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Analysis of nutrients and active components
in sporophore of wild Auricularia peltata
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Abstract: Objective: To provide a reference data for the development and utilization the wild of Auricularia peltata the contents
of nutritional and active components of its sporophore were determined. Methods: National standards method was used to
determine contents of nutritional components and active material in sporophore of A.peltata. Results: The results showed that
contents of water ash crude fats and dietary fiber in sporophore of A.peliata were (126.2 +0.03) mg/g (381.2 £0.21) mg/g
(2.5+0.09) mg/gand (331.8 £0.74) mg/g( water soluble dietary fiber ( 88.6 £0.16) mg/g insoluble dietary fiber (243.2 +
0.58) mg/g) respectively.The crude protein content was ( 145.8 £0.72) mg/g dry wild A.peltata.The wild A.peltata contained
20 amino acids including 8 essential amino acids the content of essential amino acid in total amino acid was 33.93%
(11.27 mg/g dry A.peltata vs 33.22 mg/g dry A.peliata) . Furthermore the results indicated that contents of vitamin C and
mannitol in sporophore of A.peltata were (352 + 0.12) mg/g and (24 £ 0.01) mg/g respectively while content of
polysaccharid was (12.7 £0.03) mg/g. Conclusion: A.peltata may be developed as nutraceutical and pharmaceutical due to its
high protein dietary fiber content and low content of fat.
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Table 1  Contents of nutritional components of Auricularia peltata( x £s n =3 dry weight)

(mg/g) 126.2 £0.03 381.2 £0.21 145.8 £0.72 2.5 +£0.09 12.7 £0.03 88.6 +0.16 243.2 £0.58

(331.8 £0.74) mg/g
(88.6 +0.16) mg/
g/g

o N N (243.2 + 0.58) mg/g-
~ Auricularia peltata
° 20
° Az ° ~
~ > o
(5.19 mg/g)
(1040 mg/g) *
° A.peltata
1 .
1.1 A.peltata
o 2
: : 24 1 2 A.peltata
; : (
; : ) (166 mg/g) . (127 mg/g)
1 AF200 Mecttler Toled ; A.peltata
; . Soxthcrm Ucrhardt ; o
: NKY-600 A.peltata N N
; : Hitachi 8900 °
Hitachi o 2
1.2 Table 2 Contents of nutritional components in common food
1.2.1
50 C
122 GBI 50093 (me/g) (me/g) (me/e)
—2010 ; : ( ) 194 50 0
GB/T 12532-2008 ; ( ) 166 62 0
GB/T 15673 -2009 ( ) 203 62 0
; : GB/T15674 127 %0 0
~2009 ; 15 3 11
: GB/T5009.88-2008 7 ! 8
; : GB/T5009.124-2003 1 2 13
i 10 2 11
12.3 c: GB/T5009.159 12 2 12
—2003  ; : 19 ? 2
: : NY /T 1676-2008 20 2
i 10 2
2 2.2
2.1 ( 3) A.peltata
(1 20 33.22 mg/g
Auricularia peltata 8 11.27 mg/g
(1262 £0.03) mg/g 33.93% / (E/N)

(145.8 +0.72) mg/g (2.5 +0.09) mg/g 51.34.
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(3.67 mg/g) (3.51 mg/g) -
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Table 3 Composition of amino acids in wild Auricularia peltata

(mg/g) (mg/g) (mg/g)
0.20 ) 1.87 0.31
2.45 3.67 0.81
. 2.23 0.39 ) 0.17
2.06 : 1.18 ) 1.61
3.51 : 2.39 1.78
1.74 1.32 1.35
2.75 : 1.43
33.22
EAA/TAA( %) 33.93
E/N( %) 51.34
A.peltata
17.95%
13.52% -
5
2.3
Vs
( 4
Ve (352 £0.12) mg/g
(1.53 mg/g)
(2.4 £+0.01) mg/g 45% °7 .
27
(12.7 £0.03) mg/g
520 mg/g®
116
4 (x+s n=3 )
Table 4  Contents of active components of
Auricularia peltata( x £s n=3 dry weight)
V(I
352 £0.12 2.4 £0.01 12.7 £0.03
(mg/g)
3

A.peltata
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(2.5 £0.09 mg/g) (331.8 £0.74 mg/g)
(Vc(352 £0.12) mg/g-~
(2.4 £0.01) mg/g- (12.7 £0.03) mg/g)
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