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which was another kind of precious wild edible fungi in Chengde area, also had 99% similarity with

Hygrophorus queletii ( Accession No. : JF908069), and their genetic distance reached to 0. 002,

Therefore, red mushroom and white mushroom in Chengde area were at the molecular level identified

as C. rutilus and H. queletii,respectively. The elucidation of their taxonomic status would be beneficial

for identification, biological characteristics,and development and utilization of wild red mushroom and

white mushroom.
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Table 1 Different strains of G. lucidum
FE s BRRE FE s BRRIR
No. Variety Sources No. Variety Sources
1 “Z&IL 38" WA ZEL 8 “ME 387 IWARZEL
2 “NiE L5 RS 9 L a SEJuy i)
3 “&l18” AR R 10 “IEIERE” IR A R Z YRS
4 “HARRZE” b= 11 A RE” AR E
5 “RZE8H” SR ERAE 12 “HpERZE” L5 B SIS R A
6 “ExE AR 13 “BEARZE” W65 BRI R R
7 “RERRE” AR R 14 “EPERE” W65 BRI BUR R
%2  TARMRZSWAR “BPAE RSB RSB A RS TR A
Table 2 Polysaccharide content of ig” %Eﬁ%{ké%ﬁ%ﬁ%% ﬂ:/ﬁ\: Ei% E/‘J
. L . ’ . \
different varieties of G. lucidum A Efﬂ;%’i’ﬂﬁ%%ﬁﬁ; “ Ij‘j %Eﬂlﬂfj’ﬁ% ”—I:;l‘j\:l:ﬁi%
LT R s TR H’J“%%”“ a9 BTN
. . . . YERZTTHYIMR 2T TR E R .
Variety Content Variety Content
“EPHEHRZE” 3.05£0.1204a  “N[FE 4B 0.71£0. 096 6def o e — A~ -
“UPAEZE”  2.4440.276 7b “T TP RZE” 0.6340.113 lef ®3 TRARMREZMBRUSUIE
“#IG3E”  1.2240.159 e “THYULAZ” 0.622-0. 091 Ocl Table 3 Triterpene compound content of
“HBEPULFRZ” 0.9420.071 5cd  “BEEE 32”7 0.5920. 043 3ef different varieties of G. lucidum %
Ehad 0. 8940. 065 6de RZE 85" 0.58%0.076 Tef R P o )
“FIN1S”  0.79140.048 8def “EFAEFRRZE” 0.54+0.073 8f . . . .
Variety Content Variety Content
“BAFRRAZE”  0.7810.068 0def “@FRZE”  0.53£0.054 4f
A — — — “BHERE”  1.47£0.0208a  “HAHRRZE”  0.8310.047 3ef
T ARNGFERRZERDE 0.05 BEAKF, TH. “TRHEAERZE” 1.331£0.0404b “FII3S” 0.7740.055 1fg
Note: Different lowercase letters show significant difference at 0. 05
“BPAEERARY” 1.32+0.0306b “BiEE 38”7  0.7540.025 2fg
level, the same below.
“ERAEFRZE” 1.17+0.1411c “JIZE48”  0.70%0. 045 8gh
“HZEYILFRZ” 0.9720.0153d  “REFE8E”  0.6320.055 1h
=] =3 - — i A
2.2 AEMMREZFERLEGWIH “pr 0.9700.064 3d  “FII1E”  0.5340.040 4i
RKIEW BERZMATRERZ W =0 SOREYMLRAZE” 0,920,041 6de  “E|RZ” 0. 4740.030 6i

