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Antimicrobial resistance is recognized by the WHO as a serious Public Health problem, representing a glo-
bal challenge for medicine'. Hence, it is important to discover novel and effective antimicrobial substances
against pathogenic microorganisms resistant to conventional treatments. Naturally produced antimicrobials
have increased popularity and, among them, mushrooms could be a promising alternative as source of new
antimicrobials2.The aim of this work is related to the investigation on two extracts varieties of Lentinula edodes
(shiitake) mushroom (var Donko and var Koshin), particularly regarding its antimicrobial activity, antioxidant
potential and chemical composition. Antimicrobial activity of both aqueous extracts was evaluated by the disk
diffusion method in Mueller-Hinton agar, against methicillin-sensitive and resistant Staphylococcus aureus (MSSA
and MRSA, respectively) clinical isolates. Total phenolic content and ABTSe+ scavenging assay was performed
to evaluate the in vitro antioxidant capacity of the extracts. Although both varieties extracts showed antimi-
crobial activity against both MSSA and MRSA var Koshin was the one that exhibited stronger antibacterial
activity and higher ability to scavenge ABTS free radicals, being correlated with the higher total phenols con-
tent. These results exalt the potentialities of shiitake var Koshin aqueous extracts as an important and valuable
therapeutic source to be used against multi-resistant bacteria.
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