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Primary Study on Isdation and Characterization of Lectin from Laclarius deliciosus

JIAO Ying-chun', YOU Xiao-gian’, YU Mei’, TANG Da'
(1. Department of Biological Sciences Qinghai University, Xining, Qinghai 810016; 2. Nanjing Agricultural Univiesity, Jiangsu N anjing 210095
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Abstract; The lectin w as extracted from the mycelium of Laclarius deliciosus, which was detected for hemagglutinating
activity using human erythrocyte (O type) and animal erythrocytes (cattle and donkey ). The experiments whether the
factors such as sugar, temperature, pH, divalent metal ions and so on affect hemagglutinating activity of lectin were car-
ried out. The results showed that the lectins of crude extract from Laclarius deliciosus were able to agglutinate 3 types
of erythrocytes, and cattle red blood cell were the most sensitive to lectins. Lectins manifested different tolerance to heat
treatment in the range of temperature 4 ~40 ‘G, while the most hemagglutinating activity at 30 ‘C. The tolerance of lec-
tins for alkali liquor w as stronger than that for add liquor. The hemagglutination to 3 types of ery throcytes was inhibited
by lactose, saccharoses dextrose and maltose but D-mannitol. While it was not affected by Ca® , Mg
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Determination and Evaluation of Nutritional Components
in Lyophyllum cinerascens Fruit-bodies

LI Xiao, ZHANG ShiYing, LI Yu
(Engineering Research Center of Edible and Medicinal Fungi Ministry of Education Mycology Institute of Jilin Agricultural U niversity,
Changchun Jilin 130118)

Abstract; The nutritional components of L. cinerascens fruit-bodies were tested and analyzed contents of crude protein,
fiber, fat, ash and polysaccharide in the fruit-bodies were 33.46%, 7 .15%, 1.49%, 5.85% and 9.64%. Contents of
essential amino acid(EAA) and nonessential amino acid (NEA A) in 100 g protein were 6. 1093 g 9.0722 g total amino
acid were 15. 1815 ¢/ 100g. Amino Add Score (A AS), Chemical Score(CS), Essential Amino Acid Index (EA AT) were
8.26, 5.85 76.4, respectively, flavour amino adds were 6.5539 g/ 100g. And EAA/ TAA, EAA/NEAA were 40.2%,
67.3%. And the contents of mineral elements, vitamin were abundant, In conclusion, L. cinerascens was found to be a
delicious mushroom of high nutritional value, which well deserves exploitation and utilization.
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