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teum-cultivated with Mikania micrantha was studied in this study, and results

Abstract: The nutritional components of Tricholome
showed that the content of total sugar, pelysaccharide, crude fiber, cfude fat, crude protein and ash were 54.24 g, 13.42 g,5.52 g,1.60 g, 1555 g,
6.21 g in per 100 g dried fruiting body of Tricholoma giganteum, respectively. Tricholoma giganteum contained 17 essential amino acids, andthe

total amount of amino acids was 15.13 g/100 g, of which essential amino acids accounted for 40.38%. The ratio of essential amino acids to

non-essential amino acids (E

should be above 40% and E/N
g/kg, 0.24 g/kg,0.23 g/kg, 0.90 g/kg,

metals suc le

cadmium and total arsenic content was lower than the limit standards

as 0.68, whichymet the requirements of FDA and WHO that the essential amino acid content of ideal protein
be above 0.6. In addition, the mineral elements content of K, Na, Ca, Mg, Cu, Zn, Fe and Mn was 27.58
2 mg/kg, 55.52 mg/kg, 51.46 mg/kg and 10.05 mg/kg, respectively, and the content of toxic heavy

for heavy metal content of edible fungi. Total

mercur&nten s slightly excessive. The results of this study provided a theoretical basis for the further development and utilization of M.

micrantha cultivated with T. giganteum and a new method for the comprehensive control of M. micrantha.
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Fig.1 Composition and content of amino acids in fruiting body
of Tricholoma giganteum cultivated with Mikania micrantha
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1 HHRRIENEROBFIBRTEEFRIRE
Table 1 Content of main nutritional components in fruiting body of Tricholoma giganteum cultivated with Mikania micrantha

EEERRAEE(Y100g, TF)

it
E2 At AL Y ALRE o HEa K5 BEFE IR 1%

BH AT E R0 BE 12.91+0.14 54214123 5.524+1.00 1.60+0.20 15.22+1.22 6.21+0.71 88.56+2.48
*F 2 HHFEHENEROEFEATEEREARKSE

Table 2 Composition and content of amino acids in fruiting body of Tricholoma giganteum cultivated with Mikania micrantha

% BALE (EAA) 36 ZHAB NEAA
BB AR 4% (g100g, +F) BB AR 48 (g100g, TF)
Val 418 B4 0.77+0.02 Asp REAZBR 1.70+0.01
Met &£R 0.200.01 Tyr B&EBR 0.3140.00
I 1.48+0. 00 Gly H &8 0.63+0:00
Leu 7 28R 1.57+0.00 Ser £ R FR 76+0.01
Thr &% 0.67+£0.00 Glu 228 2.54:0.
Phe KA LB 0.55+0.00 Ala R &R - 0 .00
Lys #i &8 0.87+0.00 Cys :bamm /7 - 0.32+0.00
Trp & 2R WK His 2L 282 0.43+0.00
SFERAREE 6.11 Arg ¥R B 0.71+0.00
NH4 0.53£0.00 0.67+0.00
BRLBLS 15.13 9.02
E% 40.38 59.62
E/N 0.68
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Table 3 Comparison of mineral element content in different sources of fruiting body of Tricholoma giganteum
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Cu 69.72+0.70 162.30 184.10
n 55.52+0.71 370.80 102.00
Fe 51.46+1.17 332.10 171.50
Mn 10.05+0.28 23.10 3.90
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Table 4 Harmful metal content in fruiting body of Tricholoma 1]
giganteum cultivated with Mikania micrantha
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