylchromane-2-carboxylic 
acid (Trolox) standard curve (0, 5, 10, 15, 20, and 25 µM) 
and expressed as µmol Trolox/g fermented soybean dry 
powder.

ORAC assay
The ORAC was performed using the OxiSelect™ ORAC 
Activity Assay Kit (Cell Biolabs Inc., San Diego, CA, 
USA) [23]. The reaction was performed in 75 mM phos-
phate buffer (pH 7.4), and the volume of the final reaction 
mixture was 200 µL. Antioxidant (25 µL) and fluorescein 
solution (150  µL) were added to the microplate wells. 
The reaction mixture was incubated at 37 °C for 30 min. 
The free radical initiator 2,2′-azobis (2-methylpropi-
onamidine) dihydrochloride (25 µL) was added using 
a multichannel pipette. The microplate was immedi-
ately placed in the reader, and the fluorescence intensity 
(excitation at 485 nm, emission at 528 nm) was recorded 
every 5  min for 60  min using a microplate reader. The 
area under curve at specific Trolox concentrations (0, 
5, 10, 20, 40, and 50 mM) was used to plot the standard 
curve for ORAC activity. Each extract was quantified and 
expressed as µmol Trolox equivalents/g of dry fermented 
soybean powder.

Alpha‑glucosidase inhibition assay
The inhibition of yeast alpha-glucosidase activity was 
measured using a method described by Matsui et al. with 
minor modifications [24]. The fermented soybean extract 
solution (10  µL) was pre-incubated at various concen-
trations for 15  min at 37  °C with 40  µL of an enzyme 
solution of yeast alpha-glucosidase (0.1  mU/mL) in 
67 mM phosphate buffer (pH 6.8). After pre-incubation 
with the enzyme solution, 50  µL of p-nitrophenyl α-d-
glucopyranoside (pNP-glucoside, 1 mM) was added and 
incubated for 30  min at 37  °C. The reaction was termi-
nated by adding 0.5  M sodium carbonate (100  µL). The 
increase in absorbance at 400  nm was measured using 
a microplate reader. The mammalian alpha-glucosidase 
inhibitory activity was assessed using crude alpha-glu-
cosidase solution prepared from rat intestinal acetone 
powder (Sigma-Aldrich, St. Louis, MO, USA) in 0.9% 
saline [25]. The assay mixture was comprised of 18.5 mM 
maltose or 74 mM sucrose in 100 mM maleate buffer (pH 
6.0, 50  µL) and 25  µL of the fermented soybean extract 
solution at various concentrations. The mixture was pre-
incubated for 3 min at 37  °C. The reaction was initiated 
by adding crude alpha-glucosidase solution (25 µL) to the 
reaction mixture. The amount of glucose released in the 
reaction mixture was determined using LabAssay Glu-
cose (Wako Pure Chemical Co., Osaka, Japan) based on 
the mutarotase–glucose oxidase method. The reaction 
mixture (100  µL) and LabAssay Glucose (150  µL) were 

mixed and incubated for 10 min at 37 °C, and the absorb-
ance was measured at 505 nm. The inhibition rate (%) of 
alpha-glucosidase can be calculated as follows: Inhibition 
rate (%) = (AC − AS)/(AC − AB) × 100, where  AC,  AS, and 
 AB represent the absorbance of the control, sample, and 
blank, respectively [24].

High‑performance liquid chromatography (HPLC) analysis
The isoflavone levels in fermented soybean after mush-
room mycelia were investigated using the methods 
described by Kudou et al. [26]. Soybeans fermented using 
mushroom mycelia were analysed with an LC-6A system 
(Shimadzu, Kyoto, Japan) equipped with a PEGASIL-
ODS (4.6  mm i.d. × 250  mm) HPLC column (Sensyu 
Scientific, Tokyo, Japan). Analyses of genistein, daidzein, 
glycitein, and genistein were performed using acetoni-
trile–water (20:80) containing 0.1% acetic acid, and the 
analyses of daidzin and glycitin were conducted using 
acetonitrile–water (15:85) containing 0.1% acetic acid 
under isocratic conditions at a flow rate of 1.0  mL/min 
and UV detection at 260 nm. The injection volume was 
10  µL, and the analyses were performed at 30  °C. The 
amounts of isoflavones in the extracts were calculated 
from standard curves derived from authentic standards.

LC/MS analysis
LC analysis was performed using Waters ACQUITY 
UPLC (Waters MS Technologies, Manchester, UK), 
which was equipped with a reversed-phase Acquity 
UPLC CHS C18 column with a particle size of 
2.1  mm × 100  mm × 1.7  μm (Waters MS Technologies). 
The column oven temperature was set at 40  °C, and the 
flow rate was 0.4 mL/min. Mobile phases A and B con-
sisted of water containing 0.1% formic acid and 0.1% ace-
tonitrile, respectively. The linear gradient program was 
set as follows: 0 min, 5% B; 20 min, 30% B; and 34 min, 
100% B. The injection volume was 5 μL. Mass spectrom-
etry was performed using a Xevo QTof Mass Spectrom-
eter (Waters MS Technologies). The scan range covered 
m/z from 50 to 1200. For positive electrospray modes, 
the capillary and cone voltages were set at 3.0  kV and 
15 V, respectively.