KB EEAE 0.47T% ~1.47%, G H REH
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Table 4 Crude protein content of
different varieties of G. lucidum %
T HE i TE
Variety Content Variety Content
“EE 32.0540.77a  “HAFHFRZE”  13.49+0.42fgh
“EIdE 357 26.67+0. 84b “BPERE” 13.43%1.19igh
“IREYIMERZ” 24,7740, 50b “NZ 4B 12,7470, 281
“ICTEFAERZE” 24.38+1.30b “EFAEHRZE”  11.62+1.86g
“F&IL 35”7 20. 2540. 67¢ “Fi18” 11. 40240. 20g
“RZ85” 16.2140.60de  “ZEAZE”  10.6610.31g
“HEYPMLARZ”  14.5610.37ef  “HPERE” 7.52+1. 04h
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Table 5 Ash content of different
varieties of G. lucidum %
L SE FhR BB
Variety Content Variety Content
“BAEERAZ” 14.6910.007 22 “FEEE 387  2.95740.004 2cde
“BREFRZ”  14.2240.018 42  “REFEQE”  2.72240.002 4def
‘B nE” 7.981%0.002 2b  “HAFFRZE” 2.74%0.006 0def
“EE 3.67+0.001 1l “ZFRF”  2.2140.000 7efg
“IPEYMLRZ”  3.5620.004 3cd  “JI[ZE4E”  1.944:0.001 1fg
“IPEEAERE” 33320, 001 8cd “PIZEYIMLRZ” 1. 604:0. 002 Og
“ZIL 35 3.02+0.003 lede “FEIN15”  1.4740.002 1g
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Table 6 Crude fiber content of different
varieties of G. lucidum %
s TR LT R

Variety Content Variety Content
“BERE” 38.41+1.8la “I HHEFAERZ”  28.17+2.16de
“NEAEZ? 35.32£1.72ab “HZEUIMLRZE”  27.08E2.52¢
PR 34.84E1.18abe “I"PEHIMLRZE”  26.91L1. 16e
“REBE8HE” 33.67+1.34abc  “FEIL 3B 20, 0910. 981

“BEARZE”  32.21+1 1lbed “FHEF 35”7 19.06+1. 271

“RINTE”  30.68%2.67cde “AARFRZ”  17.25%1.87fg

S 30.2242.88cde  “BPAEZEZE”  13.4511.30g
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S RER T HEMM.

xR TREMHRZMEEFEE

Table 7 Crude fat content of different
varieties of G. lucidum %
FhR BB L SE

Variety Content Variety Content
“#il 38”7 15. 704-0. 55a “Hil 187 7.58+1.17b
“EB 15.161+0.43a  “HEYMLRZE”  7.3611.38b
“IHEYMERZE” 12,8970, 46a “HYAEFRE” 7.1120. 58b
“JilE 4B 12.724-0. 43a “EERE” 6.9441. 36b
“HERZ” 9.84%1.16b “IPHEFARE”  6.92£0.33b
“TE 3 87 9.32+1.29b  “HAFKRZE” 6. 69+1. 02b
“BHERRE” 8. 36+0. 40b “REFgE” 5. 9140. 89b
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Comparative Analysis on Active Ingredients and Nutrients of
Different Varieties of Ganoderma lucidum

GUO Jinying' ,ZHU Youyou? , LIU Guiqgiac? , ZHENG Suyue!
(1. College of Landscape and Ecological Engineering, Hebei University of Engineering, Handan, Hebei 056021; 2. College
of Life Science and Food Engineering, Hebei University of Engineering, Handan, Hebei 056021)

Abstract: The content of Ganoderma lucidum polysaccharide, triterpenoids, crude protein, minerals,
crude fiber,crude fat and other nutrients and active ingredients in 14 different varieties of Ganoderma
lucidum fruitbody were analyzed, which would provide the basis for the further development of
Ganoderma lucidum products. The results showed that the content of Ganoderma lucidum
polysaccharides in different varieties of Ganoderma lucidum was 0.53% — 3.05%. The varieties of
higher content of Ganoderma lucidum polysaccharides were ‘ Wild Bai Lingzhi” ¢ Wild Yunzhi’ and
‘Taishan 3’. The content of tri terpene in wild Ganoderma lucidum and artificial cultivation of
Ganoderma lucidum was in 0. 47% —1. 47%. The triterpenoid content in the wild Ganoderma lucidum
was significantly higher than the artificial cultivation of Ganoderma lucidum. The crude protein
content in the most of the artificial cultivated Ganoderma lucidum were higher than the wild
Ganoderma lucidum. The crude protein content of *Meizhi’ was 32. 05%,that of ¢ Wild Chizhi’ was
7.52%. The minerals content of the wild Ganoderma lucidum were significantly higher than the
artificial cultivation of Ganoderma lucidum. The crude fiber and the crude fat content were different in
different varieties of the artificial cultivated Ganoderma lucidum and the wild Ganoderma lucidum.

Keywords: Ganoderma lucidum ;active ingredients; nutrient



