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Abstract

A Comparison on the fatty acid composition of 7 species of Korean edible mush-
room( Agaricus bisporus, Tricholoma matsutake, Lentinus edodes, Pleurotus osireaius,
Ramaria botrytis, Sarcodon asparatus, Calocybe gambosa) were investigated by gas-
liquid Chromatography.
The results were obtained as follows:
1) The major fatty acid in all samples were linoleic (77.33 ~35,53%), oleic(39.69
-1.58%) and palmitic(22.51-7.31%) acid, 31

2) The content of linoleic acid was the highest in Agaricus Bisporus, Pleurotus
ostreatus and Lentinus edodes meanwhile, the content of oleic acid of these
mushrooms was significantly low compared with others.

3) Quantity of myristic acid was higher in comparison with fatty acid composition

from common lipid source.
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Table 1. Edible mushrooms invertigated
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o Agaricus bisporus
Tricholoma matsutake
Lentinus edodes
Pleurotus ostreatus
Ramaria botrytis
Sarcodon asparatus

) Calocybe gambosa
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Table 2. Fatty acid percent composition of total lipids in edible mushrooms

Agaricus  Tricholoma Lentinus Pleurotus Ramaria Sarcodon Calocybe

bisporus  matsutake edodes  ostreatus botrytis asparatus gambosa
Cl14:0 tr' 0.07 0.35 0.20 0.06 0.11 0.10
C15:0 0.77 1.32 2.39 1.27 0.64 1.84 0.28
Ci16:0 13.92 7.31 22.51 9.31 16.77 9.31 19.69
Cl6:1 0.39 0.33 0.65 0.61 0.79 0.40 1.10
C18:0 4.25 8.04 1.55 0.48 4.12 1.27 2.95
Ci8:1 1.58 28,93 4.93 9.58 39.69 24.02  34.60 .
Ci18:2 77.33 47.02 67.62 78.55 35.53 62.59 40.46
C18:3 tr n.d. n.d. n.d. 1.33  tr 0.10
C20:0 1.76 n.d. tr n.d. 0.47 0.46 0.11
Unknown n.d.’ 16. 74 n.d. nd. 0.60 n.d. 0.61
Saturated 20.7 16.74 26.8 11.26 22.06 12,99 23.13
Moro- 1.97  29.26 5.58  10.19  40.48 24.42 35.70
unsated
Poly- ed  77.33 5400 6762  78.55  36.86 62.59 40.56
P/S ratio 3,74  3.23 252 698 07 4g 1.7

1 Trace

2 Non-detected
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