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Abstract: The content of nutrient components of f mycelium from Ramaria botrytoides were investigated in this study by

national standards and common methods, and the "col e substances (polysaccharides and polyphenols) and their antioxidant
activities were also evaluated. The results'showed that the carbo ydr%te content of fruit body and mycelium was 38.74+1.27% and 63.55+3.17%,
the fat content was 2.52+0.14% and 3.21+0.19%, the protein content were 11.02+1.21% and 22.30+1.18%, and the ash content was 5.77+0.14%
and 5.98+0.11%, respectively. Except Mg, the content of mineral elements in fruit body was generally higher than that in mycelium, and the
content of essential amino acids.in“mycelium (7:.0840.15)g/100 g) was higher than that in fruit body((2.55+0.24) g/100g). In addition, the
content of polysaccharides in ium ((35.51+1.78) mg/g) was higher than that in fruit body ((23.22+1.60) mg/g) while the content of
it body ((6.85+0.41)
Is wn fruit. body and mycelium were in the following order: polyphenols from fruit body> polyphenols from mycelium>

polysac@ides

to be replaced by the polysaccharides from mycelium in medicine and food, and the polyphenols from mycelium would still need further

) was higher than that in mycelium ((3.66+0.29) mg/g). The antioxidant activities of polysaccharides
m my¢elium> polysaccharides from fruit body. The results indicated that the polysaccharides from fruit body were expected

development and utilization.

Key words:Ramaria botrytoides; nutrient components; polysaccharides; polyphenols; antioxidant

Hi A (Ramaria botrytoides), [Fl4h AT %, XNAAmE. AEE. ZRE, #ETHFEHN

YiksEHA: 2018-01-10

LB IHARVAEFESTE (CX(16)1055); STHRKRHLIR
W Z BRI E (NSFPT201711) 5 #ATERERE (11710117027)

fE&E: XRE (1988-), B, BiL, BhEK, #sTAE: RAFYMRS
Fx&

BREE: RET (1968-), B, L1, HIF, M5AE: SRAEYHIZ

62

(Basidiomycetes) % fL B H (Polyporales) 3t ¥ B #}
(Clavariaceae), ETJEAL, HATRER. £
ALK, 3R B A B 1 WA AT 2R ) 2
AR, EEEAED) IR, YT, T,
FEMESS X Zh%. BURERZATRY, M
MESHFEEMZHE. 0 UoER. QUEREN AMEH



MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.5

s AEYRETE I, BAAMG . sREhtE . (LA
e, $RmLA e AR, F TR 25
YT T8 B AMEAMXIRSEE .

FAT, R I E TR ORI E, XN A2
R RIE. AR PR B T S R 4R L
AT TIRNBIIG: 8 IE S S s Rt 7 K
B, HOKFGRR RS 77 7L A 40 B A B S 4
HVER: A SR AR 7R, HATOUR PR T,
T T ERURHU A AT, e AT S i
PRAMRUASE IR 18 L2 B SR i) A T T TEARAE - 2
2 PRI AN 2 FRBE IR E B IR 1 o TR A
Y, R RAEIURIEAYIT L —, BA PTG,
PEANSEE LA i 28, YRR
AU, BATIRSRIN B hARERREE /), HoaT L
2% B 1LV < T A ) S A Pl S B B AR
BT, 2 S LIRS 1A IR B 9 B 2. M UK,
FCRRIIHT T PR (RIS 1 7 IR 0 S )
JREHE. ZWmE R AARIMTEEE,  DUYIXT ]
W ZMERDT SR BB S5 K, thoh, I
TRARRETRAIT FORAT Bl i O S E A AT B

1 MR5ERE

L1 AR5 R

SIYE AT BRI P S ZE T R A I U BRI B A
SENTIRE, ORI o A=A 24 e b R T
S E RIRAYIE AL s B 5k, WE T A/
BN PR B

AW, MG e, R ERHY
HIRAT: 1,1-2K3-2-Z R4 KHF (DPPH), [

Sigma 23l AR TR ( KRR
FIERAR: FEAMEE (Vo (sriial), REiikhk

R (BR), bt B2 HARATIR
FHEA Ay BREGH (P22, Ml AR, i
M EhRR. ALY Hal, [E 2RI A
PR

12 NaE5%%

T-500B =il 2 THREAT AL, A RETIIG B 15 A R
AF]; RE-5203 W 78 KA, g sRALAS ) 5
BS-100A H 2 & 7 W AE 2%, 47 FHR 2= A28 T 72 A 5
SCIENTZ-18NE AR TN, T8 & AR
WEMRAF; AA-6800 J& T IRUL 4 e Ya i, H
A Shimadzu/a ;s L-8800 Z &R H 3l iri, HA