Statistical analysis
Results are expressed as mean ± standard deviation (SD). 
Statistical significance was determined using the paired t 
test. A p-value of less than 0.05 was considered statisti-
cally significant.

Results
Soybean fermentation using mushroom mycelia
Soybeans were fermented using G. lucidum, H. erina-
ceus, and H. ramosum mycelia at 25 °C for approximately 
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4 weeks. The soybeans fermented by mushroom mycelia 
are shown in Fig.  1. Soybeans fermented using G. luci-
dum mycelia tended to ferment faster than soybean fer-
mented by H. erinaceus and H. ramosum mycelia.

Total phenolic content and antioxidant activity 
of soybeans fermented by mushroom mycelia
Table 1 summarises the results of the total phenolic con-
tent and antioxidant activity of soybeans fermented by 
mushroom mycelia. The total phenolic content (mg/g 
dry powder) of non-fermented soybeans and soybeans 
fermented by G. lucidum, H. erinaceus, and H. ramosum 
mycelia were 1.547 ± 0.068, 2.304 ± 0.035, 2.074 ± 0.066, 
and 2.160 ± 0.014, respectively. DPPH radical scavenging 
activity (µmol Trolox/g dry powder) of non-fermented 
soybean and soybeans fermented by G. lucidum, H. eri-
naceus, and H. ramosum mycelia were 1.847 ± 0.073, 
4.246 ± 0.010, 2.246 ± 0.061, and 2.367 ± 0.173, respec-
tively. The ORAC values (µmol Trolox/g dry powder) 
of non-fermented soybean and soybeans fermented 
by G. lucidum, H. erinaceus, and H. ramosum mycelia 
were 49.763 ± 2.856, 60.090 ± 1.506, 66.147 ± 1.898, and 
72.897 ± 2.113, respectively.

Alpha‑glucosidase inhibition assay
We analysed the alpha-glucosidase inhibitory activity of 
soybeans fermented using mushroom mycelia (Fig.  2). 
Soybeans fermented using mushroom mycelia inhib-
ited the enzymatic activity of yeast alpha-glucosidase 
consuming the substrate pNP-glucoside compared to 
non-fermented soybeans. The inhibition rates of soy-
beans fermented using G. lucidum, H. erinaceus, and 

H. ramosum mycelia were 62.3%, 71.3%, and 79.5%, 
respectively (Fig. 2a). The inhibitory effect of fermented 
soybean on rat small intestinal alpha-glucosidase was 
determined for maltose and sucrose as substrates com-
pared to non-fermented soybeans. The inhibition rates of 
soybeans fermented using G. lucidum, H. erinaceus, and 
H. ramosum mycelia with maltose were 55.9%, 10.6%, and 
11.6%, respectively (Fig. 2b). Moreover, the values of soy-
beans fermented using G. lucidum, H. erinaceus, and H. 
ramosum mycelia for sucrose were 8.1%, 6.0%, and 1.5%, 
respectively (Fig. 2c).

HPLC and LC/MS analysis of soybeans fermented using 
mushroom mycelia
The concentrations of isoflavones in soybeans fer-
mented using mushroom mycelia are listed in Table 2. 
The glycosylated forms genistin, daidzin, and glycitin 
comprised 95.6% of the isoflavones in the control group 
(non-fermented soybean), but these values of soybeans 
fermented using G. lucidum, H. erinaceus, and H. ramo-
sum mycelia were 52.5%, 15.8%, and 17.6%, respectively. 
On the other hand, the aglycon forms daidzein, gly-
citein, and genistein in the control group were 4.4% of 
the isoflavones, but these values of soybeans fermented 
using G. lucidum, H. erinaceus, and H. ramosum myce-
lia were 47.5%, 84.2%, and 82.4%, respectively.

The chemical profiles of non-fermented soybean 
and soybeans fermented by G. lucidum, H. erinaceus, 
and H. ramosum mycelia were analysed using LC/
MS (Fig. 3). The main 12 peaks were detected in non-
fermented soybean and soybeans fermented using 
mushroom mycelia, and 11 out of the 12 compounds 

Fig. 1 Fermented soybean by mushroom mycelia a control; b G. lucidum; c H. erinaceus; d H. ramosum 

Table 1 Total phenolic content and antioxidant activity of soybeans fermented by mushroom mycelia

Results are expressed as mean ± SD (n = 3)

Control G. lucidum H. erinaceus H. ramosum

Total phenolic content (mg/g dry powder) 1.547 ± 0.068 2.304 ± 0.035 2.074 ± 0.066 2.160 ± 0.014

DPPH radical scavenging activity (µmol Trolox/g dry 
powder)

1.847 ± 0.073 4.246 ± 0.010 2.246 ± 0.061 2.367 ± 0.173

ORAC (µmol Trolox/g dry powder) 49.763 ± 2.856 60.090 ± 1.506 66.147 ± 1.898 72.897 ± 2.113
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were suggested based on retention time and MS data 
(Table 3).

