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Abstract: As an edible fungus with the highest yield in China, Lentinula edodes is rich in nutrition and active substances, and
has high edible and medicinal values, with purine and eritadenine having confirmed relations to human health. However, these two
kinds of substances have completely different effects on human health. Purine is related to human’s uric acid anabolism, and excessive
intake of purine tends to increase the uric acid level and cause symptoms such as gout. As a result L. edodes is resisted by some
consumers due to its purine content, which has hindered the development of such an industry. Eritadenine is related to the synthesis
and regulation of human blood lipids, exhibits a blood lipid-lowering, thrombosis-preventing, vascular diseases-preventing, anti-
degeneration, detoxifying and other effects, thereby being recognized as a kind of substance beneficial to human health. In this paper,
the distribution, separation and determination of purine in Lentinus edodes and its relationship with human health are reviewed, and the
effects of purine components in Lentinus edodes on uric acid are explored and clarified. The preparation methods and pharmacological
activities of eritadenine are reviewed in order to provide a reference for the development and utilization of eritadenine.
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Fig.1 Two ways of purine uric acid synthesis in Lentinus edodes, Four spatial isomers of eritadenine and their
hypolipidemic lowering mechanism
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Table 1 Pretreatment methods of purine in Lentinus edodes
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Table 2 Detection methods of purines in Lentinus edodes
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B8 75455 1 23 5 P FRWG ASE AR, IR Lk T IR0 S DA
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VT, FRECLF AT R B, IS T E Sk
A g A ) A R 4N 2 mg/g, 5K ER A A 2R AL
T3 V00 5E 7w v i A RS, I R RO i
FAF AT AL, AL SR AT T A 0 T A R B N ]
£ 8.15 min i ty, HAEEUFHS AW 055 =
RACBRE I 58 0 75 % B o MR e AT AT AR AL, REAE D
T T V2 WA 1) 35 2%, Diego %", Zhang %F". Lilia
AL SR FH VRO €0 00 52 5 s PO 7 T M
23 HEEERW L H AN

R E T LR AR, BT AT DN B s A it
1Tesaith, OH NS B ITEARE . B0t
PR g, R FLIR PR AR (3595 . Chibata 5 fd
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WSS EAT oy B Alifh, T IR A% 15 B B s e
1, B 5 Josefine 287 T U5 S0t I 2840 U7 2
OB AT B A . PN R S5V B PR OO R
BT AR EMHT 75% (V) LRE - KEEEUS EI
7 1 W R RO AT 2 B 2liA, 18 2R N 1.9%
(A IS 2R 3 mL. BbAh, AR R R FLA
JEAES 132 Bt V2 45 & R B T — PR 1) 4% 77 4t
R T A () 7 9 R LEERILL 1.5 kg
TSRO ERE, R ORI B A i, A B R ek
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R R £ AR, BL R R
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75 BRI [10 mg/kg BW] i i Jig 4 BL A5 5t & 73 %%
5%~ 10% 5 20% 7 & (= A5 1l 4 J, 0 5E i i R
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fig 25 1 (Low-density Lipoprotein, LDL) 1 H i =
fig (Triglyceride, TG) 7K~FJf 1Al T CYPTAL £
e g ek, g5 R o B e dEDRL R RE e 1 4
# f3% T-CHO. LDL Al TG 7K °F- 3K 11 il FF ik +h
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a7 T A s o] Aedd kU 1 I CYP7AL BIERIA
SR A3 /) B, e AL ] T L

Norihiko %5"*VAiR 48 M £ Tl L AN [R1RE K B 43 1
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T4 3 P A s 2L AR 7 L35 b 7R T 0 0 O s T —
JIE S W 2 PR A% B2 Wl 14, O WU 4 MR P R MCT A8
W3 T e I 7] A 0K I 4 L ] e AR 1l i 7 F
242 Ty dte R g gk R
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B R IK R ¥ (Angiotensin Converting Enzyme,
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