HitachiAw]; 722 RGPttt il sl A as
RN

13 SR

131 H&#&Ham

U B B 2 AR B S S IR 2 T SckaiaE, &
FREEHR, TIEIS R 2R . ZEIM/KYE 3 I, 60 CHET
ZEE, HURRE, 1 60 BARMENT, -20 C Aty .
IHFESH R 1 SR I 52 TR 2248, YK AR e i
M, ke, bR R E S R
132 —RERRIIH

F#E B & =il e 21 GB5009.5-2
FURAIIIEY MO, LG AR s
BB A S Ex6.25;
5009.6-2003 (x5l ;
EillEZ M GB/Z 21922-2008. (£ e IRy A A
iy B2, Ik 2988-GB 5009.4-2010 (€55 HH K 43 1l
gy B fefE (kI100.g T =B/KAL & x16.7+

& i%37.7+4 1x16.70;
133 zf‘%é]\#fr
FE AR L 1.00 g & TR, 2HnA

10,0 mL IRASERFN 2.0 mL S &R A 12 h J5, il
o RN G, ARS8 RIFIR N EIE,
fEIEE, WEIRER, ZAMKERZE S0 mL, JET
WS oy FEHEETFIE R G R B i
1.3.4  RKBRLE R AHTBAR

Z 8 GB/T 5009.124-2003 (£ i Fha PRI 52 )
(ST, ST RRER 0.25 g FE RTINS BB A M b,
A 6 mol/LHCI 10 mL, 37, HAELASIER G4
FF 10 min, #11, 110 C/KfE 24 h, AH. JE4LIE,
B 1 mL J8K 60 COKIBIERE 21 AT /akea, A
5mL [#) 0.02 mol/L HCI, Ji& 30 min JEHATMll5E

RERIT (AAS) R 5 T AE A SURIECA
FRARL (WHO/IFAO) EMIAR A=A T AN -

_ HRREREAF SRR S R
FAO/WHO-4 3 i A8 2 i [7) R i 1 7 8

135 %HERRELFNE

IR 2 BERECR FKSRRED0E, 1RV Z 2R
SCERBSL R 1:30 (mV). HREUEE 90 C. 2R
INFIE] 60 min. FEHUEEAHIIE, ARG, 4 5%
FHR) 95% LI 4 CREVUER, B OWERDTE, TIEZE
MK GG IHAT S LA E T OBEE 490 nm 2R
MR 2 0E, RS 2 0E, AR, AT
MRRZHERE R . 2R BRI E W,
136 ZBRIEEHZNE

x100

63


https://baike.so.com/doc/5327363-5562535.html
https://baike.so.com/doc/6178721-6391965.html
https://baike.so.com/doc/6178721-6391965.html

MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.5

ZEHRHCRH CBE R, SR Z208: LBk
TR % 50%. BHREE 1:30 (V). $ZEUESE 50 C.
PEHUIS ] 20 min. A& B TR NAsiE S, KA
Folin-Ciocalteu Lt €308 & 2y & & .

1.3.7 BEME R T
1.3.7.1 DPPH H HZEiERRRE 7l E

%% Shimada 257k IF oo . AN FIWRERE
(0.1~1 mg/mL) 0.5 mL 5 1.5 mL ] 0.15 mmol/L DPPH
RIS S, B2, 6 37 "C/K¥E 30 min, 517
nm AR E RO R o LI [FJR B Ve /RS R 0T HE,
KNS E{Xﬂ‘ﬂ’é

-A,

THBRE (%) = A —2—1x100

0

X Ag AT QUEBNE, Ay b REREH SRR,
1.3.7.2 EJEE

R JE 7 E 2 Oyaizu®5 4773, R ZEL
B SR E o

EEﬁZAo-A1

KP: Ay ABSLAARNE, A ABBARBAEM (%
48K FeCla 225 ). ABR)IRIEHY Ve VR4 FaiEAT RE.,

AN[FIA FERE S IA T (0.1~1 mg/mL) 2.5 mL, pH 6.6
IR (0.2 mol/L) 2.5 mL 1 1%k EUL AR
25mL, JRAYA], 50 ‘CJzvi 20 min, JIA 10% —4%
ZBBVEW 2.5 mL, 5000 r/min 250> 10 min, B i

