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Table 2 The contents of mineral elements of P. eryngii mg/ kg
ey 5 % ki B % C|
Sample Ca Mg Mn Zn Fe Cu
B RER
400.50 1 393.35 9. 50 57.65 115. 95 6. 66
B 7 s
ZBYERR
340.07 1 330.68 8.31 66. 11 116. 43 5.78
B B s
W AR B
277.53 1 241.83 9. 90 60. 62 108. 15 5.75
B B s

2.3 BERRGELEAEFREN

2.3.1 FEMRTESAM K3 WHLTE 3 FERIHR
BIE A EE T LRI 16 FREER, HERR LR
T RIA 257 . A% B BT BUA 0 i A B 25 & R 1R
VB TR TR LRI LR A A B, T A A A BT B

*x1 BHENENERESSE 4ol b
B " B A R S R TR A B L R AR 3 R i ) A 0 g
Table 1  The nutritional components of P. eryngii 9
— I EERAK, EREMARITE 2 FATE TR
it I 21 7 ot N £y A EL
Sample Moisture content Crude ash Crude protein Crude fat Crude fiber ﬁim E,j ﬁﬁ@ﬁﬁ %\R ﬁﬁ N ﬁﬁm > ﬁﬁ@ > *ﬁﬁm P
R COUBCT RPN R A, 1 H .5
S TRERRBEARN T ERE, EERAR, HPHHE
R IIRIRHR g
Y 87.77 5.17 21.82 1.33 6.76 DAY SR 1 0 A B35 1 0 1 R 3R B (A e ZE A TR
H
B AR PR B B FEAS— B, A4 4 BY A 2% B 3 i A B 2 3
88. 92 5.45 17.18 1. 56 8.29
S bt 7 R & B BRI, 27 B0R
*3 HHENEERSE
Table 3 The amino acid contents of P. eryngii %
B HEMRA R, Amino acid composition SRR MR
San;;e RAER HEm 28R AR MER HER FEAR RER SR AR RREM AR FERER BER 48R WMEmR Total amino
Aspartic acid Threonine Sertine Glutamate Proline Glycine Alanine Cystine Valine Methionine Isoleucine Lecuine Phenylalanine Lysine Histidine Arginine acids
Hykisk
R 117 0. 64 0. 63 2.24 0.94 053 074 019 044 0. 20 0. 46 0. 90 114 0. 68 0.34 1.64 12. 87
ik
KBRS
R 1.09 0. 60 0. 58 1.83 0.8 050 0.14 019 0.41 0.19 0.44 0. 80 110 0. 64 0.32 1.49 11.17
ik
TR
BERLEY 0. 99 0. 62 0.62 1.70 1.01 0.57 0.75 0. 20 0.51 0.09 0.54 0.99 111 0. 69 0.33 0.59 11. 32
A Hugs
145

WA www. Fineprint.cn



http://www.fineprint.cn

- RAH -

F @ ¥ 201319):144~148

I3 4 AT, X T KR R R UL, 2 T B B R
B A H5 P BT A B DR R (8 AR KA DO
TR T W AU SRR ) A g , LR R B H A AR
SR 0 A T 5 B2 DY R A AR AR B 1 A B T A T R

HARR (AR H AR AERD™ 5% MR R
A B S B R BURASE | T 4C BY 4 260 B 2 B 0 O A B 28
FRME CHENEARS BB ME. Nt @HE
BYRE ZRAR 1) A B 2 B o S

x4 HHFEH LRI ER S E
Table 4 The flavour amino acid contents of P. eryngii %
BEDR AT RR 2 R FHOR SRR 20 Y,
o g BEREEIR B o g
REh Flavor amino acid composition Total fL Sweet amino acid composition TR A R B
T
Sample HER R o e wHEm R R Total amino acids
amino acids
Glutamate Aspartic acid Sertine Glycine Alanine
H YK AR B 7 U 7% 2.24 1.17 3.41 0.63 0.53 0.74 1. 90
K BYR ARG B A BT 1. 83 1. 09 2.92 0.58 0. 50 0.14 1. 22
MR R 1 A o 1.70 0. 99 2.69 0. 62 0.57 0.75 1.94

2.3.2 BHHFEFR R 5 AT, 3 Rk BT RS
FIA TR LT B R A B2 F R K, AR T FAO/
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Table 5 Comparison of essential amino acids in P. eryngii and two recommended patterns %
B SRER FEMR HEMR HEBR Jo AR + AR FAER+ AR HER P58 s
Sample Iscleucine Lecuine Threonine Valine Cystine+Methionine ~ Phenylalanine+ Tryosine Lysine  Total amount
BB REE HO AT T 3.57 6. 99 4.97 3.42 3.03 8.86 5.28 36.12
KBRS AR I 7 BT 3.94 7.16 5.37 3.67 3.40 9. 85 5.73 39.12
B TR A5 R B ) A BT 4.77 8.75 5.48 4.51 2.56 9. 81 6. 10 41.98
FAO/WHO #58, 4.3 7.0 4.0 5.0 3.5 6.0 5.5 35.0
REE E GO B, 6.6 8.8 5.1 7.3 5.5 10.0 6.4 49.7

