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Analysis of recycled nutritive components in edible
mushroom by-products
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Abstract: [Objective] To study recycled nutritional composition in by-products from edible mushroom
deep processing. [Methods] The main nutritional composition included total sugar, protein, crude fiber
ect. in ten kinds of edible mushroom by-products were measured, and the glucan configuration and
amino acid composition were also quantitatively analyzed. [Results] The edible mushroom by-products
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still contained abundant protein and polysaccharide. The polysaccharide in by-products mainly
consisted of bioactive B-glucan. All the by-products contained 17 kinds of amino acids and 7 kinds of
essential amino acids. Among them, the total sugar and B-glucan contents in Poria cocos by-product
were 66.04% and 59.46%, the protein content in Ganoderma lucidum spore by-product reached to
36.17%, the essential amino acids content in Cordyceps militaris by-product was 10.43%.
[Conclusion] Edible mushroom by-products contain high contents of nutritional composition, which
have large reused value, this study establishes a basis for the sustainable development of edible

mushroom industry.
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Figure 1 The proportions of edible mushroom by-products in raw materials
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Table 1 The nutritional components contents of edible mushroom by-products (%)

BRI Ky R HEA FHEFYE

Edible mushroom species Moisture Carbohydrate Crude protein Crude fiber
Ganoderma lucidum 11.70+0.42a 0.65+0.02cd 38.37+0.23de 10.98+0.17f 35.38+1.90a
Ganoderma lucidum spore 11.79+0.51a 1.05+0.02b 23.00+1.41g 36.17+0.15a 31.72+1.70b
Ganoderma lucidum mycelia 9.83+0.56b 1.20+0.05b 43.47+1.80cd 26.86+0.15b 9.28+0.44c¢
Pleurotus eryngii 9.91+0.06b 1.15+0.07b 43.38+2.27cd 21.99+0.34d 4.70+£0.21d
Hericium erinaceus 5.80+0.41d 1.17+0.07b 32.74+2.13ef 24.77+0.45¢ 5.06+0.17d
Grifola frondosa 9.95+0.25b 1.00+£0.05b 53.71£1.71b 12.22+0.14f 3.37+0.25de
Coprinus comatus 9.55+0.19b 4.53+0.17a 44.34+1.45¢ 18.09+1.01e 0.85+0.02¢
Lentinula edodes 8.30+0.26¢ 1.17+0.09b 43.58+2.67cd 22.09+0.61d 1.78+0.26de
Poria cocos 10.39+0.30b 0.43+0.05d 66.04+1.25a 2.17+0.05g 0.63+0.05¢
Cordyceps militaris 8.53+0.20c 0.98+0.12bc 29.75+0.30f 25.34+0.20c 11.95+0.13¢

T RAPBAE N FRIEAR 2 s AR/ NG SESCFREFIR P<0.05 K22 5 5

Note: Values shown are X +s; Different lower case letters indicate a significant difference at P<0.05.
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Table 2 The glucan contents of edible mushroom by-products (%)

BHEMZE SR bE - FI SR M [i8GHE i
Edible mushroom pecies Total glucan a-Glucan B-Glucan
Ganoderma lucidum 33.31+0.33cd 0.69+0.01e 32.62+0.01cd
Ganoderma lucidum spore 19.41+1.42F 0.85+0.12de 18.56+0.12¢g
Ganoderma lucidum mycelia 41.27+0.18b 1.44+0.06cde 39.83+0.06b
Pleurotus eryngii 38.224+2.28bc 5.93+0.26b 32.29+0.26¢cd
Hericium erinaceus 28.19+2.37de 1.11£0.12cde 27.07+0.12¢
Grifola frondosa 36.63+0.56bc 2.80+0.07cd 33.83+0.07¢
Coprinus comatus 36.93+0.73bc 17.08+1.50a 19.86+1.50fg
Lentinula edodes 32.92+0.65cd 1.85+0.19¢cde 31.08+0.19d
Poria cocos 59.58+2.59a 0.12+0.01e 59.46+£0.01a
Cordyceps militaris 24.33+1.33ef 2.97+0.32¢ 21.36+0.32f

T SRR BE I EEbREZE s RRE/ NG S SCTREOR P<0.05 /K-y 28 5 BT,

Note: Values shown are X +s; Different lower case letters indicate a significant difference at P<0.05.
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