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Abstract: The levels of inosinic acid;total amino acids, and free amino acids in five varieties of Yunnan wild edible mushrooms—Boletus
aereus, Cantharellus cibarius, Termitomyces albuminosus (Berk) Heim, Thelephora ganbajum zang, and Tricholoma matsutake (lto et Imai)
Singer—were determined by high-performance liquid-chromatography (HPLC) and an amino acid analyzer. Boletus aereus contained the highest
level of inasinic acid (1326.48 pg/g), significantly higher than those of Thelephora ganbajum zang (890.98 ng/g) and Tricholoma matsutake (lto
et Imai) Singer (513.83 ug/g) (p< 0.05). Seventeen amino acids were found in the five types of mushrooms, and significant differences in total
amino acids were found among the types of mushrooms (p< 0.05). The level of total amino acids in Termitomyces albuminosus (Berk) Heim
was 158.06 mg/g; significantly higher than those of the other four mushrooms (p< 0.05). Boletus aereus contained the second-highest level of
total amino acids (112:26 mg/g).-The essential amino acids in the five wild mushrooms accounted for more than 40% of total amino acids, and
the ratio of amino acids was reasonableln addition, Termitomyces albuminosus (Berk) Heim showed the highest level of flavor amino acids. Its
free flavor amino acid content was 9.35 mg/g, which was significantly higher than that of the other mushrooms. The second-highest free flavor
amino acid content was found in Cantharellus cibarius (5.11 mg/g). In conclusion, flavor substances were abundant in five Yunnan wild edible
mushrooms, making them good prospeds for use in food seasoningproducts.
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mg/g). AT (1.66 mglg). TELEH €0.69 mg/g)-.
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Table 3 Total amino acidlewels in five types of Yunnan wild edible mushrooms (mg/g DW)

St =HFAERA AL
BRI — — = yon =
2 IH F 4 XN Fed AN S
RAZER (Asp)  4.2340.21° 2.9140.12%  38140.21%  2.61+0.14° 1.9240.31¢ 11.55
2B (Glu) 10.8640.35° 10.844051° 15524054 . 7.84:40.59° 7.0140.47° 15.65
“ 2B (Ser) 11.1540.24° 11.1040.25° 16.21403%F  8.0240.42° 5.1240.21¢ 8.67
HRH (Gly) 3.2140.01° 3.2140.13° 4.6240.07° 2.3440.21° 2.1340.14° 3.90
202 B8 (His) 2.4040.24% 1.11740,11° 3.7540.14% 1.5340.18° 1.1940.20° 2.70
R (Arg) 9.5140.35 8.6920.48° ~12.734062  8.7820.38" 5.080.46° 7.36
FAB* (Thr) 6.52+0.28° 5.8840.31° / 12.414051*  7.0240.31® 4.0140.35" 5.77
A (Ala) 6:33+0.21° 5.6140.10°  10.0040.18"  5.64+40.24° 3.6440.12° 6.49
fE & B (Pro) 14.364048°  15104048° 22624047  8.3140.41% 4.8240.21° 4.36
BA R B (Tyr) 3.7140.13° 4.2140.13° 4.6140.14° 3.4240.17° 1.37+40.09° 4.92
HEFE* (Val) 9,40+0.45° 7.8940.36¢ 12154018  7.2140.42° 4.2440.14¢ 6.99
BB (Met) 3.0240.11° 6.5540.21° 3.1440.14° 1.7040.11° 1.0340.11° 3.63
BEEBR (Cys) 1.1240.03° 0.7120.02%  0.9240.05®  0.4120.08% 0.79+0.03° 2.45
F2EE* (lle)  6:0540.27% 5.12+0.12° 8.1240.547 5.52+0.23° 2.7140.15° 6.29
725> (Leu) 7.1640.25° 5.8740.34°¢ 8.67+40.31% 5.1040.34°¢ 3.0240.27¢ 10.46
FKAEE* (Phe)  6.7240.31° 5.90+40.00° 9.14+40.39% 5.3940.19¢ 3.2140.23¢ 6.22
HRBE* (Lys) 6.51+0.26" 7.0140.24° 9.64+40.422 7.2140.42° 4.0240.21° 8.50
X% RILE EAA  45.38+138° 44221 29°  63.27H9F  30.15+199  22.24+4098¢ 50.08
ELFEEILBN  66.88+156° 63.49+157° 94794204  48.90+187°  33.0740.71¢ 68.05
PAEAMET  1122643.14°  107.7122.83° 158.064347° 88.054354°  55.31+158¢ 11813
E/N 0.68° 0.70% 0.67° 0.80° 0.67%° 0.74
E/T/% 40.42 41.05 40.03 44.46 40.21 42.00

E: MR AL FRIAR; EMALTRIAMRAE SRABRE T I, ENALERAR LI LF RABI(E; F—47 L4708
FlZ#% 25 A8 % (p>0.06) , BI—/TLAFRRAFEHL 2525 (p<005) .
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= (mg/g DW)

Table 4 Lewels of free amino acids in five Yunnan wild edible mushrooms (mg/g DW)

= B AR HAr £

BRI
- BARE  hAAHE AN Fey WHE 2 eRBYA/(mymL)

