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Analysis of amino acids in Golden mushroom:”Gumbit”
(Pleurotus cornucopiae var. citrinopileatus) and Pink
mushroom:”Noeul”(Pleurotus salmoneostramineus).
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ABSTRACTS : This study was carried out to investigate amino acid contents of golden mushroom and pink
mushroom. The amino acid analysis was followed by AccQ-Tag method and HPLC on gradient conditions.
Seventeen amino acids were analyzed and sixteen amino acids were found in golden mushroom; fifteen amino
acids in pink mushroom respectively. Among total amino acid in golden mushroom, cysteine content was the
highest and glycine, glutamic acid, proline were followed. Among total amino acid in pink mushroom, cysteine
was the highest and glycine, lysine, methionine were followed. In our result, concerning amino acids, cysteine
was dominant. and alanine was detected in golden mushroom but pink mushroom.
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Fig 1. Calibration curve for amino acids.
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Fig 2. Chromatogram of standard for amino acids on HPL.C.
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Table 1. Operating conditions for the analysis of amino acid by HPLC
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- System: Waters 2795
- Column: AccQ-Taq amino acid column

- Detector: Waters 2475(Fluorescence)

- Flow rate: 1 ml/min.

- Run time: 45 min.

- Mobile phase (A: Eluent, B: acetonitrile, C: D.W.)

Gradient condition

Time Flow T A %B %C
0.5 99 1 1 0

18.0 95 5 5 0

19.0 91 9 9 0

29.5 83 17 17 0

33.0 0 60 60 40

36.0 100 0 0 0

65.0 0 60 60 40

Table 2. Contens of amino acids in hydrolysats of “Gumbit” and “Noeul” (nmol/ul)

Amino acid “Gumbit” “Noeul” Amino acid “Gumbit” “Noeul”
Aspatic acid 14.4 15.5 Cysteine 63.7 75.1
Serine 20.3 214 Tyrosine 17.0 26.1
Glutamic acid 30.9 29.1 Valine 7.0 15:2
Glycine 36.3 36.9 Methionine 13.2 34.5
Histidine 30.2 30.3 Lysine 1.9 35.6
Arginine 159 14.0 Leucine 0.7 12.8
Threonine 17.7 11.9 Isoleucine 0.9 54
Alanine 19.4 0.0 Phenylalanine trace not detected
Proline 30.9 0.6
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Fig 3. Chromatogram of amino acids on “Gumbit”(up) and “Noeul(down).
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Fig 4. Composition of amino acids for golden(“Gumbit) and pink mushroom(*“Noeul™).
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