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ABSTRACT

Many studies have showen that Letinus edodes have a reducing effects on blood
pressure and lipid levels in animals with high blood pressure and hyperlipidemia. But the
only cap has been on the market as goods and the stipe has been wasted. The price is
very variable and is based on harvest time and the part of the plant currenty, there is not
much information about the nutritional composition and bio-fuctional effects of Letinus
edodes based on harvest time and part. Some farmers have been selling the powder
seasoning by drying and pulverizing Letinus edodes including stipe to develop value
added, late harvested Letinus edodes and its stipe these days. This study was conducted
to investigate and compare the nutritional composition of Letinus edodes harvested at
different times (early: E, late: L) and separated by part (cap: C, stipe: S). The 4 kinds of
materials were named as early harvested cap (EC) and stipe (ES), and late harvested cap
(LC) and stipe (LS) samples were obtained from Mungyeong City Agricultural
Technology & Extension Center. The composition analysis of the nutrients in the 4
materials was conducted by using the AOAC method. The proximate components
(moisture, protein, fat, fiber, ash, and carbohydrates), minerals and vitamin content were
measured. Nutritional composition of Lentinus edodes did not show any significant
difference between early and late harvested mushrooms. Nutritional compositions were
different according to part. The results demonstrate that the late harvested stipe can also
be used as a quality food material.
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Table 1. Proximate composition of of Lentinus edodes by harvest period and part

Proximate nutrient Early harvested Late harvested

(%) Cap(EC) Stipe(ES) Cap(LC) Stipe(LS)
Moisture 6.70+0.06"? 6.27+0.04° 6.3020.05° 4.84+0.02°
Protein 12.7:0.1™% 12.740.1 12.70.1 12.840.5
Fat 2.1040.12° 1.80+0.12° 2.50+0.17* 1.80+0.12°
Fiber 4.78+0.08° 13.31+0.60° 4.2510.15° 12.1240.24°
Ash 4.06+0.05" 2.44+0.03° 3.98:0.10° 2.45+0.05°
Carbohydrate 69.70.2° 63.5+0.7° 70.2+0.1° 66.0+0.7°

" Values are mean+SE, NS : Not significant

» Means with different superscript on the same row are significantly different at p<0.05 by Duncan's multiple range test
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* EC : Early harvested cap of Lentinus edodes
ES : Early harvested stipe of Lentinus edodes
LC : Late harvested cap of Lentinus edodes
LS : Late harvested stipe of Lentinus edodes
** Means with different alphabets on the bars are significantly different at p<0.05 by

Duncan’s multiple range test

Fig. 1. Comparison of the energy by its harvest period and part in Lentinus edodes
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Table 2. Mineral contents of Lentinus edodes by harvest period and part

Nutrient Early harvested “Late harvested

(mg%) Cap(EC) Stipe(ES) Cap@LO) Stipe(LS)
Calcium, Ca 2.54+0.15" 6.5610.43 2.68+0.19° 4.8610.29°
Phosphorus, P 278.0+2.4° 161.242.6° 304.5+3.1° 162.11.3°
Tron, Fe 5.61+0.46™° 6.80+1.00 6.1740.63 5.800.11
Sodium, Na 16.5+2.6" 9,3+0.5° 6.210.5° 56+1.3°
Potassium, K 1634.4137.7* 1003.248.6° 16112527 1004.9+10.3°
Magnesiu, Mg 123.1£3.2° 76.920.5 117.8+4.0° 75.80.6°
Zinc, Zn 2.2710.13" 1.49:0.02° 4.35+0,19" 1.1840.10°

" Values are mean+SE, NS : Not significant

? Means with different superscript on the same tow are significantly different at p<0.05 by Duncan’s multiple range test
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Table 3. Vitamin contents of Lentinus edodes by harvest period and part

Nutrient Early harvested Late harvested
Cap(EC) Stipe(ES) Cap(L.C) Stipe(LS)
Vitamin A (RE) - - - -
Vitamin B, (mg%) 0.58+0.10" 0.72£0.06 0.73£0.09 0.70+0.05
Vitamin B, (mg%) 1.27+0.13? 0.75+0.08° 1.32+0.08" 1.59+0.13°
Vitamin C (mg%) - - -
_Niacin (mg%) 9,94:+0,80" 9.7240.24" 9.110.04" 8.02+0.33"

" Values are mean+SE, NS : Not significant

® Means with different superscript on the same row are significantly different at p<0.05 by Duncan’s multiple range test
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