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Changes of Fatty Acid Composition by Various Developmental Stage and
Fruit Body Section in Pleurotus ostreatus
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ABSTRACT: Composition of fatty acids (FAs) in Pleurotus ostreatus were analyzed by gas chromatography and
compositional changes according to cultivar, fruitbody section and developmental stage (days after primordia for-
mation) were investigated. Major FAs in oyster mushroom were linoleic acid, oleic acid and palmitic acid. Unsat-
urated FAs were higher in pileus portion than upper- or lower-stipe portion. Oleic acid content was increased with
developmental days but linoleic acid content was highest at 3~4 days after primordia formation and then decreased
after that. And ratio of unsaturated FAs/saturated FAs was decreased with basidiocarp maturation.
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Table 1. Fatty acid variety of oyster mushroom (Pleurotus sp.)

Fatty acid composition (%) in cultivar

Fatty acid
2-1Ho SaChul2Ho YeoRum1Ho AeNeuTaRi WonlHo ‘Won2Ho Won3Ho
~ Capric acid (10:0) 0.2" 04 0.2 0.2 0.5 0.2 0.5
Myristic acid (14 : 0) 0.7 33 1 33 1.8 2.1 19
Palmitic acid (16: 0) 10.3 8.5 11.9 9.1 13.2 11.6 12.8
Pentadecanoic acid (15:0) 0.6 0.6 2.2 12 0.9 0.9 0.6
Stearic acid (18:0) 0.8 1.3 0.9 14 2.5 14 1.3
Oleic acid (18:1) 52 34 6.2 39 6.6 6.9 6.7
Linoleic acid (18:2) §1.9 824 71.5 80.5 73.5 72.8 75.1

"Values are expressed as percent of fatty acid.

AR g e (upper stipe), 3P o F-$9](lower stipe)Z
vhre] ARS-sled e

X[ghat =& 9 BEAMEY

Fatty acid methyl ester(FAME)= 5272 3 o)A 2
35l Al 100 mgE Microbial Identification System(MIDI :
Microbial ID, Inc.;, Newark, Delaware, U.S.A.)% ®F
protocolell welr FA|sle] FE3)}t. 5% FAME:=
Hewlett-Packard model 5890AZ. EA13}¢d o detector:
E%o] 23171 %7](FID), columne Supelcowax 10& A&
sl o &= oven 200°C, Imjection 250°C, Detector
260°CE carrier gas+ N,, flow rate™ 5 mi/min, split ratio
= 1/50, injection volume 2 mlE 3}t

2 o nF

E3Y g =y

et HAl 5 TARS] RHAERAIS(Table 1) &
A" 79 Xubal Fo| A linoleic acid”} 72.8% (233235
ele)ell A 82.4%AFE2E eI 7P Eorow EE
W2 AR 2AR]Eo] Z2FY Hol7) U AL
2B o oz wikxld wiekiAE 2238 o W
RAEFFEE Ak oleful o) A5 T3P AHAHEA o]
M E HAEFES T2 ¢ e AF E 5 U
RLeZE FAH

S9ld XA x4

VAR 1 3Ae] T AakRA (Table 2)2
linoleic acid= ZH¥-$1NA 7F4 =31(78.9%) olE o g
255 ol =59 1 75.1%, SRS 72.7%)

ks velled X34k linoleic acide} oleic

acid= WHARAIA L] ZHF-$lelM 7 Eoka AWML
2l stearic acid®} palmitic acid: 3pghll F-917} ZHE9 R
o o 2 8jE&S vepigde ole) 22 A= Bx 3
A AR ZHEgfol| A E3PA AR B F-9el A A )
o] ¥ Ao Ve AE B 9 AFH e
FARGE AE7E v AS 4 £ gl

Table 2. Fatty acid composition at different fruit body portion of
Pleurotus ostreatus

Portion of fruitbody

Fatty acids

Pileus Upper stipe Lower stipe

Capric acid (10: 0) 0.06" 0 0

Myristic acid (14 : 0) 0.07 0 0

Palmitic acid (16:0) 10.46 11.71 12.04
Pentadecanoic acid (15:0) 0.27 0.22 0.16
Stearic acid (18:0) 0.58 0.55 1.18
Oleic acid (18:1) 7.13 6.34 5.46
Linoleic acid (18 :2) 78.91 75.13 72.68

"Values are expressed as percent of fatty acid.
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Fig. 1. Changes of oleic acid content in Pleurotus ostreatus
fruit body at each days after primordia formation.
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Fig. 2. Changes of palmitic acid content in Pleurotus ostreatus
at each days after primordia formation.
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Fig. 3. Changes of linoleic acid content and unsaturated fatty
acid/saturated fatty acid ratio in Pleurotus ostreatus at
each days after primordia formation.
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