=1 i

7J<1Jc/\%:.£, I BRI TR 22 AR
TH %jwls 74%) S,

5mL F10.1% FeCl; 2.5 mL, V&2, # & 10 min, 700 nm
AW B WG

14 BFELH

KT MESR R EE 3R, LL xs Fon: K
F SPSS 17.0ANOVA *t##Ei3k47 77 24341, Duncan
EHHMTZ EEE, P p<0.05 Fnh St HE5R,

2 HR51He

2.1 HEAKREFRLME

HHER 1 AT, ISR R 220 i e kAL
BV EED AN 22:30%. 3.21%., 63.55%, HImT A
TSfia B (11.02%.2.52%. 38.7 SR
RES RIS EREETSE (203%) Ma2H
224k (43.1%), WL A SES THHE TSR, K
T2 2 B R AR S = BN 2 W

HA T % JoMgE. T amimt?, g
S (63.55%)

,/TE.LL **?%Tah, FLah RnT Re UM iR
AL E TR i TSR P i S AAAT

LR IRy &8, WEREAER, Gtz
s+ (p>0.05).
BLHBEREFRS T

Table 1 Analysis of the basic nutrient ponents in fruit body and mycelium from Ramaria botrytoides
o 4K KM% e pion E1% 1% 4 %/(kI/100 g)
HIAE T 5=k 38.74+1.27" 2.52+40.14° 11.02 +1.21° 5.77+0.14% 925.99 +7.28°
I 224k 63.55£3.17° 3.210.19° 22.30+1.18° 5.98+0.11° 1554.71 + 24.96°
A% T 5 pk* <324 34 20.3 42 1008.27
2.3 431 1.2 1494.52

BT RSt

”mycelium from Ramaria botrytoides

#8/(Mg/100.0) FE4R RN
Ca 254.16 +13.22° 178.84 +9.22"
Mg 73.86 +7.99° 93.62+4.12°
Fe 16.04+1.71% 13.97+1.35°
Cu 2.04+0.20° 0.87 +0.11°
Mn 1.21 +0.10° 0.85+0.09"
Zn 0.26 +0.07% 0.32 +0.09*
Cr 0.0036 +0.0006" 0.0083+0.0011°
Pb 0.0012 +0.0005" 0.0028 +0.0004*

E: RAARREFEEATERFREH (p<0.05).
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Table 3 Analysis of amino acids composition in fruit body and

mycelium from Ramaria botrytoides

#%54/(g/100 g) I RS
I 2R Thr* 0.51 £0.05 1.05+0.10
42 Val* 0.55 +0.10 0.66+0.23

FERRHL Met* 0.13+0.04 0.41+0.07

TR lle* 0.40+0.08 1.65+0.08
FRBR Leu* 0.62+0.03 1.44+0.12

F A £ Phe* 0.22 +£0.03 0.80+0.03
BEBR Lys* 0.12 +0.04 1.060.12
£ R Ser 0.82+0.04 0.77+0.03
-5 Glu 1.27 +0.12 3.37+0.46
H A Gly 1.55 +0.09 1.16+0.16
AAER Ala 0.98 +0.11 1.39+0.15

F AL Cys 0.150.04 0.47+0.25

RAZER Asp 1.1240.17 1.33+0.18
BERBR Tyr 0.13+0.03 0.54+0.02
20 R His 0.32+0.11 0.97+0.07
R F Arg 0.11+0.03 0.68+0.09
Jit 284 Pro 0.28+0.06 3.91+0.26
P E 2.55+0.24 7.080.15

B R 9.27 +0.36 21.3620.79
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Table 4AAS evaluation analysis of essential amino acids in fruit body and mycelium from Ramaria botrytoides

Tk B 24K
IR R WHO/FAO #£X, FA A Fmg AAS RIABREEmg AAS
HF9ZaR F9E AR
Thr 40 46.28 115.70 47.08 117.71
Val 50 49.91 99.82 29.60 59.19
Met+Cys 35 25.41 72.60 39.46 112.75
lle 40 36.30 90.75 73.99 184.98
Leu 70 56.26 80.37 64.57 92.25
Phe+Tyr 60 31.76 52.93 60.09 100.15
Lys 55 10.89 19.81 4753 86.42
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Fig.2 DPPH radical scavenging ability of polysaccharides and
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