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Analysis of Nutritional Components in Pleurotus ferulea
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Nutritional components, such as approximate compositions, and amino acid, mineral, vitamin, sugar, and fatty
acid contents, of artificially cultivated Pleurotus ferulea were analyzed. Contents of carbohydrates, crude lipids,
dietary fibers, crude proteins, total amino acids, particularly essential amino acids, minerals, water-insoluble and
-soluble vitamins, glucese, and unsaturated fatty acids such as linoleic acid of P. ferulea were hlgher than those
of P ostreatus and P. eryngii. Results indicate P. ferulea has abundant essential nutrients and thus is good source

of functional healthy food.
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Table 1. Chemical compositions of fresh mushrooms"

(Wet basis, %)

Pleurotus ferulea Pleurotus ostreatus Pleurotus eryngii
Moisture 83.2 91.3 87.8
Ash 0.3 0.6 0.7
Crude lipid 04 02 0.1
Carbohydrate 10.6 6.0 9.0
Dietary fiber 3.0 0.6 0.9
Crude protein 2.5 1.2 1.5

YValues are mean of triplicate determination.
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Table 2. Amino acid compositions in fresh mushrooms”
(Dry basis, mg/100 g)

Pleurotus Pleurotus Pleurotus
ferulea ostredtus eryngii

Glutamic acid 284.5 194.0 207.7
Arginine 159.1 148.7 134.8
Leucine 155.7 146.3 119.7
Valine 128.8 104.2 95.6
Aspartic acid 166.8 155.1 137.6
Alanine 1547 165.8 104.7
Lysine 122.1 102.1 104.5
Phenylalanine 99.8 94.7 79.6
Threonine 105.1 85.8 89.0
Isoleucine 91.8 100.9 76.7
Serine 97.1 84.6 86.0
Tyrosine 739 101.7 68.8
Histidine 79.6 60.2 55.2
Glycine 874 70.5 63.6
Proline 59.9 97.2 100.5
Methionine 30.8 474 28.9
Cysteine 71.7 7.8 95
Tryptophane 10.4 9.6 58

Total 1,979.2 1,776.6 1,568.2

DValues are mean of triplicate determination.
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Table 3. Composition of minerals in fresh mushrooms”
(Dry basts, mg/100 g)

Table 5. Composition of free sugars in fresh mushrooms”
(Dry basis, %)

Pleurotus Pleurotus Pleurotiis

Jerulea ostreatus eryngii
Calcium(Ca) 12.2 16.0 -
Phosphate(P) 900.1 220.0 450
Sodium(Na) 249 2.0 8.0
Potassium(K) 23774 340.0 289.0
Iron(Fe) 30 37 04
Magnesium(Mg) 108.0 2 -
Zinc(Zn) 5.6 - -
Copper(Cu) 0.8 - -
Manganese(Mn) 0.6 - -

"Values are mean of triplicate determination.
*Not detected.

Table 4. Composition of vitamins in fresh mushrooms"
(Dry basis, mg/100 g)

Pleurotus Pleurotus Pleurotus

ferulea ostrearus ervagii
Vitamin A 0.12 2 -
Vitamin B, 0.31 0.38 0.12
Vitamin B, 0.68 0.32 0.22
Niacin - 52 23
Vitamin C 17.2 3.0 3.0
Vitamin D 0.29 - -
Vitamin E 316.88 - -

"Values are mean of triplicate determination.
?Not detected.
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Pleurotus Pleurotus Pleurotus
ferulea ostreatus eryngii
Fructose 0.92 0.98 0.48
Glucose 223 4.86 0.32
Maltose 0.6 0.38 0.10
Sucrose -2 - 041

"Values are mean of triplicate determination.
“Not detected.

Table 6. Composition of fatty acids in fresh mushrooms"
(Dry basis, %)

Fatty acids Pleurotus Pleurotus Pleumtiz‘ls
ferulea ostreatus eryngii
Myristic acid (C,, ) 2.8 3.8 34
Palmitic acid (C ) 15.3 17.8 15.2
Stearic acid (C,,) 10.1 8.6 12.3
Linoleic acid (C,.,) 71.7 70.3 68.9

"Values are mean of triplicate determination.
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Fig. 1. Chromatogram of fatty acid in Pleurotus ferulea.
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