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Formal names and sources of edible fungi samples

1 Auricularia auricula  L.ex Hook Underw.
2 Pleuotus abalones Quel.
3 Pleurotus ostreatus Jecq.Fr. Quel.
4 Lentinus edodes Berk. Sing.
5 Volvariella vovavacea Bull.ex Fr. Sing.
6 Agrocybe chaxinguHuang
7 Coprinus comatus Muell.ex Fr. S.F.Gray
8 Flammulina velutipes Fr. Sing.
9 Agaricus bisporus Sing.
10 Agaricus blazei Murill fruit body
11 Agaricus blazet Murill mycelium
Mpa 175 C 220 C.
5
2 2
1 Tab.2  Content of crude oil of the sampled edible fungi
' DM %
2 1 0.74
5% . 1% . 2 2.31
5 50, 3 1.58
499 4 1.70
5 2.34
’ 6 3.93
2% ~ 4% 7 2.66
1% 8 2.84
2.2 9 4.12
I abec d 10 5.34
11 4.91
10
10 79%
mg ml"" 3 10% MFA
10 MFA USFA
SFA USFA/SFA
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Fig.1 GLC chromatograms of methylesters of fatty acids of lipid from four edible fungi
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Tab.3  Quantities of each fatty acid of the sampled 10 edible fungi mg mL !
Cio:o Ciz:0 Ciazo Cis:0 Cis:o Cig:1 Cig:2 Cis:3 Cao:0 C:0
0.45 0.10 0.13 0.03 0.71 0.77 0.61
0.12 1.13 1.37 2.90 0.17 0.15
0.73 0.80 2.65 0.07
0.13 1.19 0.61 4.4
0.72 0.27 3.04 2.18 7.03
5.18 2.67 15.85 0.70 0.57
0.05 0.45 0.97 0.08
0.03 0.24 1.03 0.34 0.05
0.21 2.31 0.15 0.26 0.17
0.20 1.64 0.42 6.64 0.28 0.88 0.42
1.94 2.39 4.33 0.54 0.32
4 10 MFA USFA/SFA 2000 19 4 3-5.

Tab.4  Comparison of the major fatty acids MFA and the ratio

of totaled unsaturated fatty acids to saturated fatty acids

USFA/SFA
MFA USFA / SFA

Cio:0 Cig:o Cis:r Cono 0.25
Cis:o Cig:1 Cige2 2.73
Cis:o Cig:2 Cigio 1.66
Cis:o Cig:1 Cigeo 3.84
Cis:0 Cig:1 Cige2 2.29
Cis:o Cig:1 Cigea 2.88
Cig:0 Cig:2 1.67
Cis:0 Cig:1 Cige2 4.21
Cis:1 Cigo2 3.28
Cis:o Cig:1 Cige2 3.27
Cis:0 Cig:1 Cigeo 3.21

1994 15 1 42-47.

10

11

J.
2001 21 2 65-66.
J. 1994 1
12 28-30.
I 1999 30 4 383 -384.
J.

2000 15 2 41-44.

2 M.
2000.
. M .
1979.176 - 177.
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Lipid of Ten Species of Edible Fungi Produced
in Xiamen and Its Neighboring District



XU Jin-sen SHEN Ming-shan LIU Yang ZHAO Qing WANG Li-hong
Key Laboratory of the Ministry of Education for Cell Biology and Tumor
Cell Engineering School of Life Sciences Xiamen University Xiamen 361005 China

Abstract The crude oil contents of ten edible fungi including Apricpdaria apricula — Pleprotys abalones — Pleprotys
ostreatps  Lentinus edodes  Volvariella volvacea  Agrocybe chaxingy  Coprinus comatus — Flammuldina velptipes  Agari-
cus bisporus  and Agaricus Blazei  from Xiamen and its neighboring district were determined and the fatty acid composi-
tions of their oils were analyzed by gas chromatography. The results showed that the contents of the crude oil of these ten
edible fungi ranged from 1% to 5% DM  with the largest content 5.4% of A. blazei and the least 0.74% of
A. auricular . Total 10 fatty acid compositions were identified and four fatty acids palmitic stearic oleic and linoleic
acids were more the 10% of relative content in each fungus. According to the ratio of the totaled unsaturated fatty acids
to saturated fatty acids the former four fungi are in the order of F. wvelitipes L. edodes A. chaxingu and A. bis-

porus  respectively.

Key words edible fungi lipid fatty acid compositions gas chromatography



