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Extended spectrum beta-lactamase (ESBL) is a rising threat to clinical practitioners as they face a great difficulty in treatment of 
infected patients as these superbugs are resistant to broad spectrum cephalosporin and monobactam antibiotics. Most ESBL 

producing strains are Klebsiella pneumoniae, K. oxytoca, Escherichia coli and they cause severe infection of urinary tract, blood and 
lungs. Immunocompromised people, diabetic patients undergoing long prescribed antibiotic treatment, elderly patients and persons 
who use urinary catheter are usually infected with ESBL producing strains. In this study, we have evaluated in vitro antimicrobial 
activities of four edible mushrooms namely Pleurotus florida, Pleurotus eous, Pleurotus ostreatus, and Calocybe indica against two ESBL 
positive K. pneumonia and one E. coli isolated from urine samples of diabetic patients. Methodologies adopted to study antibacterial 
activity were disc diffusion and minimum inhibitory concentration (MIC) assay. Phytochemical screening assay (PSA) and estimation 
of the content of essential secondary metabolites were also done to correlate the antimicrobial activities with their content. The results 
showed excellent antimicrobial activities of the above mentioned four edible mushrooms against the ESBL producing strains. The 
phytochemical screening assay revealed the presence of essential secondary metabolites such as phenol, flavonoid, terpenoid, steroid 
and saponin. The estimation of the phenol and flavonoid content among the three mushrooms showed significant difference having P 
value <0.0006 using One way ANOVA. Thus the present study showed promising activity of the bioactive components of these edible 
mushrooms against the ESBL producing microorganisms.
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