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Abstract

Physicochemical properties such as proximate components, minerals, amino acids, organic acid and free sugars of Pleurotus
eryngii were investigated. Among the proximate components of Pleurotus eryngii, contents of crude protein and total sugar
were higher than that of others. The contents of magnesium and sodium were higher than that of other minerals.
Hypoproline content was the highest in free amino acid. Among the amino acid, the contents of arginine, lycine, glutamic
acid and phenylalanine were 509.03, 410.53, 190.05 and 150.63 mg%, respectively. Organic acids such as citric acid, oxalic
acid, formic acid and malic acid were analyzed, contents of citric acid and lactic acid were higher than that of others.
Among the free sugars, the content of glucose was the highest, followed by fructose, ribose, galactose, lactose, arabinose and

maltose.
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Table 1. Proximate components in fruit body of Pleurotus eryngii

(Unit: %)
Crude Crude Ad Redcing ~ Total
protein fat sugar sugar

Content 3020:004 180001 5161002 256:01 43.50+0.05

Data values are expressed as mean * standard deviation.

BI|ME Ert

E4EE BHF Ads Table 29F 2] Ca, Cu, Fe,
Mn, Mg, Na, Zn 5 7%¢] 77]4%-8 3390 Mg, Na
7} 13.88 ppm T 1292 ppmOE 7} k3, Zno] 077
ppm, Fe7} 0.38 ppm, Ca’} 0.27 ppm, Cu7} 0.07 ppm % Mn
7} 004 ppm ToE FHEo] ANk A 515 Fol,
FEol, FuMA T FIHE FEFS 43 2 Fe, Na
2 Zn 59 §Fo] guty g Auele 4] Afolrt
Aoy o= vAY FF, /1T ¥ AS¥E 5 o 7}
2] AAL9] Fpo] Wi Folzti AZHr].

Table 2. Contents of minerals in fruit body of Pleurctus eryngii
(Unit : ppm)

Ca Cu Fe Mn Mg Na Zn

Content 027:0.15 007:009 038:0.11 004007 1388+002 1292:005 0.77:0.12

Data values are expressed as mean + standard deviation.
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SR ALA 9 FEjotu|mal S AN A
T Table 33} 7o} hypoproline 2] 33F9] ojrjxAts 73,
FAAT. AA FreopueAt FFL 74765 mghE U
w}ow, o] Z hypoprolineo] 61250 mg%E A< JRES
Ao AT FAOIE=L S TR ATE Table
48} o) aspartic acidg WIEE 1639 opv|=4HE £ -
29519101, arginineo] 509.03 mg%, lysineo] 410.53 mg%,
glutamic acido] 190.05 mg%, phenylalanine©] 150.63 mg%,

Table 3. Contents of free amino acids in fruit body of
Pleurotus eryngii

(Unit : mg%)
Amino acid Content Amino acid Content
Phosphoserine NDY Isoleucine 407:0.13
Taurine 1.6810.22 Leucine 823:0.02
Phosphoethanolamine ~ 0.92+0.11 Tyrosine 6.83£0.09
Urea 9.35+0.54 b-Alanine 0.67+0.01
Asparatic acid ND Phenylalanine 5200.15
Hypoproline 612.5020.11 | b-Aminoisobutyric acid ND
Threonine 546:0.87 Homocystine 0.05+0.05
Serine 686019 | v-amino-n-butyric acid 0.19+0.03
Asparagine 13.6120.31 Ethanolamine 2.14:0.11
Glutamic acid 19.1720.25 Ammonia 12.5540.19
Sarcosine ND Hydroxylysine 3.5310.15
a-aminoadipic acid ~ 0.12£0.12 Ornitine 1.65+0.12
Proline ND Lysine 52710.16
Glycine 3.33+0.15 1-Methythistidine 0441001
Alanine 6451001 Histidine 1.6840.23
Citrulline 0.52+0.14 3-Methylhistidine 2.18+0.11
a-aminobutyric acid ~ 0.08£0.09 Anserine ND
Valine 558005 Camnosine ND
Cystine 0.60£0.15 Arginine 3.690.15
Methionine 2381011 Total amino acid ~ 747.650.17
DL+ Allocystathinonine ~ 0.67+0.07

Y Not detected.

Data values are expressed as mean * standard deviation.

histidineo] 139.12 mg% 0.2 @ol FFEo] e, &
oln| Al FeFe 2087.03 mg%h, F Yaolu]:=ARS- 988.54
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Ao Bustgon, E£§ Lee 5(16)°] B¢ FAHA
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enf, 1 2 oxalic acid, formic acid, malic acid, succinic
acid 2.2 FF5 o] AUk Hong (17 £1, FFol,
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Table 4. Contents of amino acids in fruit body of Pleurotus
eryngii
(Unit : mg%)

Amino acid Content
Aspartic acid 16.6610.06
Threonine 55.92+0.12
Serine 63.26+0.01
Glutamic acid 190.05+0.05
Proline ND
Glycine 89.51+0.15
Alanine 56.5520.21
Cystine ND
Valine 16.0520.11
Methionine 111.15:0.02
Isoleucine 47912005
Leucine 57.23:009
Tyrosine 58.85+0.03
Phenylalanine 150.6310.14
Histidine 139.12+0.08
Lycine 41053004
Ammonia 114.22+0.05
Arginine 500.0310.01
Total AA. 2,087.03£0.07
Total EAA” 988541006
" Not detected

? Essential amino acid(Thr + Val+Met +Ile + Leu +Phe +His +Lys)
Data values are expressed as mean + standard deviation.

relg el fo14r deke A% A3} malic acid, citric
acid Fo] 71 ®o] #§FHo Uve Hiet fARR i
£ Yehiich

Table 5. Contents of organic acids in fruit body of Pleurotus
eryngii
(Unit : mg%)

Organic acids Content
Onalic acid 18.01+0.09
Tartaric acid ND'
Citric acid 26.60:0.05
Malic acid 1020001
Formic acid 10.50+0.08
Lactic acid 25.65:0.02
Succinic acid 4.60£0.07
" Not detected.

Data values are expressed as mean * standard deviation.
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Table 6& Z=Ele|MAl 2ol gk fad dHE £
A 72 F 7F9 fEldel =N glucoser)
2,040 mg%2 7P Wol A ANew, 1 9 fructose
7} 1,846 mg%, ribose7} 1,480 mg% ¢ 22 FFHo U1,
maltose7} 472 mg% 2 7HF B S Yehigin.

Table 6. Contents of free sugars in fruit body of Pleurotus
eryngii
(Unit : mg%)

Glucose  Arabinose  Galactse ~ Ribese  Fructose  lactose  Maltose

Content 20401001  $46:006 1076011 1480005 18461009 10201003 4724006

Data values are expressed as mean * standard deviation.
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