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Abstract: To examine the differences in the nutritional composition of Lentinula edodes collected from four main producing regions,
including Shiyan in Hubei, Suizhou in Hubei, Lishui in Zhejiang, and Xixia in Henan, in China, the levels of nutritional components, such as
proteins, polysaccharides, fats, minerals, ergosterol, and amino acids, in L. edodes were evaluated. The results revealed that the contents of crude
proteins, crude polysaccharides, and crude fat in L. edodes of different origins vary. More specifically, the crude protein content in L. edodes
from Xixia and the polysaccharide content in L. edodes from Shiyan are the highest. Meanwhile, the levels of potassium, sodium, alcium, and
zinc in L. edodes from Xixia are the highest, corresponding to 21773.3, 68.01, 122.09, and 81.52 mg/kg, respectively. The highest ergosterol
level of 5.78 mg/g was noted in L. edodes from Shiyan. Amino acid analysis results revealed that L. edodes collected from the four main
producing areas possess abundant amount of essential amino acids, and they resemble the WHO/FAO protein standard. Particularly, the contents
of glutamic acid and aspartic acid are the highest. Furthermore, L. edodes from Shiyan exhibited the highest polysaccharide content, while L.
edodes from Xixia exhibited the optimal amino acid composition. These results suggest that L. edodes from the four regions contain various
nutrients, and thus, they are of high nutritional value. These findings will enable further application and research on L. edodes.
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Table 1 Harvesting information of L. edodes
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Table 2 Contents of general nutritional components of L. edodes
from different producing areas
ERASEE%
HEA A% A HELPE
BALTIE 1630£0.70°  6.54+134°  0.37+£0.13°
BALFM 16.00£0.30°  5.79£0.79®  0.41+0.14°
IITA  16.00£0.70°  5.78+2.58™  0.81x0.37°
AddEsk 22.10£0.80° 547114 0.77+0.28
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Table 3 Contents of mineral elements of L. edodes from different producing areas

. Efﬁfﬁ]/ﬁ/é\%/(rrig/kg) ‘
47 4 45 % 73 4R 4
HALHIE  21610+1889.88°  42.69+1.64°  55.1942.56"  1179.4+68.97°  27.09+5.42° 5.79+0.53°  59.05+6.01%
BTN 19777.5£594.33°  42.59+5.67°  62.93£11.98° 11611585  2229+140° 542+0.15° 56.51+1.50°
ARITK 19944+135526°  55.68+9.53° 113.83+23.77°  1168+58.74°  27.42+552° 4.75+0.61° 50.27+4.25°

@k 21773.3£1753.59°  68.01£5.64° 122.09+32.41°  1047.08+99.38"  4556+8.87° 7.60+0.68°  81.52+6.50"
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Fig.1 Contents of ergosterol of L. edodes from different
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7 MR, BEREEREER 34%L L, 5
WHO/FAO HEF (1 ER AR5 35.58% 402, WA/ 2 FEMR
HIEB TR ILE N 0.53~0.55, BiEinEEA
0.60 R,
R4 OARF-HWEFEHEERSE
Table 4 Contents of amino acids of L. edodes from different

producing areas

RIS F/(2/100 g)

/2= H ﬁ;’;i
A AR AN ATmR FTdEk

RAZFL Asp 2.37+0.17 231£0.13 2.43+0.08 3.29+0.15

FEEL Thr  1.28+0.09 125+0.08 1.28+0.05 1.78+0.06
LB Ser 1244009 1.21+0.09 1.26+0.06 1.76+0.07
BEE Glu 5994037 5.86+0.45 5424022 8.09+0.46
R Gly 1224007 1.18£0.08 1.19+0.04 1.64+0.06
REE Ala 1474009 1.41£0.12 1.42+0.07 2.04+0.08

FPREF Cys 027+0.02 0.27£0.04 023+0.02 0.31+0.09
B &E Val'  141£0.09 1.35+0.08 1.39+0.04 1.96+0.09
FALABL Met™ 0.43£0.19  0.39+0.15 0.32£0.08 0.61+0.21
FRAFH U 0.96£0.08 0.92+0.09 1.01+0.03 1.38+0.10

FHEEE Lew  1.5940.09 1.5440.10 1.65+0.05 2.29+0.10

B&HEE Tyr  0.09£0.05 0.08+0.05 0.04£0.01 0.21+0.12
KAEE Phe’” 1.04£0.07 1.02+0.07 1.07+0.04 1.49+0.07
MEE Lys  1.36£0.08 13320.10 1.39+0.05 2.04+0.12
AEB His  0.5240.03 0.51+0.04 0.52+0.02 0.76+0.04
KRB Arg  1.25+0.09 1.19+0.09 124+0.08 1.96+0.15
JEEE Pro 0.98+0.05 0.92+0.05 0.99+0.05 1.37+0.05

TAA 23.47° 22,747 22.85° 32.98¢
EAA/TAA%  34.76 34.65 35.67 35.66
EAA/NEAAY%  53.29 53.03 55.44 55.42

E: R AMRSTE RIBL (essential amino acids, EAA) ;
BRI (total amino acids, TAA ); 3% R ILER (nonessential
amino acids, NEAA) . RIfF AR FiLFHFATELERETH

(p<0.05) .

