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Supplementary Figure S1. Standard curve of gallic acid 

The total phenolic contents with L. hatsudake ethanolic extracts was measured 

by means of the Folin­Ciocalteau assay . Gallic acid was used to calculate the 

standard curve. Estimation of the total phenolic acids was carried out in six duplicates 

(n = 6). The result was expressed as mg of gallic acid equivalents per gram of the 

extracts. 
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Supplementary Figure S2. Effects of solid­liquid ratio on the extraction of phenolics from 
Lactarius hatsudake. 

Based on the standard curve of gallic acid, the content of phenolics in the 

extracts with different solid­liquid ratios (1:5, 1:10, 1:15, 1:20, 1:25, and 1:30 g/mL) 

was calculated respectively. 
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Supplementary Figure S3. Effects of solvents and concentration on the extraction of phenolics 
from Lactarius hatsudake. 

Based on the standard curve of gallic acid, the content of phenolics in the 

extracts with different solvents and concentrations (The methanol and ethanol 



concentrations were 0%, 30%, 50%, 60%, 70%, 80%, 90%, and 100%) was calculated 

respectively. 
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Supplementary Figure S4. Effects of extraction time on the extraction of phenolics from Lactarius 
hatsudake. 

Based on the standard curve of gallic acid, the content of phenolics in the 

extracts with different times (20, 40, 60, 80, 100, and 120 min) was calculated 

respectively. 

 