Discussion
Edible mushroom fruiting bodies and their mycelia have 
become highly preferred functional foods because they 
are less toxic and contain bioactive compounds like 
polysaccharide β-glucans, polysaccharide–protein com-
plexes, peptides, and phenolic derivatives. The extracts 
of mushroom fruiting bodies and their mycelia have great 

therapeutic applications in human health, and they show 
effective functions like antioxidant, antitumor, anti-obe-
sity, antidiabetic, immunomodulatory, and hypocholes-
terolemic effects [27]. Mushrooms were used as drugs 
in ancient times [28, 29]. There are some modern com-
mercial nutraceuticals that use mushrooms, and they are 
utilised in the form of capsules or tablets as dietary sup-
plements [27]. In addition, mushroom mycelia have been 
investigated for their potential food applications, and 
they are used to create fermented foods like soybeans, 

Fig. 2 Alpha-glucosidase inhibitory effect of fermented soybean by mushroom mycelia a alpha-glucosidase from yeast, pNP-glucoside as 
substrate; b alpha-glucosidase from rat small intestinal, maltose as substrate; c alpha-glucosidase from rat small intestinal, sucrose as substrate. 
Results are mean ± SD (n = 3). ND not detectable. 1: p < 0.01 vs Control, 2: p < 0.01 vs G. lucidum, 3: p < 0.01 vs H. erinaceus, 4: p < 0.01 vs H. ramosum, 
5: p < 0.05 vs H. ramosum 
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bread, cheese, and alcoholic drinks [18]. However, there 
are no experimental data on the ORAC, alpha-glucosi-
dase inhibitory activity, and LC/MS chemical profiles 
of soybeans fermented by mushroom mycelia. Here, we 

prepared fermented soybeans using G. lucidum, H. erina-
ceus, and H. ramosum mycelia, and the antioxidant and 
alpha-glucosidase inhibitory activity and LC/MS chemi-
cal profiles of these products were analysed to obtain 

Table 2 Isoflavone concentrations in soybeans fermented using mushroom mycelia

Results are expressed as mean ± SD (n = 3)

ND not detectable

Isoflavones (µg/mg) Control G. lucidum H. erinaceus H. ramosum

Daidzin 0.957 ± 0.071 0.172 ± 0.058 0.126 ± 0.053 0.121 ± 0.067

Glycitin 0.129 ± 0.014 0.047 ± 0.008 0.040 ± 0.011 0.044 ± 0.010

Genistin 1.580 ± 0.046 0.732 ± 0.033 0.260 ± 0.009 0.302 ± 0.014

Daidzein 0.038 ± 0.008 0.323 ± 0.011 0.756 ± 0.011 0.721 ± 0.014

Glycitein ND 0.045 ± 0.011 0.056 ± 0.010 0.058 ± 0.011

Genistein 0.084 ± 0.025 0.493 ± 0.025 1.465 ± 0.033 1.410 ± 0.043

Fig. 3 LC/MS profile of soybeans fermented using mushroom mycelia a control; b G. lucidum; c H. erinaceus; d H. ramosum 



Page 7 of 10Suruga et al. Chem. Biol. Technol. Agric.            (2020) 7:23  

new information on the effect of fermented soybean on 
general health.

DPPH radical scavenging activity and the ORAC of 
fermented soybean mycelia were more potent than the 
control group (non-fermented soybean). In our previous 
report, the extract of H. ramosum mycelia had the highest 
DPPH radical scavenging activity compared to 19 other 
mushroom mycelia, including G. lucidum and H. erina-
ceus [19]. The ORAC of H. ramosum mycelia fermented 
soybean was higher than soybeans fermented using G. 
lucidum and H. erinaceus mycelia, and these results 
agree with those obtained in our previous report [19]. 
Interestingly, the DPPH radical scavenging activity of 
G. lucidum mycelia fermented soybean was higher than 
soybeans fermented using H. erinaceus and H. ramosum 
mycelia in this study. The total phenolic content of soy-
beans fermented using G. lucidum mycelia was slightly 
higher than soybeans fermented using H. erinaceus and 
H. ramosum mycelia. LC/MS analysis showed that soy-
beans fermented using G. lucidum mycelia contained 
8-hydroxydaidzein (peak No. 3 in Fig.  3b and Table  3) 
and one unidentified compound (peak No. 6). We are 
working to identify compounds in peak No. 6; however, 
we assumed that this compound was 6-hydroxydaidzein 
or 3′-hydroxydaidzein from MS (m/z) data and molecu-
lar formula in LC/MS analysis. Esaki et al. reported that 
a potent antioxidative 6-hydroxydaidzein was isolated 
from soybean koji fermented using Aspergillus oryzae 
[30]. It has been reported that 8-hydroxydaidzein showed 
stronger antioxidant activity than daidzein [31]. These 
reports suggest that the high antioxidant effects of fer-
mented soybean by G. lucidum mycelia may be related to 
the phenolic content levels and two kinds of hydroxydaid-
zeins. Many people have recently been interested in anti-
oxidant foods. Antioxidant foods deserve considerable 

practical concern because they prevent human cellu-
lar damage by reactive oxygen species and free radicals 
[32]. Oxidative stress has been linked to the generation 
of various serious diseases like neurodegenerative dis-
orders, cancer, cardiovascular diseases, atherosclerosis, 
cataracts, and inflammation [33]. In previous studies, we 
prepared a fermented soy residue (“okara”) with Rhizopus 
oligosporus, which showed high antioxidant activity [34–
36]. Here, soybeans fermented using mushroom mycelia, 
especially G. lucidum mycelia, could be useful as a novel 
antioxidant food material or nutritional supplement.

