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Analysis of Amino Acid and Vitamin in Oak Mushroom
(Lentinus edodes Sing)*

Byung Ho Hwang*?

Summary

Ozk mushroom (Lentinus edodes Sing.) has been used as one of vegetable foods for a long time, because it

has particular odour, taste and abundant nutritive material. [ts cultivation has been done extensively, but its
checmical analysis of the components is curiously limited. It is the purpose of this study to analyse its com-
ponent chemically and to get basic data in terms of nutrition science.  The results are summarized as follows:

WOl (MEH,Lentinus edodes Sing )yl e %

It was analysed that the total number of amino acid is 17 different kinds, mainly glutamic acid.

All the essential amino acids which are lecucine, lysine, threonine, tryptophan, valine, phenylalanine,
isoleucine, tyrosine, and methionine were found in this chemical analysis.

The seven kinds of vitamins are analysed, which are A(f-carotene), B . (thiamin), B, (riboflavin),
C(ascorbic acid), E(a-tocopherol), Niacin, choline chloride.
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Table 1. Operating condition of amino acid

autoanalyzerX*

Condition Basics Acidics and

required neutrals
Column 23x0.9cm 69x0.9cm

(short column)  (long column)

Resin type PA-35 AA-15
Height of resin 5.5¢m 56¢cm
Duration of run 50 min. 175 min.
First buffer PH 5.28 PH 3.28
Second buffer Not applicable PH 4.25
Buffer change Not applicable 85 min,
{min. after start)
Buffer flow rate 68ml/hr. 68mi/hr.
Ninhydrin flow 34mlfhr. 34ml/hr.
rate
Operating temp. | 55.3°C 55.3°C
bath tank
Chart speed } inch/10min. 1 inch/10min.

* Beckman Model 116
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Table 2. General analysis of oak mushroom(%)

Sample Cap Stipe Marketing
Components goods
Moisture 1345 12.49 11.61
Crude protein 16.27 12.23 1427
Crude fat 206 1.56 1.53
Crude fiber 3.20 4.28 3.74
Ash 3.87 2.75 3.50
N, -free extract 61.15 66.69 65.35
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Fig.2. Chromatogram of amino acid in oak mushroom (Lentinus edodes Singo
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Table 3. Contents of free amino acid in oak Table 5. Vitamin of oak mushroom
mushroom Vitamin Content (ug/g)
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