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Determination of Main Ingredients in Fresh and Saline of Flammulina velutipes F

LING Qing-zhietal ( Zhejiang Pharmaceutical College, Ningbo, Zhejiang 315100)

Abstract [Objective]The research aimed to study the main ingredients of fresh and saline Flammulina velutipes F». [Method] Fresh and saline
Flammulina velutipes F5 were chosen to determine the content of protein, fat, polysaccharides and phosphorus elements with Kjeldahl method
and Soxhlet fat extraction method and so on.[Result] The fresh dried and saline Flammulina velutipes F» contained 21.63% and 15.04% of
proteins, 4.70% and 7.94% of fats, 33.70% and 45.28% of polysaccharides, 0.283 7% and 0.159 1% total phosphorus respectively. It turned out
that fresh dried Flammulina velutipes F» contained more proteins and phosphorus by 30.46% and 43.91% than saline Flammulina velutipes F

respectively, while the former contained fewer fats and polysaccharide by 68.93% and 34.36% than the latter respectively. [Conclusion] The
saline Flammulina velutipes was a effective way to production and processing.
Key words Flammulinavelutipes F,; Fresh; Saline; Ingredients; Determination

441 %% (Flammulina velutipes ) /& FH 40 A H . 1
BERE R TA B A, A4 Ao A T TS R R B R A
Aok, R AN E I, HAR AR s A
AR R 75 SR R R A R i o 4 A 7 LA AR o
(2R A B I ) s WA B A g e O oAy A s o B
O B L B G, 7 AR 2 R 2B
2 DRI, X g e B DAY (9 e s S0 70 X R X —oF i LA
BB S B, g o A0 4 BT o 2 s Tkl
i FTERT0E T K 4 T N T B R 5 4 T A AT R D 4
BT 34l A P R I 2 [ L, 2 g T S R oF I

Fo & EF & (16 R, ST, R AT 200 #R 22
i W 15~23 em, B 6 NG A5 TR, S R, BR 321
BTk HETXT Fpy 4525 098 F2 M i 55 0 s . N
I, BEF R RN ER Y Py SRR T BT 2 hE
BECR I T TIE , BN GO TR R
1 #R5FE
1.1 #E BRI Fy 44545 (F, Flammulina velutipes ),
A M P FE AR B A PR STAE A A4t

AR 510 LG AU, R R G D B s , e e
Th,pH 3T, B B BB 25 B /) AR 77 s HH -S fH IR K
T ER W IR T B i SR A AR T AR s KDC 160 -
HR =8 RO, o R 22 B iR DU 22 AR T A7
R-201 AUfERE 28 AN, i LV W AR R R A RS | A 7=

R BEHE AR SRR R IR IR B R B
PR A EH R (TS TR L JG/K 2B Gk L BESE R, ¥ AR
9, =,

EEWHA 4RI bXxFHEAefomn,

TEEE N A RE(1963- ), B, MA A Hd, 8134, AFAY
HhFe R A MBER T @ATR,

KFHHE  2008-04-09

12 HiE
1.2.1 WM B ff 4 B SR A8 I IS R A L AR
oA WE T ARRT FRE ARG FE 40~50 CHYHL AL
T4 TP T PR R LI A% L 25 H o

LT A AR F A T 4 R R VRN T
FH A RKIESE 5 5, AZEAKIELE 3, B T HEP A
SR, SR 5 7E 40~50 C I L # XU A P Bt Bk
FHR BRI, 25
1.2.2  JKAINE R HFRE .
1.2.3  ZHESEE R TR SRR .
1.2.4 S EIE R AL E 0PN 0 AR LR
1g THLURE AL P MAGIRA 10 g, FFRH 1 g, Wi
% 20 ml, Jin#k, B A28 B e XUsT BLUES T o in A T 20T
EIHRGR B IR, TN 30 min, (2 780 TH AL, R AT,
AT 50 ml ZR K A SRR, E A 2 100 ml.Fif
J&i , FH NaOH A2, HCI ARvfEdE 1R , DA L 21 -0 F L s
MR AR

T & (9% )=NxV jox14.01x6.25x100/(Wx20)/100
A N R ER AR 1Y S T JE (mol/L) ;14.01 2 1 L #2
PR AR TR S T AU e 41 (g) 5 6.25 S BN B T R
W R ET R A TR (g)
1.25  HEI5 & e R 2R IR IUE R K R IR IRER 1
HREEITE R B AR T 4 £ 45 10.000 4 g, 5758 4 5 4
10.010 2 g, 7l FHUEACEFL, A CE AR B, A
1/2 RFRIY JEIK 2, Tk, 55~58 CHlHE 10 ho TEHER, 78 KA 1 [#]
W2 lik SR F 95~100 C/KIE FZE L Z R LTk, FEAE 105 °C
W T TR R,

i 105 5 0t (96 ) =LA Jot e /iR S5 2 100
1.2.6 WS EEINAE o R A3 0 0 B 1, 43 1) W Bl s
W 1.2.4.6.8.10.12.15 ml T 50 ml & &M, A 10 ml



