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The nutritional composition of Pleurotus nebrodensis fruiting body has been analyzed for medicinal and edible uses. Minerals
of P. nebrodensis were found to be as follows potassium (1,612.96 mg/100 g), phosphorus (644.52 mg/100 @), magnesium
(100.32 mg/100 g), sodium (97.84 mg/100 g), calcium (13.8 mgf100 g), iron (4.77 mg/100 g), zinc (4.32 mg/100 g), copper
(0.88 mg/100 g) and manganese (0.55 mg/100 @) based on dry weight. Eighteen amino acids were found in P. nebrodensis.
Among total amino acid, glutamic acid content was the highest (353 mg/100 @) and aspartic acid, leucine, arginine and
alanine were followed. Concerning free amino acids, tryptophan, proline, alanine and isoleucine were dominant. The vitamin
E content was the highest (285.31 mg/100 g), then vitamin C, niacin and vitamin Bs were followed.
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Table 1. Operating conditions for the analysis of amino acid by
HPLC

System: Waters 510 HPLC Pump » 2
Waters Gradient Controller
Waters 717 Automatic sampler
Waters 996 Photodiode Array Detector (PDA)
Column: Waters Pico-Tag® Column (3.9 > 300 mm, 4 zm)
Detector: Waters 996 Photodiode Array Detector (PDA), 254 nm
Data analysis: Millennium 32 chromatography manager
Injection volume: 200 w1
Mobile phase:
A: 140 mM sodium acetate (6% acetonitrile)
B: 60% acetonitrile

Gradient Table

Time Flow %A %B

Initial 1.0 100 0
9.0 1.0 86 14
9.2 1.0 80 20
17.5 1.0 54 46
17.7 1.0 0 100
18.2 1.0 0 100
20.0 1.0 0 100
20.7 1.0 0 100
21.0 1.0 100 0
24.0 1.0 100 0
25.0 1.0 100 0
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Table 2. Mineral contents of Pleurotus nebrodensis

(ng %*)

Mineral element P. nebrodensis

Ca 13.8
Fe 4,77
Zn 4,32
Mn 0.55
Cu 0.88
Mg 100.32

P 644.52
Na 97.84
K 1,612.96

mg %*: mg{100 g-solid sample
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(353 mg%), aspartic acid (104 mg%), arginine (89 mg%),
alanine (78 mg%), serine (69 mg%) &2 THo] =& HoL
RASRIT ol #FA ohrhelFA WA (Agaricus blazei)
o weln gt wag W fopnnitel & FFe
W& 71 (P. nebrodensis)7} F 58 T H=tow 1 X HE
obplwste] FFE 15u) o BekoH(19)

Table 3. Contents of free amino acids and total amino acids in P

nebrodensis (mg %*)
. . Contents
Amino acids Free Total
Threonine 43.50 68
Valine 47.10 67
Methionine 14.01 25
Essential Isoleucine 50.06 55
amino acid Leucine 2.19 93
Phenylalanine 40.83 67
Lysine 23.62 47
Tryptophan 93.00 4
Total essential amino acids 314.31 426
Aspartic acid 6.72 104
Glutamic acid 23.05 353
Serine 7.59 69
Glycine 21.69 57
Histidine 28.45 22
Non-essential Arginine 4.84 89
amino acid Alanine 64.84 78
Proline 65.96 57
Tyrosine 48.54 44
Cystine 4.37 27
Asparagine 23.71 ND*
Glutamine 45.79 ND*
Total non-essential amino acids 345.55 %00
Total 659.86 1,326
ND* not detected.
mg %*: mg/100 g-solid content
Table 4. Vitamin contents of P. nebrodensis (mg %*)
Vitamin P. nebrodensis
Vitamin A ND*
Vitamin Ds 0.06
Vitamin E 285.31
Vitamin K ND*
Vitamin By Q.25
Vitamin B; 0.43
Vitamin Bg 0.46
Vitamin C 14.80
Niacin 2.63
Pantothenic acid ND*
Biotin 0.267
Folic acid 0.069
Vitamin Bi; 0.003

ND* not detected
mg %*: mg/100 g-solid content
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o}, 71 the-9 2 vitamin C (14.8 mg%), niacin (2.63 mg%),
vitamin Bg (0.46 mg%), vitamin B (0.43 mg%), biotin (0.267
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D; (0.06 mg%), vitamin Biz (0.003 mg%) <02 HEY o]
gaHAt HE F TS 30428 mg%hoE of -EiE
(Oyster mushroom) 11.3mg%(16), E3LH A (Lentinus edodes)
2107 mg%QNEY & &FE JePith £3| vitamin Ds
FFE Lee 502209 A7AHA vinEg © XHA
(0.038 mg%), %¥4o] (0.004 mg%), FA (0.014 mg%), ol
20028 ngBRT E& FFE uYth ol fopd)
72 Ao =50l HY HadY], Ay S8 gk
Zo] ©Lo] B AoZ AP X3 niacing FZZY
N E 9 gzaslolmys s o M9
e v a3 e R E A TH23).