The alpha-glucosidase inhibitory activities of fermented 
soybean mycelia were significantly more potent than the 
control group. The inhibitory activities against yeast 
alpha-glucosidase of fermented soybean by H. erinaceus 
and H. ramosum mycelia using the substrate pNP-glu-
coside were more potent than soybeans fermented using 
G. lucidum mycelia. Lee et al. investigated the alpha-glu-
cosidase inhibitory activities of commercial genistein, a 
soy isoflavone. They reported that genistein showed high 
inhibitory activities against yeast alpha-glucosidase using 
the substrate pNP-glucoside [37]. In this HPLC analysis, 
the genistein was contained in fermented soybean by H. 
erinaceus (1.465 ± 0.033 µg/mg dried fermented soybean) 
and H. ramosum (1.410 ± 0.043  µg/mg dried fermented 
soybean) mycelia, respectively. These results suggest 
that the high inhibitory effects of fermented soybean by 
H. erinaceus and H. ramosum mycelia may be related to 
genistein. Although yeast alpha-glucosidase has been 
widely used for screening anti-diabetic agents using pNP-
glucoside as the substrate, it is not a biologically relevant 
substrate for mammalian alpha-glucosidase. Therefore, 
we investigated the inhibitory activity of fermented soy-
bean using mushroom mycelia against rat small intestinal 
alpha-glucosidase with maltose and sucrose as substrates. 

Table 3 LC/MS data of soybeans fermented using mushroom mycelia

Peak no. Retention time (min) MS (m/z) Molecular formula Suggested compounds

1 7.65 417.12 C21H20O9 Daidzin

2 8.31 447.13 C22H22O10 Glycitin

3 9.67 271.05 C15H10O5 8-Hydroxydaidzein

4 10.45 433.11 C21H20O10 Genistin

5 11.71 503.12 C24H22O12 6″-O-Malonyldaidzin

6 12.53 271.05 C15H10O5 Unidentified

7 12.98 459.13 C23H22O10 6″-O-Acetyldaidzin

8 14.34 519.11 C24H22O13 6″-O-Malonylgenistin

9 14.81 255.07 C15H10O4 Daidzein

10 15.60 285.08 C16H12O5 Glycitein

11 16.19 475.12 C23H22O11 6″-O-Acetylgenistin

12 19.10 271.06 C15H10O5 Genistein
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The inhibitory activity against rat small intestinal alpha-
glucosidase using the substrate maltose of soybeans fer-
mented using G. lucidum mycelia was significantly higher 
than soybeans fermented using H. erinaceus and H. ram-
osum mycelia. Moreover, the inhibitory activity against 
small intestinal alpha-glucosidase using the substrate 
sucrose of soybeans fermented using G. lucidum and H. 
erinaceus mycelia was significantly higher than soybeans 
fermented using H. ramosum mycelia. Based on these 
results, hydroxydaidzein in soybeans fermented using G. 
lucidum mycelia might be one of the active compounds 
against rat small intestinal alpha-glucosidase using malt-
ose and sucrose as substrates in addition to genistein. 
The underlying exact active compounds in soybeans fer-
mented using mushroom mycelia remain unclear. How-
ever, these fermented soybeans could be used as edible 
compounds or nutritional supplements for diabetes 
treatment.

Isoflavones are a subgroup of flavonoids, and major 
isoflavones in soybean are genistein, daidzein, and gly-
citein. They are found in nature in glycosylated forms 
like genistin, daidzin, and glycitin. In general, they can-
not be easily absorbed in the intestines, and they undergo 
hydrolysis catalysed by beta-glucosidase from intestinal 
microflora. Here, the levels of aglycon isoflavone forms 
daidzein, glycitein, and genistein in soybeans fermented 
using mushroom mycelia were significantly higher than 
the control group. In particular, the soybeans fermented 
using H. erinaceus and H. ramosum mycelia contained a 
higher volume of aglycon-form isoflavone than the con-
trol group and soybeans fermented using G. lucidum 
mycelia. Approximately 80% of daidzin was hydrolysed to 
daidzein, and approximately 90% of genistin was hydro-
lysed to genistein. Beta-glucosidase (EC 3.2.1.21) cataly-
ses the hydrolysis of the O-glycosyl linkage of terminal 
nonreducing β-d-glucosyl residues [38]. Several bacte-
rial species like Aspergillus niger [39], Aspergillus oryzae 
[40], Penicillium brasilianum [41], and Phanerochaete 
chrysosporium [42] are utilised to ferment products using 
beta-glucosidase catalysis. Miura et  al. characterised 
soybeans fermented using G. lucidum mycelia, and they 
reported that beta-glucosidase produced by G. lucidum 
mycelia changed the isoflavone glycosides into aglycons 
[13]. To our knowledge, there is little experimental data 
on beta-glucosidase activity in soybeans fermented using 
H. erinaceus and H. ramosum mycelia. However, the 
amount of beta-glucosidase produced by H. erinaceus 
and H. ramosum mycelia may be greater than in soybeans 
fermented using G. lucidum mycelia. In the present 
study, we found that intake of soybeans fermented using 
H. erinaceus and H. ramosum mycelia provide aglycon-
form isoflavone.