M 6.3 7 AT LUE H , #0425 45 1 A B % 1) PR
IR T SRR T IR 45 ) o 45 1) A 2 i B A
RAER AR +EABR. CS.EAALBV NI & bR
BHQYE) NpniE, HAE SR 100, B SirMEE
(RS ER) B 20 B B2 3, T B R B = . AAS,
SRCAA N2 LI FAO/WHO PEAMEE X AR , AAS i
i 100,SRCAA #K , Ui 5 FAO/WHO 1F4r 58 =0 & 3

H13R 6 AT, A CS{EF » & BY B AR 1 A7 B 28 Y
WRRER BB R, W E RN E RS, R
UTAREER H A R (R, HL U B A 2% AR 3 O A
s W T LR B R EE AV Bl . N AASHE LA
BERATB AR WAL, HOTEAERSBRE,
W 1o T SRR B B B0 A O BB A A ) A
VPR, TR DU T B ZERA A5+, CS H

PR BRI . B SR IME BB M AAS fHIEH 257 HREABH—H, NFRER.=
*6 HHFELERERITHIMUEES SLERERIEH
Table 6 CS and AAS scores and EAAI value in P. eryngii
ey RREAR  REAR HER HER R+ AR HENER AR HER §58:
Sample Isoleucine Lecuine Threonine Valine Cystine+ Methionine Phenylalanine+ Tryosine Lysine Total amount
64. 04 94. 04 115. 37 55.46* 65. 22 104. 89 97. 67 55. 46
H OB ARIG I 7
AAS 83.02 99. 86 124. 25 68. 40 * 86. 57 147. 67 96. 00 68. 40
70. 68 96. 33 124. 66 59.52% 73.19 116. 61 106. 00 59.52
A YRR I AT T
AAS 91. 63 102. 29 134. 25 73.40* 97. 14 164. 17 104. 18 73.40
85. 56 117.72 127.21 73.14 55.11% 116. 14 112. 84 55.11
B RUER I RS 1 AT ST
AAS 110. 93 125. 00 137.00 90. 20 73.14* 163. 50 110.91 73.14

TE N+ B PR R
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Table 7 Comparison of protein index in P. eryngii

B
Sample
HERIBARIE A MITEE  55.46 68.40  69.58  64.15  25.13  75.51
KPR AR BTE  59. 52 73. 40 75.53 70. 62 29. 55 76.75
H AR RL R B B A M EE 55, 11 73.14 79. 89 75.37 33. 54 79.42
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Study on Nutrition Components in Pleurotus eryngii Cultivated with
Vine Pruning Stalks

GUO Wei' ,GONG Dai' ,DU Shuang-tian® , WANG Hua'**
(1. College of Ecology, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. College of Life Science, Northwest
Agricultural and Forestry University, Yangling, Shaanxi 712100; 3. Grape and Wine Engineering Research Center of Shaanxi Province,
Yangling , Shaanxi 71210034, Northwest Agricultural and Forestry University,Grape and Wine (Heyang) Test Station, Heyang,Shaanxi 715300)

Abstract; Taking the traditional materials (cotton seed hull and weed tree sawdust) cultivated Pleurotus eryngii as
control, the nutrition components of Pleurotus eryngii cultivated mainly with vine summer pruning stalks and winter
pruning stalks were compared. Based on the national standards for various nutrients determination of the edible fungi,the
Pleurotus eryngii samples cultivated with three different materials were determined and evaluted. The results showed
that for conventional nutritional indicators and mineral elements,the two Pleurotus eryngii samples cultivated with vine
pruning stalks were better than the traditional materials cultivated Pleurotus eryngii. The one cultivated with summer
pruning stalks was even richer in nutrition, which had larger contents of total amino acids and flavour amino acids than
the traditional materials cultivated one. But in terms of protein composition,the Pleurotus eryngii samples cultivated with
vine pruning stalks were slightly inferior to the traditional materials cultivated one. In conclusion, Pleurotus eryngii
cultivated with vine pruning stalks were rich in nutrition. Vine pruning stalks was a excellent material to cultivate
Pleurotus eryngii.

Key words: vine pruning stalks; Pleurotus eryngii jnutrition components
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