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Abstract: The fruiting bodies of two wild Boletaceae Baicong and Hongcong grown in Xingyi were subjected identification by molecular
biology tools. Based on the international general protein assessment model, the protein nutrition value of the two wild Boletaceaes was
examined and compared with the data of Xerocomus spadiceus, Leccinum aurantiacum, and Boletus griseusin literature. The results showed that
the scientific name of Baicongis Boletus roseoflavus, and the scientific name of Hongcong is Lanmaoa asiatica. The main nutritional
components (g/100 g) of the Boletus roseoflavus fruiting body were: crude protein 46.20, crude fat 2.0, crude fiber 15.0, crude polysaccharide
4.70, soluble sugar 9.60; total essential amino acids 11.27, total amino acids 27.80, and total flavor amino acids 10.84. The main nutritional
components of the Lanmaoa asiatica fruiting body were: crude protein 56.0, crude fat 2.0, crude fiber 17.0, crude polysaccharide 7.20, soluble
sugar 7.60; total essential amino acids 13.76, total amino acids 33.40, and total flavor amino acids 13.04. The E/N ratios of Boletus roseoflavus
and Lanmaoa asiatica were 0.68 and 0.70, respectively, with their E/E+N ratios being 40.58% and 41.20%, respectively. Both the total amounts
of essential amino acids meet the FAO/WHO standard model, with a balanced nutritional composition and abundant amounts of amino acids.
Both fungi had an essential amino acid index (EAAI) of 1.33, indicating high-quality protein sources.
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Table 1 Comparison of major nutrient components between Boletus roseoflavus and Lanmaoa asiatica and several Boletus species

£z 8 MEE HEE  HA% MBE TIRMEAE
& AFH (Boletus roseoflavus ) 46.20 2.0 15.0 470 9.60
ZRAHE (Lanmaoa asiatica) 56.0 2.0 17.0 7.20 7.60
FELLREFATH (Xerocomus spadiceus ) 29.11 4.60 14.47 - -
HEEHEARFAFE (Leccinum aurantiacum) — 21.17 4.67 1373 10.11 -
FABFATH (Boletus griseus ) 28.22 2.44 - - -
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2 MEFHEM=ZFHEPT RITRESELE (ng/ke)
Table 2 Comparison of mineral elements content between Boletus roseoflavus and Lanmaoa asiatica
FRAZSE
OB % B B B 4
% 4HFH (Boletus roseoflavus) 3190 758 83.6 107 155 3.02 0.016
2R 4MH (Lanmaoa asiatica ) 3820 969 792 122 284 146 0.014
%3 MESHEN=ZR4HEPEERS SR (ng/100 )

Table 3 Comparison of vitamin content between Boletus roseoflavus and Lanmaoa asiatica

L

- ®AZLE
gAEC pAEEB, HAEEB, HAEEE
W& AAFHE (Boletus roseoflavus ) 32 - 0.181 -
2 X AMHE (Lanmaoa asiatica ) 16.4 - 0.365 -

x4 HERFE. ZRGFFES/UMGFEPSERRAEREEER (/100 g)
Table 4 Comparison of aminoacids composition between Boletus roseoflavus and Lanmaoa asiatica and several Boletus species