N

l

T2 A
A27)s AstE

%
]_
o
2

ABAEH AE AEE 99 NZARY BHoR Y

e NEgR gRe 2AY 2%
o 2 Dll—ﬂf’* JE.2 K, P, Mg, Na7} AR S o] &
gom o] & KJ} 1,61296 mg% 2 7} 2ol i 3
AR felobrlinire] & HFL 65986 ngkholn Beol
) :=2F 31431 mg% 3 tryptophano] 93 mg%= o] 7H%
=9F31 isoleucine, valine, threonine, phenylalanine, lysine,
methionine, leucineo] Z+Z} 5006 mg%, 47.1 wg%, 43.5 ng%,
40.83 mg%, 23.62 mg%, 14.01 mg%, 2.19 g% o2 5
Aok A F opu=Abe] FEL 1,326 mg%olH o
glutamic acid7} 353 mg% % AA FAolv|x=4ke] 266 %S
7‘4}2]?'5}%151 Fobu| b 426 mg%o|T). EFH vitamin

E 28531 mg%E F FHFE RFA BEFRIFN =5

ZF¥ vitamin Div 0.06 mg%E TFE W Aol H|&] gFo
= otth

z Al

2 v J9AEYY 499N APPALY AT
A%z FRHYon, oo FA=Yuoh

REFERENCES

1. Kim, H K., H S. Han, G. D. Lee, and K. H. Kim (2005),
Physiological Activitics of Fresh Pleurotus eryngii Extracts, J.
Korean. Soc. Food. Sci. Nutr. 34, 439-445.

2. Hong, K. H,, B. Y. Kim, and H. K. Kim (2004), Studies on the
Biological Activity of Pleurotus ferulea, J. Korean. Soc. Food. Sci.
Nutr. 33, 791-796.

3. Kim, E. J, Y. J. Lee, H K. Shin, and J. H. Yoon (2006), A
Study on the Mechanisms by Which the Aqueous Extract of
Inonotus obliquus Induces Apoptosis and Inhibits Proliferation in
HT-29 Human Colon Cancer Cells, J. Korean. Soc. Food. Sci.
Nutr. 35, 516-523.



Cha, W. §., Nutritional Analysis of P. nebrodensis

10.

11.

12.

13.

14.

Hartwell, J. L. (1971), Plants used against cancer, A. Survey.
Liovda. 34, 386.

Suzuki, S. and S. Oshima (1976), Influence of shiitake (Lentinus
edodes) on human serum cholesterol, Mushroom Sci. 9, 463-467.
Hikino, H.,, C. Klanno, Y. Mirin, and T. Hayashi (1985), Isolation
and hypoglycemic activity of Ganoderans A and B, glycans of
Ganoderman lucidum fruit bodies, Planta. Med. 51, 339-340.

Lee, J. W, C. H Chung, H. J. Jeong, and K. H. Lee (1990),
Anticomplementary and antitumor activities 1Y-105, Kor. J. Appl.
Microbiol. Biotechnol. 18, 571-577.

Ventrurella, G. (2000), Typification of Pleurotus nebrodensis,
Mycotaxon. 75, 229-231.

Guo, L. Q, J. Y. Lin, and J. F. Lin (2007), Non-volatile
components of several novel species of edible fungi in China, Food
chemistry 100, 643-649.

Choi, O. B, D. B. Cho, and D. P. Kim (1996), The components
of cultivated Poria cocos, Korean J. Food. Nutr. 9, 438-440.

Woo, S. J. and S. S. Ryoo (1983), Preparation method for atomic
absorption spectrophotometry of food samples: Comparison of dry,
wet and aqua-regia methods, Korean J. Food. Sci. Technol. 185,
225-230.

Waters Associates, (1983), Official method of amino acid analysis.
In Amino acid analysis system of operators manual of the Waters
Associates, p37, USA.

Food Code, (2003), Conduct laboratory ftesting according to
specifications and test methods of the Food Code, p894-918, Korea
Food & Drug Administration, Moon Yong Press, Seoul.

Hong, K. H, B. Y. Kim, and H. K. Kim (2004), Analysis of
Nutritional Components in Pleurotus ferulea, 36, 563-567.

16.

17.

18.

19.

21.

22,

281

Shon, M. Y, K. L. Seo, S. Y. Choi, N. J. Sung, S. W. Lee, and
S. K. Park (2006), Chemical Compounds and Biological Activity of
Phellinus baumii, J. Korean Soc. Food Sci. Nutr. 35, 524-529.

Lee, S. K, Y. J. Yoo, and C. S. Kim (1994), Studies on the
chemical components in Ganoderma lucidum, Korean J. Food Sci.
Technol, 21, 890-894.

Lee, S. H, N. W. Kim, and S. R. Shin (2003), Studies on the
nutritional components of mushroom(Sarcodon aspratus), Korean
Journal of Food Preservation. 10, 65-69.

Soda, K., H. Tanaka, and N. Esaki (1983), Amino Acids,
Biotechnology, Rehm, H. J. and Reed, G. eds. Vol. 3, p479, Verlag
Chemie, D-6940 Weinheim, Germany.

Lee, M. H, H. J. Llee, and I. S. Cho (1998), Chemical
Compositions of Agaricus blazei Murill Fruiting Bodies Cultivated
in a Korean Local Farm, J. Fd Hyg. Safety 13, 94-98.

. Ding, J. L., H. J. Shin, and W. S. Cha (2006), Analysis of Amino

Acid, Vitamins and Minerals of Fruiting Body of Fomitopsis
pinicola, Journal of Life Science 16, 1123-1126.

Park, H. J. (2001), Food Composition, pl150-157, National Rural
Living Science Institute, R.D.A., Sangrok press, Seoul.

Lee, J. S., R. M. Ahn, and H. S. Choi (1997), Determinations of
Ergocalciferol and Cholecalciferol in Mushrooms, Korean J. Soc.
Food. Sci. 13, 173-178.

Seo, J. H, K. A. Chang, H. S. Kim, C. H. Park, S. H. Kim, M.
J. Lee, S. J. Jeong, S. H. Choi, J. C. Rah, J. W. Koo, E. M.
Kim, Y. J. Xu, J. H Choi, J. K. Shin, C. J. Huh, L. J. Kim, and
Y. H. Suh (2001), Effects of Nicotine on AP or CTigs-induced
Toxicity, Korean J. Brain society 1, 77-84.



