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Stuy on the Composition of Pleurotus ferulae Fruit Body. Wol-Suk Cha*, Hee-Duck Lee' and Jong-Soo
Kim’. Department of Chemical Engineering, Chosun University, Kwangju 501-759, Korea, 'Korea Advanced Food
Research Institute, Seoul 137-069, Korea, “Department of Industrial Chemistry, Tksan National College, Chonbuk
570-752, Korea — The composition of Pleurotus ferulae fruit body (PFF) has been investigated to
determine the possible use for medicinal and edible purposes. The nutritional compositions of PFF
were as follows; carbohydrate 54.3 g%, crude protein 20.2 g%, moisture 12.5 g%, crude fat 8.0 g% and
ash 5.0 g% (w/w). Potassium concentration in PFF was high up to 2,337.0 mg% (w/w) and Mg, Na,
Zn, Ca and Fe were followed. There were seventeen amino acids in PFF. The glutamic acid content
was high up to 13.65%mol and aspartic acid, glysine, alanine, leucine, arginine, valine and lysine were
followed. Since PFF contains major free amino acids such as alanine, phenylalanine, tyrosine and
leucine, it will be a favorable food stuff. Vitamin contents of PFF were vitamin A 0.12, vitamin B;
0.31, vitamin B, 0.68, vitamin C 7.99, vitamin E 31688 and vitamin D3 0.29 mg%. PFF will have a
good anti-aging effect due to the high content of vitamin C and E.
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AAEE e AR ¢¥A B-D-glucan §Fo] Agaricus
Hr} 34(100 mgd oFH A 23.7 mg, Agaricus 9.7 mg)E
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B A} 30] 125 g%, ZAo] 8.0 g%, 3]#-0] 50 g%,
g8 80| 543 ghol, ZAWS FuuA 31 g%[14], =
WAl 20 g%[12]Btt B, 8588 TaHA 637
g%[14], =e}Z WA 66.9 g%[12]Bct A FHHo] glout
zowgel A9 FawA 181 gh[14], -etg)wAl 128
ghl12]Rth Fof ghfso] glon o] 202 ghE A3}
I 9JtHTable 1).
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obAH Aol ek F71 4R TS dA AAFF FRE
M7 E o] &3t YAEAL 3 A7} Cax 113 mgho 8 &
WA 19.0 mg%[15], =ekz]HA 160 mg%[13]H e A
Ak, Nae 669 mghE Euw A 25.0 mg%[15], =ete] w4l
2.0 mg%[13]R.t}t @o} g5 o %o n, Mge 108.0 mg%
2 FIHA 1100 mgh[15] ke HAou ey A 15.0
mg%[13|Hohe B9k, KE 23370 mgh2 EHA 21400
mg%[15], =Ee)W A 340.0 mg%[13]Rct Bol TR 1,
ZnE 263 mg%E FIHA 23 mg%[15], “etguA 1.0
mg%[13]2ct 21, Fex 85 mg%2 FuulAl 3.3 mgh[15],
et A 37 mgW[13]R ot Ho] i Ut 7714
5 K7 43 0] $iH0l3l3, Mg, Na, Zn, Ca, Fed
coz dfHol . AtHTable 2).

Table 1. General composition of Pleurotus ferulae fruit body
(unit : g%)

Amount Pleurotus  Lentinus Oyster
Component ferulae  edodes[15] mushroom[16]
Moisture 125 10.6 14.3
Crude fat 8.0 31 2.0
Ash 5.0 45 4.0
Carbohydrate 543 63.7 66.9
Crude protein 20.2 18.1 12.8

Table 2. Mineral Composition of Pleurotus ferulae fruit body
(unit : mg%)

Amount  Pleurotus  Lentinus Oyster
Component ferulae  edodes[17] mushroom[18]

Ca 11.3 19 16
Na 66.9 25 2
Mg 108 110 15

K 2337 2140 340

Zn 26.3 23 1.0

Fe 85 33 37
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1759 ook Fhah gon, W40l
=2kl glutamic acid7} 13.65 %molZ 7} Bo| &
131, aspartic acid7} 10.86 %mol, B|FA ol 42444
sineo] 9.17 %mol, alanineo] 8.74 %mol, leucineo]
%mol, ¥714 o}r|:4tdl arginine®] 7.25 %mol, 4%
valineo] 7.03 %mol, ¥7]43l lysineo] 6.18 %mol5 ¢
Z FhRE e Ao E Ueed, oldd Bae A
ofm|=Ato] AFAd ofujieit B} Fol o} 9l
2 38 HARYE obuAe AA FREUE RS ¢
g UiTh FAokE et F BFohH| ek 37,78 %mol&
i3t A rHTable 3).
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o gt RAT A3} 2159 ofr ML Fhstm oo
alanineo] 547.97 ug% .2 713 %ol &f5o] U1, pheny-
lalanineo] 314.71 ug%, tyrosine©] 266.36 ug%, leucineo]
230.26 yg%, prolinee] 212.36 ug%, y-aminobutylic acid7}
160.84 ng%, valine®] 158.08 pg%, 3-methylhistidineo] 119.29
ug%, carnosineo] 105.18 ug%59 o2 FfHo] gloy,

