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Abstract '

In orde to investigate free sugar, sugar alcohol, amino acid and mineral contents of edible
mushrooms, hentinus edodes, Auricula-Jude and Coriolus Versicolor were analyzed.

1. In each of the three mushrooms, glucose, fructose, xylose, trehalose, mannose and mannitol
were identified and in the hentinus edodes and Auricula-jude, the major free sugar was treha-
lose, respectively and increasing sequence in amount of free sugars were mannitol, mannose,
fructose, glucose, on the other hand that lowest amount was Xylose.

The relatively richest were glucose, fructose, trehalose, mannose, on the other hand lower
amount of sample, Coriolus Versicolor were mannitol and Xylose.

2. In each of the three samples, essential amino acids were high amounts, especially good taste
component, glutamic acid was higher.

3. The mineral p Contents(925~115mg) were highest and Mg was higher amount, in Aentinus
edodes and Auricula-jude, K, Na, Ca, Cu, Zn, etc were identified, In Coriolus versicolor, K con-

tent was highest, on the other hand, Sequence of mineral amount was Ca, Fe and Na.
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Table 1. Approximetry components composition of edible mushrooms(%)

Sample Moisture Ash Crude protein Carbohydrate  Crude fat Crude fiber
Hentinus
Edodes 19.35 395 10.04 65.76 178 164
Auricula
Jude 1897 307 9.86 64.94 165 161
Coriolus 1914 325 1012 6532 172 159

Versicolor




KOREAN JOURNAL SANITAT. Vol. 4, No.2(1989) 29

ch
M R e} o]
35% 0|0, zeyde L

FH-2 1897~19.
1004%, 78 10.
12% 9 Zo] 986% +o& etk E3
s E 65.76~64.94%, AW 1.78~1.65
%, ZF 164~159%, 3% 3.95~3.07% ©]

%k
S igo] i 28 2

HolA B uiel Zo] ¥ AE treha-
lose 7} 761mg o2 71 2o %olxm
] £3ta] glucose 442
mg, fructose 427 mg ¢ 13, xylose 7} 65
mg o2 7H AU

HolE= trehalose 7} 1,550 mg &8 371A]
Als FAM M e F3E EAL man-
nose 527 mg -2 EIHTIE W2 ool 4
o|RUE ETH
glucose 461 mg, fructose 430mg €L 2
B}t xylose 7} 56 mg 0.2 HIETIE F
Ao AolH oAtk Hol=
glucose 451 mg, fructose 389 mg, trehalose

317 mg, mannose 216mg T°IU3L, xylose

0mge] Alg FA 71F 2L dFol

mannitol 721 mg <

3l mannitol 541 mg,

L M O
. s A

A% & 5Y2 mannitolo] Hx

FA e By AR Ao|dhy trehalose

& FY9Adel IFHA

EZ HH F'PY mannitol ©] trehalose B.Th
5

Bol Fistave ddte MR Aolsy

< X 394 e niel 2o
oty A9 3709 AlgolA
Val. 382mgo} 714 %3 Leu, Thr, Lys,
e, Phe =22 e o™ Met 808 °] 7}
F AR =% Trp2 HEHX Euoh
AAZHeZ ¥ o Glu 10877mgo] 714 =
e ol AL FHtkiko)l Ee
Boe AL guisie Aoz ‘(EZTE]U%, 2
WE F4d olv:=4kl Ala 8641 mgo] @A
ShAl ®k3L, Ser, Val, Leu 5% HwA 1
o] =dT =3 AE AR olmlmAk
% Asp = wiEstA #=4 el

Pro, Met, Cys 5<& H]Jﬁﬂ Ao g
“—“—tﬂ o] A

QUERY

(¢]

rul

0{

\:I

Table 2. Free sugar and sugaralcoho! contents in the edible mushrooms{mg/100 g)

Sugar & al

Jgar & Sugarac Glucose Fructose Trehalose Mannose Mannitol Xylose
Sample
Lentinus 442 427 761 642 721 65
Edodes
Auricula

461 430 1,550 527 541 56

Jude
Coriolus

. 451 389 317 216 47 30
Versicolor
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Table 3. Amino acid contents in the edible mushrooms(mg/100 g)

Amino
acid | Gly. Ala. Val lew lle. Ser. Thr. ASP. Glu. Lys. Arg Cys. Met Phe. Try. Pro. His

Sample
Hentinus
Edodes 084 2536 754 904 1402 1901 1306 2987 3754 824 721 423 317 769 1021 524 927
Auricula
Jude 1251 3214 1301 1301 741 1595 891 1036 4102 1113 1436 754 335 842 891 365 1958
Coriolus

. 3124 2891 1807 1085 503 565 732 306 2821 924 1023 632 156 594 472 561 2404
Versicolor
Total 4459 8641 3862 329 2646 4061 2929 4329 10877 2861 1809 1009 808 2205 2384 145 5289
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Table 4. Mineral contents in the edible mushrooms(mg/100 g)
Mineral
1K N2 Ca Cu Mg Fe Zn Ma P cd Pb
Sample
Hentin ,
entinus 253 3922 032 133 14442 1500 534 141 95238 ¢ t
Edodes
.
J‘;’:“la 3733 083 1167 042 633 887 333 350 11504 ¢t t
u
Corilus
! 8267 853 1938 063 281 1853 322 321 1505 t t
Versicolor
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