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Comparative study on nutritional contents of Auricularia spp.
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ABSTRACT: We conducted an analysis by comparing the nutritional contents of Auricularia auricula-judae(black), Auricularia
polytricha and Auricularia auricula-judae (brown). In nutritional contents of three strains of Auricularia spp., four free sugars, seven

organic acids and 24 amino acids were detected. Auricularia auricula-judae (black) was highly contained free sugar, organic acid
and amino acid. There was the most prevalent Vitamin D, content in Auricularia auricula-judae (black) of Auricularia spp. Dietary
fiber of three strains showed contents of about 60% but were not significantly different. 3-glucan contents of Auricularia auricula-
judae (brown) contained the highest contents with 25.21+0.37% and showed significant differences between Auricularia polytricha
and Auricularia auricula-judae (black). Total polyphenol contents of Auricularia polytricha showed the highest contents, followed by
Auricularia auricula-judae (brown) and Auricularia auricula-judae (black).
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Table 1. Content of free sugars in Auricularia spp.

(mg/g, dry weight)

Strain No."
Free sugars
JNM 21001 JNM 21002 JNM 21012
Fucose —2) 0.12+0.01 -
Fructose 0.14%+0.072 0.22+0.02¢° 1.00+£0.30°
Glucose 0.47+0.08 0.81+£0.02 -
Trehalose 11.566+0.59° 13.95+0.84° 27.17x0.27¢°

DINM 21001 : Auricularia polytricha, JNM 21002 : Auricularia auricula—judaelblack), JNM 21012 : Auricularia auricula—judaelbrown)

? Not detected
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Table 2. Composition and content of organic acids in Auricularia spp.

(mg/g dry weight)

) _ Strain No."
Organic acids
JNM 21001 JNM 21002 JNM 21012
Oxalic acid 0.34£0.01° 0.22+0.003° 0.20%+0.012
Tartaric acid 2.82+0.14¢ 21£0.092 1.97+0.14°
Formic acid 1.82+0.27° 1.12+0.09° 2.44+0.10°
Malic acid 9.75+0.49° 4.15%0.40° 1.64+0.13°
Acetic acid 13.34£4.04° 4.55+1.06° 2.73%+0.38°
Citric acid 10.28+0.24° 10.51+0.84° 8.79+0.22°
Propionic acid 27.68+£3.25° 67.14+8.35° 7.85+0.29°

VINM 21001 = Auricularia polytricha, INM 21002 : Auricularia auricula—judaelblack), JNM 21012 : Auricularia auricula—judaelbrown)
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of 24 9 B UIAFE 2 Uolod B0 A% D $A0]
4ol el Sge Sk A0 el HrHFriedeich 5,
1988) A13) -4 te] o5k SolHAle: thE A1-8H
AX} Vitamin D,3Fo] 7H w2 21 02 H 1 E| QloH(o]
5, 1997). wEhA & Ao A Folm Al A A €] Vitamin
DAES ATt A3H= Table 49 ), &, 3&%5 71l
Vitamin D, 84 2 0|7} 543 + 0.08ug/glo 2 714 =
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Table 3. Composition and content of amino acids in Auricularia spp.
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(mg/100g dry weight)

Amino acids strain No._
JNM 21001 JNM 21002 JNM 21012
Aspartic acid 74.56 144.07 58.44
Glutamic acid 162.82 385.43 137.23
Asparagine 3.33 6.09 1.22
Serine 41.30 111.08 35.14
Glutamine 3.16 6.30 4.49
Histidine 14.20 81.77 13.28
Glycine 50.64 113.77 39.54
Threonine 123.06 258.86 110.53
Arginine 56.50 158.88 46.99
Alanine 145,71 316.45 119.88
GABA 21.50 22.27 23.89
Tyrosine 13.48 65.93 16.07
Cysteine 511 7.69 6.19
Valine 60.43 146.42 44.67
Methionine 4.36 17.40 2.89
Norvaline 2.52 3.58 13.85
Tryptophan 27.59 12.14 19.18
Phenylalanine 52.83 71.75 65.49
Isoleucine 35.13 8.64 35.42
Leucine 67.24 199.15 53.57
Lysine 14.35 28.36 14.38
Hydroxy proline 4.52 7.31 6.72
Sarcosine 42.33 45.91 44.79
Proline 8.07 3.00 2.09
Total 1,034.74 2,222.25 915.94

"INM 21001 : Auricularia polytricha, JNM 21002 : Auricularia auricula—judaelblack), JNM 21012 : Auricularia auricula—judaelbrown)

Table 4. Content of Vitamin D, in Auricularia spp.

