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Abstract
Free amino acids in water-extracts and total amino acids in hydrolysates of three cultivated
mushrooms, Agavicus bisporus, Pleurotus ostreatus and Lentinus edodes were analyzed by amino
acid analyzer to know the compositional differences depending on species and portions {pileus and
stipe). Eighteen amino acids were identified and quantified. The total nitrogen and protein
nitrogen contents were in the range of 1.67-6.24% and 0.88-2.42% (dry basis), respectively. The
considerable differences were often found among species and portions of mushrooms. All of them
were found to be higher in the pileus part. The free amino acids conents in water-extracts were
in the range of 10.04-37.85mg/g(dry weight) and the total amino acids contents in hydrolysates
were in the range of 53.37-120.15mg/g(dry weight). Glutamic acid, serine, histidine, and alanine
were dominent in the free amino acids pool and glutamic, aspartic acid, histidine, and alanine
were in the total amino acids pool.
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Toble 1. Nitrogen compound contents of three
mushrooms {unit: %, dry wt. basis)
Agaricus Pleurotus Lentinus
Nitrogen bisporus ostreatus edodes
Compounds ~oiielis Stipe Pileus Stipe Pileus Stipe
Protein-N 2.42 2.19 1.87 1.06 1.62 0.88
Nonprotein-N  3.81  3.12 1.06 1.99 4.62 0.79
Total-N 6.23 6.31 2.93 3.05 6.24 1.67
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Table 2. Contents of free amino acids in water-extracts
and total omino acids in hydrolysates of Agaricus
bisporus

Free amino acids Total amino acids

Amino acids Pileus  Stipe  Pileus  Stipe

Aspartic acid 0.63 - 1.2 9.13
Threonine - - 4.70 4.32
Serine 5.19 0.98 5.86 5.12
Glutamic acid 11.30 9.87 27.88 21.51
Proline 2.03 1.72 5.54 4.61
Glycine 1.20 0.10 5.41 3.66
Alanine 5.61 1.30 10.84 7.58
Cystine 0.29 0.46 1.41 1.00
Valine 1.44 0.45 4.07 2.75
Methionine 1.40 2.26 1.61 2.14
Isoleucine 0.98 0.84 3.08 2.22
Leucine 1.76 1.47 7.55 5.54
Tryosine 0.03 0.10 1.53 1.85
Phenylalanine 0.84 0.65 4.48 10.69
Histidine 3.57 4.78 9.00 7.60
Tryptophan 0.17 0.12 3.56 3.62
Lysine 1.11 0.69 5.35 3.84
Arginine 0.30 1.71 7.03 5.95
Total A.A. 37.85 27.50 120.15 103.13
EAA" 7.70 6.49 3432 36.11

al Trace or not detected
b} Essential omino acid

Table 3. Contents of free amino acids in water-exiracts
ond total aminc acids in hydrolysates of Pleurotus

ostreatus lunit: mg/g)

Free amino acids Total amino aicds

Amino acids Pileus Stipe Pileus Stipe

Aspartic acid 0.52 0.33 9.59 6.25
Threonine 3.39 2.80 4.62 2.94
Serine 3.86 .1 5.65 4.46
Glutamic acid 3.09 2.03 22.90 13.00
Proline 1.26 0.59 3.16 2.26
Glycine 1.06 0.51 4.43 3.12
Alanine 2.65 2.36 6.05 4.81
Cystine 0.13 0.13 0.24 0.60
Valine 1.46 0.72 2.34 1.66
Methionine 1.60 0.74 2.34 1.45
tsoleucine 1.01 0.47 1.72 1.37
Leucine 1.81 0.83 5.46 3.47
Tyrosine 1.48 0.79 3.61 1.13
Pheylalanine 1.20 0.93 8.84 1.66
Histidine 2.52 1.42 7.46 6.31
Tryptophan 0.46 0.08 2.01 0.89
Lysine 2.01 0.75 4.88 2.72
Arginine 2.54 1.02 6.89 3.70
Total A.A, 32.05 17.60  102.19 61.80
E.ALA. 12.93 7.31 32.20 16.16

Table 4. Contents of free amino acids in water-extracts
and totol amino acids in hydrolysates of Lentinus
edodes {unit: mg/g)

Free amino acids Total amino acids

Amino acids Pileus  Stipe  Piteus  Stipe

Aspartic acid 0.87 0.31 12.11 4.74
Threonine - 1.88 3.63 2.62
Serine 4.52 - 6.28 2.62
Glutamic acid 3.24 1.47 18.77 8.58
Proline 1.13 0.28 1.41 2.17
Glycine 0.61 0.29 4.69 1.89
Alanine 1.63 0.72 6.63 2.56
Cystine 0.17 0.37 0.59 -0.46
Valine 0.58 0.25 2.30 0.67
Methionine 1.63 0.33 2.08 1.05
Isoleucine 0.50 0.21 1.87 0.98
Leucine 0.77 0.40 5.26 2.90
Tyrosine 0.18 0.16 1.86 1.13
Pheylalanine 0.47 0.25 2.42 9.12
Histidine 1.73 1.46 12.99 3.83
Tryptophan 0.53 0.09 3.49 2.79
Lysine 1.05 0.47 4.15 2.18
Arginine 1.47 1.10 7.52 3.08
Total A.A. 21.08 10.04 98.05 53.37
E.A.A. 5.53 3.89 25.19 22.31
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