On the other hand, even though the levels of isofla-
vone aglycon from soybeans fermented using G. luci-
dum mycelia are lower than soybeans fermented using 
H. erinaceus and H. ramosum mycelia, they contained 
8-hydroxydaidzein and one unidentified compound (peak 
No. 6). We presumed that this compound at peak No. 
6 was 6-hydroxydaidzein or 3′-hydroxydaidzein based 
on MS (m/z) data and the molecular formula in LC/
MS analysis. 8-Hdroxydaidzein, an ortho-hydroxylation 
derivative of daidzein, was isolated from the fermentation 
broth of Streptomyces sp. [43]. Chiang et al. successfully 
produced 6-hydroxydaidzein and 3′-hydroxydaidzein in 
addition to 8-hydroxydaidzein using Aspergillus oryzae 
and recombinant Pichia pastoris [44]. The 8-hydroxy-
daidzein has some bioactivities like anti-cellular prolif-
eration [45], tyrosinase inhibition [46], aldose reductase 
inhibition [47], anti-inflammation [48], and antioxidant 
activity [31]. Therefore, soybeans fermented using G. 
lucidum mycelia may have these bioactivities, including 
anti-cellular proliferation, tyrosinase inhibition, aldose 
reductase inhibition, and anti-inflammation because they 
may contain hydroxydaidzein. In general, hydroxydaid-
zein was transformed from daidzin using two reactions. 
First, daidzin was hydrolysis-catalysed to daidzein using 
beta-glucosidase. Second, daidzein was hydroxylated to 
hydrodaidzein [49]. Hydroxydaidzein can be produced 
using chemical synthesis, but this method has some 
critical problems like byproduct formation, low prod-
uct yield, and many reaction steps [50]. Consequently, 
some researchers have investigated mass production for 
hydroxydaidzein using fungal fermentation, including 
Aspergillus oryzae [49, 51]. On the basis of our results, 
we assumed that soybeans fermented using G. lucidum 
mycelia could be useful as a novel food material or nutri-
tional supplement with some bioactivities. Fermentation 
using G. lucidum mycelia might be an excellent method 
for hydroxydaidzein production.

Conclusions
In this study, we prepared soybeans fermented using 
G. lucidum, H. erinaceus, and H. ramosum mycelia to 
obtain new information on soybeans fermented using 
mushroom mycelia. The volume and type of isoflavones 
significantly differed between soybean fermentation 
by G. lucidum, H. erinaceus, and H. ramosum mycelia 
after 4 weeks of fermentation. The soybeans fermented 
using H. erinaceus and H. ramosum mycelia contained 
a higher volume of aglycon-form isoflavones (daidzein, 
glycitein, and genistein) than soybeans fermented using 
G. lucidum mycelia. The aglycon-form isoflavone levels 
in soybeans fermented using G. lucidum mycelia were 
lower than those in soybeans fermented using H. eri-
naceus and H. ramosum mycelia, and they contained 
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two hydroxydaidzeins. Therefore, we suggest two ways 
of consuming soybeans fermented using mushroom 
mycelia. Higher intake of soybeans fermented using H. 
erinaceus or H. ramosum mycelia provides isoflavones 
aglycon-form isoflavone that is easily absorbed in the 
intestines. Soybeans fermented using G. lucidum myce-
lia enhance bioactivities, including antioxidant and 
alpha-glucosidase inhibitory activity.

Abbreviations
G. lucidum: Ganoderma lucidum; H. ramosum: Hericium ramosum; H. erinaceus: 
Hericium erinaceus; ORAC : Oxygen radical absorbance capacity; LC/MS: 
Liquid chromatography/mass spectrometry; PDA: Potato dextrose agar; MES: 
2-Morpholinoethanesulfonic acid monohydrate; DPPH: 1,1-Diphenyl-2-picryl-
hydrazyl; Trolox: 6-Hydroxy-2,5,7,8-tetramethylchromane-2-carboxylic acid; 
pNP-glucoside: p-Nitrophenyl α-D-glucopyranoside; HPLC: High-performance 
liquid chromatography; SD: Standard deviation.

Acknowledgements
We are grateful to Chairman and CEO Masahito Hoashi and Masakazu Kob-
ayashi, Tadahiko Mitsui, Koji Hasegawa, and Masahiko Terayama, Kibun Foods 
Inc., for supporting this study.