(ug/g dry weight)

Strain No”
Component
JNM 21001 JNM 21002 JNM 21012
Vitamin D, 1.66 + 0.14° 5.43 £+ 0.08° 2.76 £ 0.02°

VINM 21001 : Auricularia polytricha, JNM 21002 : Auricularia uricula—judae(black),

D, &S vl B G2 AR 0.84ug/g, TEHA
2 0.047ug/g, 2 71 B 312 HAl 1.94ug/g= Ho|H Al Fol
v]g)] v HEE o ESF 4802 o] 85k oFgolH
Al 9A] 0.0025ug/g0 2 Fu|eF EAf5h= A0 R Hla] A &
ojHAlo] t}2 H Ao vl Vitamin D,2] o] ol Y&
Q1 SH A= At 7HAE 7HA AL Qs WAL 0= U
A Mattila 5 1994a, 2002b).

£ AO|MS BA
o aTT =
21550 Aol fe Aol SrEA e oy

JINM 21012 : Auricularia auricula—judae{brown)

A QO 2= o] GEA] sto] YA 7127} gloks o] fE
A L FRE A E o] ROt XToll= H] YPaE o
A A Aol d o] AejEdo] Hap A A|aL glom,
Hu|7RA ot SA7NA 5 AoldRre] Faido] QAL
FFEAL, AFFAA TARE Q8 AE7F =L ik
(Mattila 5, 1994; Van 5, 1978; Ehle 5, 1982). A]-&HAl
Fo|A FolmAle] Aojadf ek 7Y Holurhar Bl
Fo] Qlom(L 5, 1991), Wl ulz} thi Zpo]7) QLo
Ho|uAlel F Aol TS i 50% oo R Hil
Eo] AohA &, 2004). FolHAl 3FF ol thet F 4o
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Table 5. Content of Dietary fiber in Auricularia spp.

(% dry weight)

Strain No."
Component
JNM 21001 JNM 21002 JNM 21012
Dietary fiber 58.96 59.13 59.24

VINM 21001 : Auricularia polytricha, INM 21002 : Auricularia auricula—judae(black), JNM 21012 : Auricularia auricula—judaelbrown)

60 r

beta glucan contents(%)

b
a
I L -

Yeast JNM 21001 JNM 21002

JNM 21012

Fig. 1. B—glucancontentsof Auriculariaspp. JNM 21001 : Auricularia
polytricha, INM 21002 : Auriculariaauricula—judae(black), JNM
21012 : Auricularia auricula—judaebrown)

ghef B4 A= Table 52F o] BLF 60%01| 71718 4]
ol EE UER o w5 Tl 72 & Q] Afol= Ho|
2| g3kt o] 2gt ol H Al 9] Ao 4 oS FEALHALY
43.34%, Ao1H A1 9] 33%, Ho|H Al 2] 23%°]| sl H-53]
A Ve 2 Tl Aol Bt gl AL S 2 A o] 2hE-
7RsA& AAISEAL QITHEhle 5, 1982: 7+ 5, 1991).

B—glucan 24
Autr o7 GrltF AAAY glucan B(1—3) ¥
B(1—4), BA—6)23 & H8e 25 o] FaL glom, uf
F A Y] H - AR W B —glucans FHG-SHEALE HY
A W= FHlsh, B-1,3-glucand F4|E 3Fo] B-1,6-
glucan®] -5 thd77F S5k A5t 2oz 2
A HKajimura =, 2004), Z-o]H Al 3&%29] 8 —glucans
=A% 43} Fig, 13} o], ZM o]0 4 25,21 + 0.37%=
7M=& B-glucan T2 HEFH oW, It o R i
0]7}18.09 + 0.40%, 2%017} 8.29 + 0.11% <= S & e}
ST YA fE e ohE s 2@ ol itk SA e Al R
W72 Ao geA glon, X A 1002 B(1—
3DEF S EEolH A 43.6 g, AAH AL 15~20g,
A Al 8~15g, FolHA 18.1g0] EAst= A& A
tHKajimura %, 2004; Miura 5, 1997), Wepa] & A9
off ARGH FHo|HAl 35E 5 A&7} THE Ho[H Al
H|3l| B —glucan §gFo] =3kon, 7P We B —glucans

045 -

Gallle ack[mg/ml)

I 21001

ANV 21002 AN 2102

Fig. 2. Total polyphenol contents of methanol extract from Auricularia
Spp.
JNM 21001 : Auricularia polytricha, INM 21002 : Auricularia
auricula—judae (black), JINM 21012 : Auricularia auricula—
Jjudae (brown)

*Wg«l ShupE ikt 9 gt o e &4 71
vtz o 2 H&A FgHEo] AN S-S
Uetl= 242 285k 2 2 4 UtHDurkee &,
1977; Kozlowska &, 1983). & polyphenol $FH2 24
ﬁl,}_ Fig. 29]‘ 71—o] Eo]a—]/ﬁ 3 7]—01] _41—1 ]_
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