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Chemical Compositions of Agaricus blazei Murill Fruiting
Bodies Cultivated in a Korean Local Farm

Mun Han Lee, Hu Jang Lee' and I Sang Cho
College of Veterinary Medicine, Seoul National University, Suwon 440-744, Korea

ABSTRACT —

Agaricus blazei Murill, a mushroom which is well known as a potent antitumor

agent, contains abundant pharmaceutical substances. To identify the major components of Agar-
icus blazei Murill fruiting bodies cultivated in a Korean local farm was analyzed. There were
not large differences in chemical compositions of inorganic substances, carbohydrates, amino a-
cids and fatty acids between Agaricus blazei Murill fruiting bodies cultivated in Korea and those
in Japan. However, carbohydrate composition was significantly lower in Agaricus blazei Murill
of Korea compared to those of Japan. Total amino acid contents were 280.75 mg% in Agaricus
blazei Murill fruiting bodies. Sixteen species of amino acid were identified by high performance
liguid chromatography except cysteine. Linoleic acid, the most abundant fatty acid contained in
Agaricus blazei Murill fruiting bodies, was estimated to be 78.3% of total fatty acids.
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Table 1. The generally chemical compositions of Agaricus
blazei fruiting bodies cultivated in a Korean lo-

cal farm
ftems Composition (%)

Moisture 1.25
Ash 6.80
Crude protein 49.09
Crude fat 6.57
Crude carbohydrate 5.40
Ect. 30.89
Total 100
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Table 2. The compositions of inorganic elements of Agar-
icus blazei fruiting bodies cultivated in a Kore-
an local farm

Items Concentration (ppm) Composition (%)
Li 71.35 0.10
Na 1,822.78 2.66
K 31,389.84 45.77
Mg 841.59 1.23
Ca 40.84 0.06
Zn 17.09 0.02
Cu 38.11 0.06
Fluoride 4,364.28 6.36
Chloride 5,593.67 8.16
Nitrate 0 0
Phosphate 19,051.05 27.78
Sulfate 5,346.57 7.80
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Table 3. Amino acids compositions of Agaricus blazei cul-
tivated in a Korean local farm

Amino acids Composition (%) Contents (mg/100 g)
Arginine 17.18 48.22
Serine 5.29 14.85
Aspartic acid 8.24 23.13
Glutamic acid 19.33 54.26
Threonine 6.68 18.76
Glycine 4.95 13.90
Proline 13.30 37.34
Methionine 2.45 6.88
Valine 3.38 9.49
Phenylalanine 271 7.60
Isoleucine 271 7.62
Leucine 5.33 14.97
Cysteine 0 0
Histeine 2.38 6.69
Alanine 2.09 5.88
Lysine 1.85 5.18
Tyrosine 2.13 5.98
Total 100.00 280.75
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Table 4. Carbohydrate compositions of Agaricus blazei
cultivated in a Korean local farm

Items Composition (%)  Contents (mg/g)
Fucose 3.29 1.68
Rhamnose 0 0
Arabinose 0 0
Galactose 10.37 5.29
Glucose 51.65 26.36
Sucrose 0 0
Xylose 0 0
Mannose 3.25 1.66
Fructose 19.12 9.76
Ribose 12.32 6.29
Total 100.00 51.04
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Table 5. Fatty acids compesitions of dried Agaricus blazei
cultivated in a Korean local farm

ltems Contents Composition
(mg/kg) (%)
Pentadecanoic acid (15:0) 480 11.7
Palmitic acid (16:0) 180 44
Stearic acid(18:0) 60 1.5
Linoleic acid(18:2) 3,210 78.3
Arachidic acid(20:0) 70 1.7
Eicosatrienoic acid(20:3) 30 0.7
Arachidonic acid(20:4) 40 1.0
Erucic acid(22:1) 30 0.7
Saturated fatty acid 790 19.3
Unsaturated fatty acid 3,310 80.7
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