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Abstract

This study was to investigate the effect of ultraviolet rays, soaking, boiling and baking to
ergocalciferol(Vit.D2) and riboflavin{Vit.Bo) contents of mushrooms, Lentinus ededes, Pleurotus
ostreatus and Agaricus bisporus.

The results were as follows:

1. Mushrooms were exposed to ultraviolet rays, Lentinus edodes : 10J/cm?, Pleurotus ostreatus

: 2J/cm? and Agaricus bisporus - 2J/cm®.

2. Before exposing to ultraviolet rays, the ergocalciferol contents of mushrooms were all Oug/g
dry base, but after exposing to it , those of Lentinus edodes, Pleurotus ostreatus and Agaricus
bisporus were 222.50+5.30ug/g dry base, 150.90+6.60pg/g dry base and 23.98 +
1.20ug/g dry base, respectively.

3. Before and after exposing to ultraviolet rays, the riboflavin contents of Lentinus edodes,
Pleurotus ostreatus and Agaricus bisporus were 18.2240.71ug/q dry base and 11.72+
0.50pg/g dry base, 4.57+0.20ug/g dry base and 3.2640.15pg/g dry base, and 37.42+
1.20ug/g dry base and 27.33 +2.10ug/q dry base, respectively.

4. The ergocalciferol contents of mushrooms according to boiling time were not significantly
different but the riboflavin contents of them were decreased according to the increase of
boiling time.

5. The ergocalciferol and riboflavin contents of mushrooms were decreased according to the
increase of NaCl concentration and baking temperature.

6. The ergocalciferol content of Lentinus edodes after a short time soaking at 80°C was higher
than a long time soaking at 20°C, 40°C and 60°C.
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<Table 1> Cooking conditions of Lentinus edodes, Pleurotus
ostreatus, Agaricus bisporus.

GEen i | Lentinus | Pleurotus | Agaricus
e tmkmg Sondition edodes | ostreatus | bisporus
Soaking  20°C 0 } .
40°C 0 - -
60°C 0 - -
80°C 0 - -
Boiling 0% NaCl Smin 0 0 0
10min 0 0 0
15min 0 0 0
1% NaCl Smin 0 0 0
3% NaCl Smin 0 0 0
5% NaCl 5min 0 0 0
Baking 200°C Smin 0 0 0
150°C  15min 0 0 0
200°C  15min 0 0 0
250°C  15min 0 0 0

0 : performed, - : not performed
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<Table 2> HPLG operating condition for ergocalciferol.

items. conditions

column | Kromasil 100 C18 5um, 4.6mm X 250mm
acetonitrile : methanol = 90: 10
1.4ml/min

injection volume | Sp/

Waters UV 486 detector, 264nm

Waters 717 antosampler
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<Table 3> HPLC operating condition for riboflavin
items conditions
column RES ELUT C18, 90A, 5um, 150 x 4.6mm,
Varian Co., USA
mobile phase glacial acetic acid : methanol : d-H20=
1:47:52
flow rate 1.0m¥/min

injection volume | 5-10p/

Varian 9050 UV detector, 267nm
Varian fluororescence detector, Aexe =
450nm, Aemi=510nm

detector
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<Fig. 1> The ergocalciferol content of mushrooms according
to boiling time.
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<Fig. 2> The riboflavin content of mushrooms according to
boiling time.
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<Fig. 5> The ergocalciferol content of mushrooms according
to baking temperature for 15minutes.
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<Table 4> The ergocalcifero! and riboflavin contents of Lentinus edodes according to soaking temperature and time(ug/g dry base).

| control - IR e
, J,‘f(:ljk,()‘.OJ‘ultraviQIet) 2‘0°C,~90mi’n;;: T 40 v
crgocalciferol | 222.50+£5.30% 12277617 105,61 £8.70° 12257£5.08° 133.54+7.00%
riboflavin 11.72+0.50° 9.01+0.09° 10.49+0.38° 8.98+0.44° 7.494045¢

*a,b,c,d: Values in the row with superscripts are significantly different in each other(p<0.05).
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