7184 G R A

2008 F

LA R &L A, E 25, CE 30 min. AZEIB/KES 1 1
cm LA MAE 420 nm AR Y1 , 22 i bR 28
FERFRIBCHTEE T 44145 1.0025 g, H¥5 441 %E 1.0074 g;
AN AL R R, A 10 ml YR BRL AR , 557, I
10 min, 43 K B, S I U R A i
BRI 37%1 10 AL S 2 ml, ik, B AR s vk
BH; PRI N Z I 37% )t EAL R 2 ml, it A
3 UK I H ) 0 A TR TGS B 5 P 2 A i AR R
O RTE LR VR E KGO R R3] 100 ml IR, BT,
FE57, B0 10 ml AR T 100 ml I, 2 BUE S .
HERAREEL 8.10 ml FEAIE T 50 ml 25 H0H , A 10 ml
HUEH RS L AF], E A TS 30 min. AZE/KIES L, 1 om
Eb €5 TILE 420 nm 35 4 A0 0 5 38 o AR ks B s o T il 2
2 LRS54
21 HRKSESENELER ALK TH, M F,y &5
1 19 K ARy 87.5%, FH FL A XL TR 7E 40~50 °C Tt
T AR K R 90.2% , I BLIE T8 k15 Fy & B2
(B 7K A R 92.7% o BRI, L2 T v S a0 v i e 2
29 KA E T R E RS AT S AR
22 ZESENELER WK LT, HEt F, S5 T
i B ZHE S O 33.70%, Bh1E Fy ST IE T RS
K 45.28% 2 FIAE S I 220 S AR 250K X T AR A T
HORAW I AN, TRt TR TUE Sk 2l m R b
PR B0 T R R
50 1

40 1

30 1

20

10

4% P conlent// %

.

X A Polysaccharide contenl // %

. 7

B8 Py 4HE T HT Py AT
Fresh F,, Flammulina velutipes Salted F,; Flammulina velutipes

1 H#F, @HETRNEER, SHESHEIENER
Fig. 1 Comparison of polysaccharide content in salted F Flammulina
velutipesand fresh F,, Flammulina velutipes

23 EARSENEER mE 2,2 fh e iEN
AR ZMEE AR, Bt Fy AR TR B R
TR 21.63%, R, &G T MM EDR S ER
15.04%, i F, &5 T 0 LT 7y 4105 T A E A
JoT 5 i FEAIK 30.46%

24 BEREENELER RIS HLIBGEL AT B bt
Fo &5 TS BB T & R 4.70%, TER 5T Fp 44125 T4
IRR I 2 i 7.94% (P 3), BERBt Fpy 4514 T A IR
T HETEE Fyy AT T 0 Y 40.80% . 3X AT RE S
FEERBAL IR B, Al i DR A WA RR 0 7= A T — SRR 2
WY, AR kR 5 4 T 2 P R B T RE X i AR B —
S, SO0 AR BRI %

25 BEENELER MK 4TLEH, & 100 g Hif F,
S At s TR B S 283.7 mg, R Fa A4 T A OB

0

25 1

20

15 -

10

5 L

%% @ Ji 4% Prolein conlenl// %

)

B By AT HI Py AT
Fresh F,, Flammulina velutipes Salted F» Flammulinavelutipes

2 Wi, £ ETRNEE F SHEEARAIELR
Fig. 2 Comparison of protein content in salted F, Flammulina
velutipes and fresh F,; Flammulina velutipes
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Fig. 3 Comparison of fat content in salted F, Flammulina
velutipes and fresh F, Flammulina velutipes
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Fig. 4 Comparison of P content in salted F, Flammulina
velutipes and fresh F, Flammulina velutipes
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Table 6 Results of Ly(3%) orthogonal test %
(1]
Y= N Z Factor
No. A B C
T 14.09 13.75 14.46
T, 14.86 15.13 14.42
T 14.91 14.98 14.98
X 4.70 458 4.82
X 4.95 5.04 4.81
X3 4.97 4.99 4.99
R {H R value 0.27 0.46 0.18

T Ty X, 2 FIRAS B R A n KPR TR 22 (A JCHUEE R P38 (n=
{1ﬁ,2,3)oR FRHA R, RIS I %, X s HERKRME SR/

[z %,
Note: T, and x, stand for mycelium growth of factors at n level and their
means (n=1,2,3). R stands for the range of each factor, which are the

difference between maximum value and minimum value of X; X, X,
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Table 7 Result of variance analysis
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Source of variation Square sum of deviation from mean  Degree of freedom Mean square F P
JEW Sucrose 0.141 2 0.070 9.737 0.093
1 Peptone 0.382 2 0.191 26.419 0.036
MgSO, 0.065 2 0.033 4.498 0.182
KB IR 2 Test error 0.014 2 0.072
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