Table 3. Composition of constitutive amino acid in Pleurotus

ferulae fruit body (unit : %mol)
Component Amount
Aspartic acid 10.86
*Threonine 5.01
Serine 4.80
Glutamic acid 13.65
Proline 373
Glysine 917
Alanine 8.74
Cystine 0.64
*Valine 7.03
*Methionine 224
*Isoleucine 5.01
*Leucine 7.76
Tyrosine 125
*Phenylalanine 455
Histidine 213
*Lysine 6.18
Arginine 7.25
*Tryptophane -
Total 100

*; Composition of essential amino acid.
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Table 4. Composition of free amino acid in Pleurotus ferulae

fruit body (unit : pg%)
Component Amount
Aspartic acid 10.00
*Threonine 87.54
Serine 4887
Glutamic acid 46.34
Proline 212.36
Glysine 38.30
Alanine 547.97
*Valine 158.08
*Methionine 31.33
Cystathionine 26.68
*Isoleucine 153.50
*Leucine 230.26
Tyrosine 266.36
*Phenylalanine 314.71

5 -Aminobutylic acid -

7 -Aminobutylic acid 160.84
Orinitine 29.75
*Lysine 37.28
Histidine 39.58

3-Methylhistidine 119.29
Anserine -
Carnosine 105.18
Arginine 73.16

Total 2,737.38

*; Compositions of essential amino acid.

Table 5. Vitamin composition of Pleurotus ferulae fruit body
(unit : mg%)

Amount Pleurotus  Lentinus Oyster
Component ferulae edodes[17] mushroom[18]
Vitamin A 012 0 0
Retinol - 0 0
B -Carotene - 0 0
Vitamin B, 031 0.48 0.50
Vitamin B, 0.68 1.57 0.80
Niacin - 19.00 10.00
Vitamin C 799 0 0
Vitamin E 316.88 - -
Vitamin D, - - -
Vitamin D; 0.29 0.02 -
Total 326.27 21.07 11.3
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3ty HPLCE o] &3t Bletul-g #4398 A3 vitamin A7}
0.12 mg%, vitamin B;2 0.31 mg%, vitamin By 0.68 mg%,
vitamin C= 7.99 mg¥, vitamin E& 316.88 mg%, vitamin
D% D #9154 ¢roy Die 029 mghS i3t 9
© Ao2 JEYT. 18 Al[15]2 vitamin B; 048 mg%,
vitamin By 1.57 mg%, vitamin D3 0.02 mg%, =El2]HA
[13]9] 7 %- vitamin By 0.50 mg%, vitamin B, 0.8 mg%<
Fostn e Aoz uusglon, Td oelu el ue
gl 23422 32627 mg% 0 2 WAl 21.07 mg%[15], =
et A 11.3 mgh[13]8. 0} o} Wo] gHfHo] AU &
8 FauA5jelu =ereyAl13]d] EAJstA Re vi-
tamin C$} vitamin E7} Zo] & 50 »3w=]d] Foga}
AzkeolAH, vitamin D7} EIHA15]0]4 =gt HAl
[13]Rt} ®ol ol =i AhdFol BE S BT
el =80l @ Aolg) AlgHo] RtiTable 5).
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Ho]9l3, Mg, Na, Zn, Ca, Fed] 2.2 FH 3t 74 o}
vl = 2ke- glutamic acid7} 13.65 %molE 7}% ©ol 345
©]13l, aspartic acid, glysine, alanine, leucine, arginine,
valine, lysine5-9] -2 2 17% 9] oju|=4kS F8lL gl
B daolrnghe 37,78 %molol ot fejojr it al-
anine©] 547.97 yg% o 2 714 ol #&5o] 913, phen-
ylalanine, tyrosine, leucine 9] £o|H, $ 332 2,737.38
ugl%olal, 215-& Tt 7] W&o opAuAie sho] F
£ Aolgt Aztso] At wEtw o A ¢ vitamin A7} 012
mg%, vitamin Bi-& 0.31 mg%, vitamin B2& 0.68 mg%, vi-
tamin C& 7.99 mg%, vitamin E- 316.88 mg%, vitamin D;
£ 029 mghe TR, wEedy & 5% 32627
mg%ol Ut} &3] vitamin C9} vitamin E7} ®o] ¢ 5 ¢
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