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Abstract

Three fractions-neutral lipids, glycolipids and phospholipids were obtained from total lipids in cultivated
mushrooms (Pleurotus ostreatus and Pleurotus sajor-caju) and wild mushrooms (Ramaria botrytis and Lactarius
volemus), and their lipid compositions and fatty acid compositions were determined by means of silicic acid
column chromatography, thin layer chromatography and gas liquid chromatography. The total lipid contents
in mushrooms were 0.32~0.39%(wet basis). It was found that the contents of phospholipids(19.4~47.4%)
and neutral lipids(32.1~51.9%) were high, while that of glycolipids(14.8~28.7%) were low. The main lipid
in neutral lipids was triglyceride(21.2~38.2%) followed by free sterol(21.0~21.9%), sterol ester(10.3~18.6%),
but the main lipid in neutral lipid of Plewrotus sajor-caju was free fatty acid(34.1%). The main lipid in glycoli-
pids was steryl glycoside(15.6~29.4%) followed by esterified steryl glycoside(13.4~23.9%), monogalactosyl
diglyceride(15.6~24.6%). Among the phospholipids, phosphatidyl choline(36.7~48.5%), phosphatidyl ethanola-
mine(20.9~29.7%), phosphatidyl inositol(1&4~26.l%) were the major components. The major fatty acid
of total lipids was linoleic acid followed by palmltlc acid, oleic acid. Fatty acid composition was not significantly
different among total lipids, neutral lipids, glycolipids and phospholipids contained in tested mushrooms but
the main fatty acid in neutral lipid of Ramaria botrytis was oleic acid(48.7%).
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Table 1. Lipid composition of edible mushrooms

Species Pleurotus  Pleurotus Ramaria Lactarius
Lipids ostreatus sajor-caju botrytis  volemus

Total lipid  370*(100)** 320(100) 370(100) 390(100)
Neutral lipid 140(37.8)  166(51.9)128(34.5)125(32.1)
Glycolipid  55(148)  92(28.7) 74(20.0) 88(22.6)

Phospholipid 175(474) 62(19.4) 168(45.5)177(45.3)
* mg/100g fresh weight

** Percent "of total lipid

Table 2. Composition of neutral lipids in mush-
rooms (%)

Species  Pleurotus Pleurotus Ramaria Lactarius
Lipids ostreatus  sajor-caju botrylis  volemus

Sterol ester 18.6 10.3 16.3 175

Unknown 1 21 1.0 11 88
Triglyceride 348 212 382 292
Free fatty acid 89 341 113 88
Unknown 2 05 0.3 0.3 04
Free sterol 210 212 214 219
Diglyceride 89 6.3 64 86
Monoglyceride 5.2 5.6 5.0 48
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Table 3. Composition of glycolipids in mushrooms
(%)

Species Pleurotus Pleurotus Ramaria Lactarius
Lipids ostreatus sajor-caju botrytis volemus

Esterified
steryl glycoside

22.5 194 134 239

Unknown 1 5.1 4.0 34 7.6

Monogalactosyl 15.6 24.6 186 214
dig[yceride

Unknown 2 2.3 57 4.3 5.1

Unknown 3 6.9 74 10.8 125

Steryl glycoside 244 258 294 15.6

Cerebroside 44 2.1 26 -

Digalactosyl 156 89 128 103
diglyceride

Unknown 4 17 22 4.7 3.6

Table 4. Composition of phospholipids in mush-
rooms (%)

Species
Lipids

Pleurotus Pleurotus Ramaria Lactarius
ostreatus sajor-caju botrytis  volemus

Phosphatidyl 29.7 21.2 209 284
ethanolamine

Phosphatidyl 374 428 495 36.7
choline & se-
rine

Phosphatidyl 26.1 25.0 184 24.3
inositol

Lysophosphati 6.8 110 11.2 10.6
dyl choline
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Table 5. Fatty acid composition of total lipids in mushrooms (%)
Hpecies Pleurotus Pleurotus Ramaria Lactarius
Fatty acid ostreatus sajor-caju botrytis volemus
Lauric 12:0 - - 0.1 03
Myristic 14:0 0.1 0.4 0.1 0.2
Pentadecanoic 15:0 11 34 1.0 04
Palmitic 16:0 106 179 126 194
Heptadecanoic 17:0 02 08 1.0 09
Stearic 18:0 0.7 6.2 19 79
Oleic 18:1 6.3 118 183 24.6
Linoleic 18:.2 80.6 589 65.0 45.2
Linolenic 18:3 04 0.6 - 11
TSFA. 13.7 28.7 16.7 29.1
T.USFA. 86.3 713 833 709
Table 6. Fatty acid composition of neutral lipids in mushrooms (%)
\_\Species Pleurotus Pleurotus Ramaria Lactarius
Fatty acid ostreatus sajor-caju botrytis volemus
Lauric 12:0 49 02 0.1 0.2
Myristic 14:0 12 02 0.1 0.1
Pentadecanoic 15:0 34 29 08 0.1
Palmitic 16:.0 120 190 20.1 139
Palmitoleic 16:.1 2.7 14 09 . -
Stearic 18.0 38 84 35 9.0
Oleic 18:1 194 137 487 362
Linoleic 18:2 52.6 534 255 39.8
Linolenic 18:3 - 08 03 0.7
TSFA. 28.0 321 255 233
T.USFA. 720 67.9 74.5 76.7
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Table 7. Fatty acid composition of glycolipids in mushrooms (%)
Species Pleurotus Pleurotus Ramania Lactarius
Fatty acid ostreatus sajor-caju botrytis volemus
Lauric 12:0 08 0.2 0.6 1.7
Myristic 14:0 09 03 14 0.6
Pentadecanoic 15:0 12 23 1.2 17
Palmitic ©16:0 154 20.1 115 20.8
Palmitoleic 16:1 89 09 09 0.6
Stearic - 18:0 0.9 52 30 79
Oleic 18:1 69 145 189 255
Linoleic 18:2 65.0 55.7 62.5 412
Linolenic 18:3 - 08 - -
T.SFA. 28.1 29.0 186 333
TUSFA. 719 710 814 66.7
Table 8. Fatty acid composition of phospholipids in mushrooms (%)
Species Pleurotus Pleurotus Ramaria Lactarius
Fatty acid \ ostreatus sajor-caju botrytis volemus
Lauric 12:0 0.1 - 0.1 12
Myristic 14:0 0.1 0.9 0.2 0.2
Pentadecanoic 15:0 10 33 12 0.5
Palmitic 16:0 8.7 174 131 28.3
Palmitoleic 16:1 04 0.3 1.3 1.0
Stearic 18:0 0.7 1.7 20 4.7
Oleic 18:1 52 838 5.0 10.1
Linoleic 18:2 835 67.4 774 52.2
Linolenic 18:3 0.3 0.2 - 1.8
TSFA. 110 23.6 16.2 359
TUSFA. 89.0 76.4 83.8 64.1
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