RAZB (Asp) 0.2040.02¢  0.55#0.01°  0.46+0.01°  0.2420.02¢  0.1440.01° 1.0
A2E2B (Glu) 0.3740.01°  4.5640.04° 8.8940.01* 0.1240.01¢  0.3040.02° 0.3
# Z & (Ser) 0.5340.02¢ 0.2840.02¢  1.5640.02° 0.1020.01°  0.9540.01° 15
HEZH (Gly) 0.7540.04° 0.1420.02°  0.9140.04* 0.0540.003 0.7820.01° 1.3
2B # B (His) 0.1240.01¢ 0.4240.01°>  0.6240.01° 0.0520.005¢ 0.150.01° 0.2
HEE (Arg) 0.0940.01¢ 1.1340.03*  0.2620.02° 0.04+0.003¢ 0.2540.02° 0.5
FR&E* (Thr) 0.5740.02° 0.4540.02¢  2.6440.04° 0.0920.002  0.8020.02° 2.6
AAE (Ala) 1.1440.04° 0.7940.03¢  2.8640.02°  0.4620.01° 2.0440.02° 0.6
FH#E (Pro) 0.3040.02° 0.4740.02°  0.2040.04° 0.0740.00° 0.3240.01° 3.0
B 2B (Tyr) 0.0740.01¢  0.4940.02° 0.8720.02* 0.0840.003¢ 0.5640.03° 9
A E* (Val) 0.1840.02° 0.2040.03°  0.9540.02° 0.0440.002¢ 3.4440.04 04
ERAE* (Met) 2.0440.05% 0.0620.01°  0.3140.02° y - -
BEREL (Cys) 0.4140.02°  0.3120.02° - 0.1440.01¢ * 0.514003° -
%fmx* (lle) 0.1340.02¢ 0.1320.02°  0.43+0.03%  0.0440.004° 0.2320.02° 0.9
FRE* (Leu) 0.1140.03° 0.1920.01°  0.7840.02*  0.0740.003° 0.21+0.01° 1.9
Xrﬁi@i* (Phe)  0.0940.01¢ 0.2440.03°  1.1440.03°  0.0240.002  0.7740.02° 0.9
BB (Lys) 0.5540.03°  0.11#40.01°  0.5120.01° . 0.0820.003% = 1.25+0.04% 05
HHEALBREST 76540219 105240165 23484017 1.6940.03° 12.7040.19° -

E:D ARITE) A

FRAE, -RERENE; B—ATEFMAR T B4 24 R2% (p>0.05) , F—ATLWFRRFEL £7 2%

(p<005) .

* 5 IMAETERBENREEARS 8

(mg/g DW)

Table 5 Lewels of flavor aminoacids'in five'Yunnan wild edible mushrooms (mg/g DW)

Z R AR =0 AERM B
2T HEITE A AN FEH WHE

SfoR AR BR 0.57 5.11 9.35 0.36 0.44
(Asp+Glu) (7.45%) (48.57%) (39.82%)  (21.30%) (3.46% )

A RIRER 2.99 1.66 7.97 0.70 457
( Gly+Ser+Thr+Ala) (39.09% ) (15.78%) (33.94%)  (41.42%) (35.98% )

FOR BRI 0.52 1.47 3.84 0.26 1.92
(His+lle+Leu+Tyr+Phe ) (6.80%) (13.97%) (16.35%)  (15.38%) (15.12% )

A 4.08 8.24 21.16 1.32 6.93
! I (53.33%) (78.33%) (90.12%)  (78.11%) (54.571%)

Er KT AT b G BRI B k.

3 g

3.1 hAh R A HE VIR S & S A

A==

ol ) ) 22 5

1326.48 nglg, HUGEBFE (1239.91 pg/g). B4
THETIE TR A R RCR, H SafRa B

Horb BRI R ULE R

¥

pul

a%ﬁjﬂy

BRANFIRICLL R s T 8 B TR AR AR

3.2 LM mrEEE R R AR SR A

bt

—REES

HEFEE, P, Hrh DS ME R & B
{51, 1X5158.06 mg/g, e m T RAE . AR R

A~

=

73 e AT

T EEAAAE B
3.3 TiMmEEA ARG, TR AR & B A
H0.41 mg/g~22.62 mg/g, FHEIR . 2R N2 2% 55
RER S B m T HEmR, RN RAR
. HIRY, LA CHE

FKE.

IREEIR

R HET R
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3.4 IFTEERN GEKE, RSN R (63.27
mg/g), HKE BT (45.38mg/g). SFh R A
TH WY FERERP T4, bREREREAY
WTO/FAOHE 1 B A 22 BT, o bbb, B
BREMEFRME, FE—EMRMEER, 268 7T
NGRS TP AT RN SR B

3.5 TR A B B TS T AR
PR 0 ET 43 Bl t41 7E40% DAL, B ERAs T K (33.59% )
F K (35.029%). £ (36.66%) 25— fzh i .,
3.6 HFA A FH B I AR R A R R B F A
PR B S0 . MR S5 kG, XM 1
IR 2 R S Bl (9.35 mglg). HikAEE AT
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