UL WEETE i?riﬁt—ﬂf‘é_ E%élé&%ﬁi’—ﬂff%f #iaf_é%ﬁc#@ﬁt—ﬂf_% M%ﬁt—ﬂﬁf‘é

( Boletus roseoflavus ) ( Lanmaoa asiatica ) ( Xerocomus spadiceus ) ( Leccinum aurantiacum ) ( Boletus griseus )
RIT45# (Asp) 2.31 3.01 1.51 1.88 2.20
FAFL (Thr) * 1.50 1.80 0.97 1.00 1.20
2 5B (Ser) 1.70 1.50 0.93 0.95 126
A2 (Glu) 3.60 5.80 2.64 2.32 3.08
M £E (Pro) 0.90 1.10 0.80 0.83 126
HAE (Gly) 1.72 1.42 0.81 0.86 111
ARE (Ala) 321 2.81 1.23 1.35 1.76
FREAE (Cys) - - 0.10 0.10 0.25
HEBL (Val) * 4.40 5.20 0.80 1.80 1.20
ERE (Met) * 0.67 0.76 0.22 0.17 0.93
FRRBR (Ile) * 1.0 1.20 0.86 0.76 0.90
ZAFL (Leu) * 1.50 1.40 1.07 1.16 1.42
BAZBA (Tyr) 1.0 1.30 0.48 0.58 0.64
K AAE (Phe) * 0.90 1.60 0.67 1.04 0.79
BABR (Lys) * 1.30 1.80 0.93 1.06 127
A5 FR (His) 0.60 0.74 0.43 0.52 0.57
HREEE (Arg) 1.50 2.0 1.02 0.98 1.43
ERH (Trp) * - - - 0.76 0.69
SIMEAER (E) 11.27 13.76 5.52 7.75 8.4
FELMEAIR (N) 16.50 19.64 9.95 10.37 13.56
FHABEE (EN) 27.77 33.40 15.47 18.12 21.96
EN 0.68 0.70 0.55 0.75 0.62
E/(E+N)% 40.58 4120 35.68 42.77 38.25

E: Ok IR IER.
A AT E R AR Tk b5 K. P Se 1 Ge, W i iR EF L EEHNEEE.
Fe. Mg. Zn. Se fll Ge 52 M NAKFT L TF W TR, . X
24 F5 etk AB
W2 TR BT ARG K (o R, e FRETREREAML
JHF B8 FIORY B 2F B 20 31) /& 3820+ 3190 mg/kg 15, P AT 2R TR T S 4 R,
Fe. Mg 1 Zn HIEEWMRFE, RIMEAHMETCER Ve (&850 32.0 mg/100 g F1 16.4 mg/100 g,
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Table 5 Amino acid scores and chemical scores of proteins in Boletus roseoflavus and Lanmaoa asiatica

WRAIE ZRAME
RALEg ( Boletus roseoflavus ) (Lanmaoa asiatica) ~ FAO/WHO &P 4EX,
Ax AAS CS Ax AAS CS
#2288 (Thr) 3246 81.17  0.64 3214 8035 0.63 40 51
HEER (Val) 9524 19048 1.30 9286 18572 1.27 50 73
HABR (Lys) 28.14 5116 051 3214 5844 058 55 55
Z&BR (Leu) 3247 4638 037 25.0 3571 0.28 70 88
FREE (Ile) 2165 5411 033 2143 5358 032 40 66
ERBRAMEFR (Met+Cys) 1450 4143 026 13.57 3877 0.25 35 55
K AREAEEEAT: (PhetTyr) 4113 6854 041 5179 8632 0.52 60 100

EAAI 14 1.33

1.33

EAx: FMEQR Y E—LMBABRNESE (mg/g); AAS: RABRITS; CS: LFiFs; BAAL 4% RABMISH.
&6 MTWFME. ZRFER/LMGFEPERSERS SR (2/100 g)
Table 6 Comparison of the content of flavor amino acids between Boletus roseoflavus and Lanmaoa asiatica and several Boletus species

Btk FULH W EATE éi‘f’-f}f %ﬁ_ FEULLRE 4’—5’(%{1 ﬁ:%a’i#ﬁé%ﬁ% iﬁd%‘f’—ffffﬁ
(Boletus roseoflavus ) ( Lanmaoa asiatica ) ( Xerocomusspadiceus ) ( Leccinumaurantiacum ) ( Boletus griseus )
RARBR Asp 231 3.01 1.51 1.88 22
A2 B Glu 3.60 5.80 2.64 2.32 3.08
HAM Gly 1.72 1.42 0.81 0.86 1.11
REB Ala 321 2.81 123 1.35 1.76
£t 10.84 13.04 6.19 6.41 8.15
R Boletus roseoflavus, “ZL720"7E 4> 2K b J& == % 4 i
3 it

3.1 RANE AT RAE 8 B Rk s A
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Mg i Zn, JEHGEH B & 2505, 73 ik 2] 3190 mg/kg
13820 mg/kgo M v 2 AT =25 A R 4R 2R C
S, 2512 32.00 mg/100 g F116.40 mg/100 g,
& RIF IR RIE R AR PUEA Ao
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