KOREAN J. SOC. FOOD SCI.
Vol. 13, No. 2, May, 1997

B{4d2] Ergocalciferol(Vit D)1} Cholecalciferol(Vit D,)2| &2 &N

ol - Qhgu]* - HBjdrs
Fejoialols Aokl suagelats, AT tE SEALDTAE

Determinations of Ergocalciferol and Cholecalciferol in Mushrooms

Jinsil Lee, Ryoung-Me Ahn* and Hee-Sook Choi**

Department of Food and Nutrition, *Health Science, Dongduk Women's University
**Animal Resources Research Center, Kon-Kuk University

Abstract

The contents of ergocalciferol (vit D,) and cholecalciferol (vit D,) in mushrooms (Lentinus edodes, Agar-
icus bisporus, Pleurotus ostreatus, Flammulina velutipes, Auricularia auricular, Gyropora esculenta, Romaria
botrytis, Coriorus versicolar, Ganoderma lucidum) were determined by high-performance liquid chro-
matography (HPLC), using external standard method. The methods included saponification, extraction, drying,
filtering and quantification with analytical HPLC (Waters Inc.). The contents of vit D, and D, found in dif-
ferent mushroom species. A. auricular, and L. edodes contained high amounts of vit D, 167.8, 72.6 ng/100 g
of edible portion, respectively. On the other hand A. bisporus showed the lowest contents of vit D among

analyzed mushrooms.
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Sample 10g(Homogenized) |

40n¢ EtOH

5026 KOH 10ml
Hydroquinone 100ug
2mé sodium sulfide

Saponification(90°C, 25min)

Cooling(40T)

Extract vit D: &D; with diethyl ether
(120m¢, twice)

Washing with 050me 10% Nacl
@50t H0
@50mé 10% EtOH
@50t H:0

Transfer ether layer to 250mé vol. flask
Add 100mg BHT & ether
Take 50m¢ & evaporate

Dissolve sample with Sm¢ MeOH

| Filtering —[

]
[ HPLC Analysis(204¢ injection) ‘

Fig. 1. Scheme for procedure for determination of vit
D, and D, in mushroom.
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Fig. 2. Analytical HPLC chromatograms fo standards
of vit D, (A) and D; (B).

*Numbers represent retention time.
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Fig. 3. Analytical HPLC chromatogram of vit D, and
D; in L edodes (Dry Donko).
*Numbers represent retention time.
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Table 1. Vit D, and vit D, contents of mushrooms
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Name of mushroom % Water Vitamin D, Vitamin D; Vitamin D
Lentinus edodes Donko (Dry) 10.3 34.6+0.36 38.0+0.16 72.6
Donko (Fresh) 83.0 28.91+0.22 21.6+0.11 50.5
Whago (Dry) 6.8 7.9+0.41 19.6+0.01 275
Pleuotous ostreatus (Fresh) 90.0 27.1+3.05 29.743.91 56.8
Flammulina velutipes (Fresh) 89.7 25.3+0.50 27.5+1.04 52.8
Agaricus bisporus (Fresh) 90.5 3.1+0.15 4.1+0.46 7.2
Auricularia auricular (Dry) 10.7 515+1.41 116.31+4.52 167.8
Gyropora esculenta (Dry) 82 11.4+0.12 18.040.61 29.4
Coriorus versicolar (Dry) 1.5 5.4+0.11 7.610.10 13.0
Ganoderma lucidum (Drv) 9.4 9.9+0.83 14.34+0.32 24.2
Vitamin D=Vitamin D,+Vitamin D,
Mean +8.D. (n=3)
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