Authors’ contributions
Experimental design, KS. Separation and culturing mushroom mycelia, KS. 
Preparation of fermented soybean, KS, TT. Analysis of antioxidant, alpha-
glucosidase inhibition, HPLC and LC/MS, KK. Writing manuscript and editing, 
KS, KK. All authors read and approved the final manuscript.

Funding
Without funding.

 Availability of data and materials
All data generated or analysed during this study are included in this published 
article.

Ethics approval and consent to participate
Not applicable.

Consent for publication
Not applicable.

Competing interests
The authors declare that there are no conflicts of interest. The authors have 
not received funding or benefits from industry or elsewhere to conduct this 
study.

Received: 1 April 2020   Accepted: 10 July 2020

References
 1. Bahuguna A, Shukla S, Lee JS, Bajpai VK, Kim SY, Huh YS, Han YK, Kim M. 

Garlic augments the functional and nutritional behavior of Doenjang, a 
traditional Korean fermented soybean paste. Sci Rep. 2019;9:1–12.

 2. Liu KS. Chemistry and nutritional value of soybean components. Soy-
beans: chemistry, technology, and utilization. New York: Chapman & Hall; 
1997. p. 25–113.

 3. Derbyshire E, Wright DJ, Boulter D. Legumin and vicilim, storage proteins 
of legume seeds. Phtochemistry. 1976;15(1):3–24.

 4. Sacks FM, Lichtenstein A, Van Horn L, Harris W, Kris-Etherton P, Winston 
M. Soy protein, isoflavones, and cardiovascular health: an American heart 
association science advisory for professionals from the nutrition commit-
tee. Circulation. 2006;113(7):1034–44.

 5. Kwon YS, Lee S, Lee SH, Kim HJ, Lee CH. Comparative evaluation of six 
traditional fermented soybean products in East Asia: a metabolomics 
approach. Metabolites. 2019;9:183.

 6. Křížová L, Dadáková K, Kašparovská J, Kašparovskŷ T. Isoflavones. Mol-
ecules. 2019;24:1076.

 7. Friend DR, Change GW. A colon-specific drug-delivery system based on 
drug glycosides and the glycosidases of colonic bacteria. J Med Chem. 
1984;27(3):261–6.

 8. Messina M, Kucuk O, Lampe JW. An overview of the health effects of iso-
flavones with an emphasis on prostate cancer risk and prostate-specific 
antigen levels. J AOAC Int. 2006;89(4):1121–34.

 9. Carroll KK. Review of clinical studies on cholesterol-lowering response to 
soy protein. J Am Diet Assoc. 1991;91(7):820–7.

 10. Ye YB, Tang XY, Verbruggen MA, Su YX. Soy isoflavones attenuate bone 
loss in early postmenopausal Chinese women: a single-blind rand-
omized, placebo-controlled trial. Eur J Nutr. 2006;45(6):327–34.

 11. Lethaby AE, Brown J, Marjoribanks J, Kronenberg F, Roberts H, Eden J. 
Phytoestrogens for vasomotor menopausal symptoms. Cochrane Data-
base Syst Rev. 2007;17:CD001395.

 12. Walker DE, Axelrod B. Evidence for a single catalytic site on the “β-d-
glucosidase-β-d-glactosidase” of almond emulsin. Arch Biochem Biophys. 
1978;187(1):102–7.

 13. Miura T, Yuan L, Sun B, Fujii H, Yoshida M, Wakame K, Kosuna K. Isofla-
vone aglycone produced by culture of soybean extracts with basidi-
omycetes and its anti-angiogenic activity. Biosci Biotechnol Biochem. 
2002;66(12):2626–31.

 14. Yang Y, He P, Li N. The antitumor potential of extract of the oak 
bracket medicinal mushroom Inonotus baumii in SMMC-7721 tumor 
cells. Evid Based Complement Alternat Med. 2019. https ://doi.
org/10.1155/2019/12427 84.

 15. Yang NC, Wu CC, Liu RH, Chai YC, Tseng CY. Comparing the functional 
components, SOD-like activities, antimutagenicity, and nutrient composi-
tions of Phellinus igniarius and Phellinus linteus mushrooms. J Food Drug 
Anal. 2016;24:343–9.

 16. Ellan K, Thayan R, Raman J, Hidari KIPJ, Ismail N, Sabaratnam V. Anti-viral 
activity of culinary and medicinal mushroom extracts against den-
gue virus serotype 2: an in vitro study. BMC Complement Altern Med. 
2019;19:260.

 17. Fontes A, Alemany-Pagès M, Oliveira PJ, Ramalho-Santos J, Zischka H, Azul 
AM. Antioxidant versus pro-apoptotic effects of mushroom-enriched 
diets on mitochondria in liver disease. Int J Mol Sci. 2019;20:3987.

 18. Matsui T. Development of functional foods by mushroom fermentation. 
Mushroom Sci Biotechnol. 2017;24(4):169–75 in Japanese.

 19. Suruga K, Kadokura K, Sekino Y, Nakano T, Matsuo K, Irie K, Mishima K, 
Yoneyama M, Komatsu Y. Effects of comb tooth cap medicinal mush-
room, Hericium ramosum (Higher Basidiomycetes) mycelia on DPPH 
radical scavenging activity and nerve growth factor synthesis. Int J Med 
Mushrooms. 2015;17(4):331–8.

