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Abstract: [Objective] This study analyzed and evaluated the nutrient components of wild “Shuaba
mushroom” in Foping,Shaanxi to provide reference for the protection and development of wild resources.
[Method] The contents of moisture,ash, crude protein,crude polysaccharide, crude fat,and crude fiber of
wild “Shuaba mushroom” in Foping, Shaanxi were determined by national standard methods. The amino
acid composition was determined by amino acid automatic analyzer and the contents of mineral elements
were determined by inductively coupled plasma emission spectrometry. The amino acid score (AAS) ,chem-
ical score (CS),essential amino acid index (EAAI) and score of ratio of amino acid (SRCAA) were used to

evaluate the nutritional quality and the results were compared with the standard model. [Result] The mois-
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ture,ash, crude protein, crude polysaccharide, crude fat and crude fiber contents of wild “Shuaba mush-
room” were 92.75% ,14. 32% ,38. 96%,24. 90% ,4. 61% and 9. 21% (mass fraction) , respectively. There
were 17 amino acids in wild “Shuaba mushroom” with the total amino acid (TAA) content of 44. 90 g/hg
and the essential amino acid (EAA) of 15. 90 g/hg,accounting for 35.41% of the TAA content. The EAA
composition was close to FAO/WHO model,and content of delicious amino acids was 15. 60 g/hg. The AAS,CS,
EAAI and SRCAA were 0. 98,0. 67,0. 95 and 74. 59, and its nutritional value was close to the nutritional
level required by human body as a good protein source. The contents of mineral elements Zn and Se were
18. 63 mg/hg and 2. 53 mg/hg,higher than other wild bacteria. Cd,Pb,and As were not detected. [Conclu-
sion) “Shuaba mushroom” in Foping, Shaanxi is a wild edible mushroom with high protein, low fat,and

rich polysaccharide and minerals,indicating high nutritional value and merit of exploitation and utilization.

Key words: “Shuaba mushroom”;edible fungi;nutritional components;mineral elements
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Fig.1 “Shuaba mushroom” in wild environment
in Foping,Shaanxi
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Table 1  Comparison of the contents of the main nutrient components between the wild

“Shuaba mushroom” and other materials in Foping,Shaanxi Province %
R K4y K5y ikigs| ifE2 HLIR 107 HHLET 4
Material Water Cellulose Crude protein  Polysaccharide Crude fat Crude fiber
“Kl4E# 7 “Shuaba mushroom” 92.75+0.92 14.324+1.02 38.96+0.07 24.9040.01 4.61+0.21 9.214+0.13
PEAL K B Ramaria flava 93.31£5.00 3.0540.06 35.556£2.10 — 5.20%0. 20 —
FLU 4 Hypsizigus mar-moreus — 7. 80 22.30 5.50 3. 40 3.20
g Pleurotus eryngiu — 6. 10 20. 00 6. 30 3.50 13.28
B N Carrot 89. 20 0. 80 1. 00 — 0. 20 —
¥ 4 Chicken 69. 00 1. 00 19. 30 — 9.40 —

TE  BR©RE B A1  FAl 3 R B R IR T 225 S0k

Note: The data of other species were from references.
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Table 2  Amino acid contents in wild “Shuaba mushroom” in Foping,Shaanxi g/hg
AR il 48 7 il 2] 0, TS 380 1 BAER E ) il 2] 0, TS 38 1
Amino acid Shuaba mushroom Ramaria botryris Amino acid Shuaba mushroom  Ramaria botryris
AR Glu 5.30 2.39 ¥ M Thr 3. 20 1.65
25 Ser 3.70 — B Val* 2.70 1.19
A His 2.50 1. 44 LR Leu” 2. 80 1. 28
KR Arg 3. 60 2.50 FKNHA R Phe” 2. 60 4,61
HAm Gly 2.40 1.08 &g Lys* 2.10 1. 86
il /R Pro 1. 20 0.05 SEAR e 2. 20 0.47
WEM Ala 3.20 1.05 AR Met” 0.30 0.12
A Cys 1.60 0.23 Essential amino acid content 15.90 11. 18
P - IR B .
it &R Tyr 0.80 0.59 Total amino acid content 44.90 22.69
K114 %R Asp 4.70 2.19
e ox . ds @B R EHE R 100 ¢ TH B 2R M & —. T8AE. TR,
Note: * indicates essential amino acids,the data is content in 100 g dry matter; — indicates no data. The same below.
2.2.2 FRMMFAS BEBTEE BT SRR RO E 5.
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Table 3 Nutritional value scores of wild “Shuaba mushroom” in Foping,Shaanxi mg/g
W IR “Rm 76 FA_()/W_H() *%ﬁ: “ IR 75 457 Shuaba mushroom” index
Essential amino acid “Shual h » Protein i Amino acid scoring
wssential amino acl Shuaba mushroom rotein 1n egg pattern on I“A()/AH() AAS (‘S EAAI
SR AR e 56.47 66 40 1.41 0. 86
FLABR Leu 71.87 88 70 1.03 0.82
HER + MR Met+Cys 48. 77 73 35 1.39 0.67
JTH R+ B E M Phe+ Tyr 87.27 100 60 1.45 0.87 0.95
&R Thr 82. 14 51 40 2.05 1.61
MR Val 69. 30 55 50 1.39 1.26
WAL Lys 53. 90 64 55 0.98 0. 84
B Total 469.71 497 350 1. 34 0.95
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Table 4 RCAA and SRCAA of wild “Shuaba mushroom”
in Foping, Shaanxi

KW AL LM R E R L (E R 50
Amino acid RCAA SRCAA
FRRER lle 1.02
TR IR Leu 0.74
EE AR Met+Cys 1,00 74.59
RN AR+ % & R Phe+ Tyr 1.05
Fh & Thr 1.48
R R Val 1.00
AR Lys 0.71
2.2.4 BERAMEE FOGRRYL BRI

S A 7 S R A RE TR (Glu, Asp . Gly  Ala) 5 i
H 15,60 g/hg, LHEG IR AT H A LR Z LA
2.26, (ISR TE — AR L R A
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Table 5 Contents of different amino acids in wild “Shuaba mushroom” in Foping, Shaanxi g/hg
& TR P L TR A TR fif R B BE TR R 05 T R A LR
Index Acidic AA Basic AA Delicious AA Branched chain AA Aromatic AA
%+ Content 10. 00 8. 20 15. 60 7.70 3. 40
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Table 6 Comparison of mineral elements in several edible of wild “Shuaba mushroom”
species in Foping,Shaanxi mg/hg
4k . .
Material Ca Mg Cu Fe Mn Zn Se Ni Cr Sr
‘,EIJ%E " 76.10 43.23 4,04 10. 82 4.72 18.63 2.53 0.52 0. 14 0. 20
Shuaba mushroom

ﬁj@émﬁﬁﬁ 90. 00 41. 30 6.43 7.73 — 3. 17 — — — —
Ramaria botryris

PEHL SR - — 1.76 3.02 2.28 37. 00 — — — —

Ramaria flava
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