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ABSTRACT - The mineral content of Tricholoma matsutake was evaluated for comparison of mineral contents
according to the area of cultivation. Ten domestic and thirty Chinese (10 Yanji, 10 Yunnan and 10 Tibet) 7. matsutake
specimens were assessed using an atomic absorption spectrophotometer (AAS) and inductively coupled plasma mass
spectrometer (ICP-MS). The Na, Mg, K, and Ca contents of domestic 7. matsutake were 128.12+85.25 mg/kg,
218.52+105.35 mg/kg, 7,534.58+2,691.52 mg/kg, and 17.69+7.14 mg/kg, respectively, while those of Yanji 7. mat-
sutake were 124.89+57.24 mg/kg, 64.07+27.52 mg/kg, 1,439.18+311.04 mg/kg, and 10.88+4.52 mg/kg, respectively.
The Na, Mg, K, and Ca contents of Yunnan 7. matsutake were 90.78+23.23 mg/kg, 77.40+£28.36 mg/kg, 1,446.29
+126.33 mg/kg, and 28.42+5.18 mg/kg respectively, while those of Tibet T matsutake were 143.50+41.54 mg/kg,
124.64450.18 mg/kg, 3,530.95+2,714.99 mg/kg, and 21.05+£8.71 mg/kg, respectively. The Cu contents of domestic,
Yanji, Yunnan, and Tibet 7. matsutake were 105.43+32.97 mg/kg, 19.924+8.95 mg/kg, 54.51+16.91 mg/kg, and
64.80+23.01 mg/kg, respectively. Both domestic and Chinese 7. matsutake samples showed significantly different K,
Mg, and Cu levels in this study. Therefore, a comparative evaluation of the K, Mg, and Cu contents of multiple domes-
tic and Chinese 7. matsutake varieties is needed to determine the appropriate area of cultivation in the future.
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Table 1. Comparison of macro minerals contents in Tricholoma matsutake according to the production sites

Macro mineral (mg/Kg)
Sample
Ca K Na Mg
Korea (n=10) 17.69+£7.141* 7,534.58+2,691.52" 128.12+85.25° 218.52+105.35"
Yanji (n=10) 10.88+4.52* 1,439.18+311.04° 124.89+57.24° 64.07+27.52°
China (n=30) Yunnan (n=10) 28.42+5.18° 1,446.29+126.33° 90.78+23.23* 77.40+28.36"

Tibet (n=10) 21.05+8.71%

3,530.95+2,714.99°

143.50+41.54° 124.64+50.18%

D All values are mean+SD.

*®) The different superscripts within the same column are significantly different by Duncan’s multiple range test (P<0.01).

Table 2. Comparison of micro mineral and hazardous heavy metal contents in Tricholoma matsutake according to the production sites

Micro mineral (mg/Kg)

Sample o Cu
Korea (n=10) 5.42+0.54"° 105.43+32.97°
Yanji (n=10) 5.08+1.17* 19.92+8.95*
China (n=30) Yunnan (n=10) 6.11+1.71° 54.51£16.91°
Tibet (n=10) 6.00+0.44" 64.80+23.01°

D All values are mean+SD.

*) The different superscripts within the same column are significantly different by Duncan’s multiple range test (P<0.01).
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