 20. Fukuda S, Matsui T, Tachibana H, Tomoda T, Ohsugi M. Development 
of functional soybean foods produced by fermentation with mush-
room mycelia. Bull Mukogawa Women’s Univ Nat Sci. 2007;55:53–9 in 
Japanese.

 21. Singleton VL, Orthofer R, Lamuela-Raventos RM. Analysis of total phenols 
and other oxidation substrates and antioxidants by means of Folin-
Ciocalteu reagent. Methods Enzymol. 1999;299:152–78.

 22. Midoh N, Tanaka A, Nagayasu M, Furuta C, Suzuki K, Ichikawa T, 
Isomaru T, Nomura K. Antioxidative activities of oxindole-3-acetic acid 
derivatives from supersweet corn powder. Biosci Biotechnol Biochem. 
2010;74(9):1794–801.

 23. Ou B, Hampsch-Woodill M, Prior RL. Development and validation of an 
improved oxygen radical absorbance capacity assay using fluorescein as 
the fluorescent probe. J Agric Food Chem. 2001;49(10):4619–26.

 24. Matsui T, Yoshimoto C, Osajima K, Oki T, Osajima Y. In vitro survey of 
α-glucosidase inhibitory food components. Biosci Biotech Biochem. 
1996;60(12):2019–22.

 25. Ohta T, Sasaki S, Oohori T, Yoshikawa S, Kurihara H. Alpha-glucosidase 
inhibitory activity of a 70% methanol extract from ezoishige (Pelvetia 
babingtonii de Toni) and its effect on the elevation of blood glucose level 
in rats. Biosci Biotechnol Biochem. 2002;66(7):1552–4.

https://doi.org/10.1155/2019/1242784
https://doi.org/10.1155/2019/1242784


Page 10 of 10Suruga et al. Chem. Biol. Technol. Agric.            (2020) 7:23 

 26. Kudou S, Fleury Y, Welti D, Magnolato D, Uchida T, Kitamura K, Okubo K. 
Malonyl Isoflavone Glycosides in Soybean Seeds (Glycine max MERRILL). 
Agric Biol Chem. 1991;55(9):2227–33.

 27. Chaturvedi VK, Agarwal S, Gupta KK, Ramteke PW, Singh MP. Medicinal 
mushroom: boon for therapeutic applications. 3 Biotech. 2018;8:334.

 28. El Enshasy HA, Hatti-Kaul R. Mushroom immunomodulators: 
unique molecules with unlimited applications. Trends Biotechnol. 
2013;31(12):668–77.

 29. Muszyńska B, Grzywacz-Kisielewska A, Kała K, Gdula-Argasińska J. Anti-
inflammatory properties of edible mushrooms: a review. Food Chem. 
2018;243:373–81.

 30. Esaki H, Kawakishi S, Morimitsu Y, Osawa T. New potent antioxidative 
o-dihydroxyisoflavones in fermented Japanese soybean products. Biosci 
Biotechnol Biochem. 1999;63(9):1637–9.

 31. Esaki H, Watanebe R, Onozaki H, Kawakishi S, Osawa T. Forma-
tion mechanism for potent antioxidative o-dihydroxyisoflavones in 
soybean fermented with Aspergillus saitoi. Biosci Biotechnol Biochem. 
1999;63(5):851–8.

 32. Halliwell B, Gutteridge JM. Free radicals in biology and medicine. 2nd ed. 
Oxford: Clarendon Press; 1989.

 33. Willcox JK, Ash SL, Catignani GL. Antioxidants and prevention of chronic 
disease. Crit Rev Food Sci Nutr. 2004;44(4):275–95.

 34. Suruga K, Akiyama Y, Kadokura K, Sekino Y, Kawagoe M, Komatsu Y, 
Sugiyama T. Synergistic effect on reactive oxygen scavenging activity 
of fermented okara and banana by XYZ system. Food Sci Technol Res. 
2007;13(2):139–44.

 35. Suruga K, Kato A, Kadokura K, Hiruma W, Sekino Y, Buffinton CAT, Komatsu 
Y. “Okara” a new preparation of food material with antioxidant activity and 
dietary fiber from soybean. In: El-Shemy HA, editor. Soybean and nutri-
tion. 1st ed. London: IntechOpen; 2011. p. 311–26.

 36. Noguchi S, Suruga K, Nakai K, Murashima A, Koshino-Kimura Y, Kobayashi 
A. An exploratory study of okara product on postprandial blood glucose 
and serum insulin responses. Jpn J Nutr Diet. 2018;76(6):156–62.

 37. Lee DS, Lee SH. Genistein, a soy isoflavone, is a potent α-glucosidase 
inhibitor. FEBS Lett. 2001;501:84–6.

 38. Doan DT, Luu DP, Nguyen TD, Thi BH, Thi HMP, Do HN, Luu VH, Pham 
TD, Than VT, Thi HHP, Pham MQ, Tran QT. Isolation of Penicillium citrinum 
from roots of Clerodendron cyrtophyllum and application in biosynthe-
sis of aglycone isoflavones from soybean waste fermentation. Foods. 
2019;8:554.