FENARH) 17 ME AR, HERSERE, &
LI 5.42~8.09 g/100 g. HINREERR, ZiiE
N 2.31~3.29 ¢/100 go IXPIREIERRY IR 2
PR, SRR, T g i S R AT R 2R
BEAh, VENTHREMEE IR R A AR AN = RAE LA
V1R o i R 77 T A A A% B R o DA™ M 2
EMART, HERGREAR S B R i B v
Iz, 43514 8.09 g/100 g 13.29 g/100 g. R & H:
ACAWTLNEK 5.42 /100 g, KA & E K I9i]
AL 2.31 g/100 go AFRMAIR A 2B 5 B = 2

{1157 02 S 2 it R T AN N B s IR 7 B | AL P A
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24 BHEBEFNEFH
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D TRRFERIEE (EAAD 25 WK 5. CS Al AAS F
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()05 5 R B FR R R B MK UOIETE, Wi Lie
IKAHIACEE , FBUEI T 100, EAAL 2RI &
Y AR R I E B e bR . EAAT {HlEEIT 1, B9
F SARHEER 0 06 T SRR A e e, B FRMME
B . ARG EAAL SEHVFNbRIE: EAAI>0.95 4
it & VR, 0.86<EAAI<0.95 N KU & [ H,
0.75<EAAI<0.86 A HIEE A, EAAI<0.75 JYANEH]
BEAFEPY. 5 EAAL SZHEARAEGLE, DOA= i
i EAAL 25K 1, Ut B L= 7 i 0o 2
HIE, EHRMEFE.

25 AEBWERBKKALRILE R B

SRR LA RO 2 5L 1R LA R 09 L T9 i
Fr kP R ER A . AR R L R AT
HH S D FREIER RCAAES | FIR/NRR IR HS
AR RER S ERTE, SERITERL. £
VP, RCAA {H /M s S BTN 55— B
FHEMR . HHER 6 FIAN, BRWINN /KA 4 5 — R il 2 5
P& R 2 R AT R R AL, AR U= i A i 1Y) 26
—R$IFEEFR I RN AR A ZERR, 5 AAS. CS
T S

TR 2B (SRCAA) &R & b o
1% i 29 28 S RAB A B B R R VPN S R IR I i =, &
TR A R BB 100, EBHER A AR AR ALK
5 FAO/WHO AU — 8, B i E TR A
w, BEIRHEAMRIE R TR, R 6 mTAn, B
T 100 L Al db -8 81.15. T EGPhIk 80.43
DL NN K 78.24, BIIX = AN = B 25 AE 120 A =X
NEFRMMEE R XEegE R DL DU b ) i
RAERWERE A — BN ES, AEWEEAMR
FE IR S N SR AL T — e BRI FEA
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Table 5 Chemical scores, amino acid scores and essential amino acid indexes of L. edodes from different producing areas

EAR/EEDS BIBR L AR AR AAALEN ATIETK A dEek
B Thr 131.6 133.1 131.8 127.0
4R Val 101.3 100.4 99.9 97.7
FALEEL Met + F AR Cys 66.8 40.5 56.3 65.5
CS F 2RI Tle 763 75.7 80.4 76.1
ZHB4 Leu 94.8 95.1 98.5 94.7
K R EBL Phe+B5 54 Tyr 59.3 6.5 57.8 53.5
HAFR Lys 111.5 112.9 114.1 116.0
F 2 B4R Thr 320 3125 320 445
4R Val 282 270 278 392
FERLRFR Met + FILEAER Cys 200 117.1 168.6 282.9
AAS 7RI lle 240 230 252.5 345
ZRB Leu 227.1 220 235.7 327.1
K &L Phe+B5 284 Tyr 188.3 20 183.3 245
HRFL Lys 2473 241.8 2527 370.9
EAAI% 150.2° 108.3* 148.5° 196.2°

JE: ALFF% (Chemical score, CS) ; RJIEERIES (Amino acid score, AAS) ; & RAEEFE4L (Essential amino acid index,
EAAIL) ; RUTRRARBFHATEZF 2% (p<0.05) .
* 6 MAFHERENEERILERY (RCAA) REEBLLEZRHS (SRCAA)
Table 6 Score of ratio coefficient of amino acid of L. edodes from different producing areas

IR R 4L RCAA #AL+IE AL AT K T Tk
FEBL Thr 131 1.55 1.32 1.29
HAFR Val 1.16 1.34 1.15 1.14
W ELABR Met + FBEABR Cys 0.82 0.58 0.69 0.82
F B AR Tle 0.98 1.14 1.05 1
ZHFR Leu 0.93 1.09 0.98 0.95
F R EBL Phe+B45FL Tyr 0.77 0.09 0.76 0.71
BEABA Lys 1.02 1.19 1.05 1.08
FILBRAE 2 405 (SRCAA) 81.15° 50.09* 78.24% 80.43°

VE: BRI PeAE & 42 ( Ratio coefficient of amino acid, RCAA ); &I FeAd £ 485~ Score of ratio coefficient of amino acid, SRCAA );
R ARAFLF AT LR ESE (p<0.05) .

3 Zhig

AW TON FE PR AL X GHAET-H b1bkE

BN A s — P EZATE I, R DA 7
DN EEORRR, WAL HE A T 2 S R
i ML R FRVRE R R L il T b, 7Y

PN AN KRR R s ) A s o — M TRy (2
W B R, W, 2R S BRI SRR AR
FEAHT T BT, SRR, A SR
BRLOBE. BEEERS, IS ERRIC SRS
. UG ENERR S EEE, LREE
FRRh2E55 4, 50 WHO/FAO #REH, HPAEMR
HREDAR G ER . BAEREFMETHN R
JIT 396 438 (0 DY DK 7= b 2 4 T A DR AR 0 B 1 B B PR
P WA A S A S B R . RS
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