 39. Baraldo JA, Borges DG, Tardioli PW, Farinas CS. Characterization of 
β-glucosidase produced by Aspergillus niger under solid-state fermenta-
tion and partially purified using MANAE-agarose. Biotechnol Res Int. 
2014. https ://doi.org/10.1155/2014/31709 2.

 40. Langston J, Sheehy N, Xu F. Substrate specificity of Aspergillus oryzae fam-
ily 3 beta-glucosidase. Biochim Biophys Acta. 2006;1764(5):972–8.

 41. Krogh KB, Harris PV, Olsen CL, Johansen KS, Hojer-Pedersen J, Borjesson 
J, Olsson L. Characterization and kinetic analysis of a thermostable GH3 
beta-glucosidase from Penicillium brasilianum. Appl Microbiol Biotechnol. 
2010;86(1):143–54.

 42. Tsukada T, Igarashi K, Yoshida M, Samejima M. Molecular cloning and 
characterization of two intracellular beta-glucosidase belonging to 
glycoside hydrolase family 1 from the basidiomycete Phanerochaete 
chrysosporium. Appl Microbiol Biotechnol. 2006;73(4):807–14.

 43. Chang TS, Wang TY, Yang SY, Kao YH, Wu JY, Chiang CM. Potential indus-
trial production of a well-soluble, alkaline-stable, and anti-inflammatory 
isoflavone glucoside from 8-hydroxydaidzein glucosylated by recombi-
nant amylosucrase of Deinococcus geothermalis. Molecules. 2019;24:2236.

 44. Chiang CM, Ding HY, Tsai YT, Chang TS. Production of two novel 
methoxy-isoflavones from biotransformation of 8-hydroxydaidzein by 
recombinant Escherichia coli expressing O-methyltransferase SpOMT2884 
from Streptomyces peucetius. Int J Mol Sci. 2015;16:27816–23.

 45. Lo YL. A potential daidzein derivative enhances cytotoxicity of epi-
rubicin on human colon adenocarcinoma Caco-2 cells. Int J Mol Sci. 
2013;14:158–76.

 46. Tai SS, Lin CG, Wu MH, Chang TS. Evaluation of depigmenting activity by 
8-hydroxydaidzein in mouse B16 melanoma cells and human volunteers. 
Int J Mol Sci. 2009;10(10):4257–66.

 47. Fujita T, Funako T, Hayashi H. 8-Hydroxydaidzein, an aldose reductase 
inhibitor from okara fermented with Aspergillus sp. HK-388. Biosci Biotech-
nol Biochem. 2004;68(7):1588–90.

 48. Wu PS, Ding HY, Yen JH, Chen SF, Lee KH, Wu MJ. Anti-inflammatory activ-
ity of 8-hydroxydaidzein in LPS-stimulated BV2 microglial cells via activa-
tion of Nrf2-antioxidant and attenuation of Akt/NF-κB-inflammatory 
signaling pathways, as well as inhibition of COX-2 activity. J Agric Food 
Chem. 2018;66(23):5790–801.

 49. Seo MH, Kim BN, Kim KR, Lee KW, Lee CH, Oh DK. Production of 
8-hydroxydaidzein from soybean extract by Aspergillus oryzae KACC 
40247. Biosci Biotechnol Biochem. 2013;77(6):1245–50.

 50. Roh C, Seo SH, Choi KY, Cha M, Pandey BP, Kim JH, Park JS, Kim DH, Chang 
IS, Kim BG. Regioselective hydroxylation of isoflavones by Streptomyces 
avermitilis MA-4680. J Biosci Bioeng. 2009;108(1):41–6.

 51. Wu SC, Chang CW, Lin CW, Hsu YC. Production of 8-hydroxydaidzein poly-
phenol using biotransformation by Aspergillus oryzae. Food Sci Technol 
Res. 2015;21(4):557–62.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in pub-
lished maps and institutional affiliations.

https://doi.org/10.1155/2014/317092

	Soybean fermentation with basidiomycetes (medicinal mushroom mycelia)
	Abstract 
	Background: 
	Results: 
	Conclusion: 

	Background
	Materials and methods
	Chemical
	Mushroom collection and mushroom mycelia separation
	Soybean fermentation using mushroom mycelia
	Extraction of fermented soybean
	Total phenolic content
	1,1-Diphenyl-2-picryl-hydrazyl (DPPH) free radical scavenging activity
	ORAC assay
	Alpha-glucosidase inhibition assay
	High-performance liquid chromatography (HPLC) analysis
	LCMS analysis
	Statistical analysis

	Results
	Soybean fermentation using mushroom mycelia
	Total phenolic content and antioxidant activity of soybeans fermented by mushroom mycelia
	Alpha-glucosidase inhibition assay
	HPLC and LCMS analysis of soybeans fermented using mushroom mycelia

	Discussion
	Conclusions
	Acknowledgements
	References




