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Abstract: [Background] Although being a major producer of edible fungi, China remains to
improve the breeding of new varieties and strengthen the excavation and utilization of wild edible
fungal resources. [Objective] To cultivate the fruiting bodies of Neolentinus lepideus and
evaluate its development potential based on the biological activity analyses. [Methods] The wild
fruiting bodies of N. lepideus were collected from Jiaocheng County, Shanxi Province, and the
cultures were isolated and induced to produce fruiting bodies in the laboratory. The biological
activities and nutrient composition of the artificially cultivated fruiting bodies were determined.
[Results] From the wild fruiting bodies of N. lepideus, the strain ZYJ0862 was obtained and
identified as N. lepideus by the phylogenetic analysis. On the medium with pine sawdust as the
main material and corn meal as the complementary material, the strain was successfully induced
to generate fruiting bodies. The artificially cultivated fruiting bodies had consistent morphological
characteristics with the wild fruiting bodies. Compared with five other commercially cultivated
mushrooms, the artificially cultivated fruiting bodies of N. lepideus showed strong antioxidant
and cellulase activities, as well as certain lignin-degrading enzyme activities. In addition, the
artificially cultivated fruiting bodies of N. lepideus had high protein, low calorie, and low fat.
[Conclusion] The distribution of N. lepideus in Shanxi was reported for the first time in this
study. The strain ZYJ0862 capable of generating fruiting bodies under artificial cultivation
conditions demonstrated high development potential. This study provided a theoretical basis for
the large-scale cultivation of N. lepideus.

Keywords: Neolentinus lepideus; artificial cultivation; anti-oxidation; cellulose degradation;
lignin degradation; nutrient composition
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Index Fungorum)H {4 4328 M A, Y5 0 5 F 15 1)
(Basidiomycota) <> [5 4¥ (Agaricomycetes) % #5 [#
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FARCTF- B AN 5 a4 588, BUNRNERA
LUFP T PDA VA A7 iAo 8 0 WS AT
F% 1% 19 7 4% (Lentinula edodes, Le) . 75 fifl 4
(Pleurotus eryngii, Pe) . 4:%1%5(44%) (Flammulina
filiformis, Ff). B & 3% (11 £ 4%) (Hypsizygus
marmoreus, Hm)F1f&E g ] H-(°F- %) (Pleurotus
ostreatus, Po)fE A A Wi o A5 F2 L4 PEA R
B X BERE e o

BigRdt. FhFHEFRIE(g/L): D453 200.00
(R YIBE K & 30 min, PU)JZ 20038 2 EL
UEWR) , Hi % B 20.00, 25 PR 5.00, KH,PO, 1.50,
MgS0, 0.50, 4E4=% B, 0.01, pH AR, R
250 mL HUAK AR, BRfi%E 100 mL 35 5%
WO 3 MBI ER, 121 °CZEVK KA 25 min,

N T A B R 9 3 . 1E 450 mL 4B < FL 75
BRI AR FIARTE 30.87 g, EAKK
3.43 g, H%IHE0.70 g, ZEMWEK 65 mL, 121 °C
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cellulose, CMC-Na)}5 573 (g/L): R H IELF4E R
£H 2.00, (NH,),SO4 0.30, E#EEHY 0.30, MgSO,
0.15, KH,PO, 0.30, 35i§ 3.00, Z£/%7K 300 mL,
pH A%, 121 °CZEVR KA 25 min, & MR H G
VNN 30 mg/mL B8 R AU IR R R R .

2,2- Z R KL -1- = HE AL R P (2,2-diphenyl-1-
picrylhydrazyl, DPPH). 7K 1 #17% 5 By 5= 5
G250, i kAR A A BR A F] 5 K
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1.2 PIMEE
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74 CGMCC 40365, fif Fil 75kt 4k — H 3R AL
£ (cetyl trimethyl ammonium bromide, CTAB)
VAP USRI IR ) AR SRR ZY T0862
Z2{K 1 DNA, 225 3CHR[22] P 5 19 Fll PCR 2
BL Y4 nrDNA ITS B 38 7= % 95
M 4 ME R A= MR B W) SR TI0 , I A 1
J¥ 57 GenBank %4} J% (https://blast.ncbi.nlm.
nih.gov/) AT X 04T AN NCBI Pl 208
P4 @ PRI neDNA ITS J741, i %4 MEGA
7.0V HE AT F 41 b X I SR F 4R 275 1 Kimura
2-parameter B RS L B W, #5147 1000 ¥R
WA REKT . LAZERE )8 (Gloeophyl lum) i
3 YRR AN
1.3 FEATLEF

R itk ZYJ0862 $£7# #] PDA “F-#z | 28 °C
iR 7 d TS AL . HER R TR IRAL, BPREEA
5 LN PDA VAR B & A A TR T Y (=5 mm),

1E 28 °C. 160 r/min &1 FTHRHEE IR 15 d,
HENMHS LK,

Bl N TR R K E R R HEER,
¥ 5 mL A8k YT B SY 25, 4 5 mL RKSE IR )
B S e B SR R . B S RILL R
. (1) 224 KB B 16 28 °C. FIXHE
50%—60% 4% T, ot bE 5% 2 i 22 Kl K R
Bl (2) BB E: W RKRFRRE,
BEIREE N 22 cCE R IRIL AR, AR A R
5 BB, 3) FIRARKBr B TR A
G, BB 24 °C. MXHEE 80%-90% . Yl
100 Ix L6 12 h/d, T2 H 3 56 (H R 5¢
EFFAREER, B 15 TSR R A () |
PRl 5 A4 (mm) T AR B (mm)

1.4 ELFMENE

FEd 4. (1) BEEFER . B 10 g BELE T
SR DL R D VR A BERD A B B ER N E] 2 mL
BEOET, 65 Hz W 180 s, Z&IB/KIEAE O
B, OUEBKBA S0 mL AR, Wz K
SE SO R BE 0.2 o/mL FORE AR, ARG
P BENLAE 360 W, 50 °C454F FALFE 15 min,
(2) ThIARE S, (o F PG XTI 58 O i s
TR R, WP E R 50 H, R
0.5 g P finid 28 /KR E 25 2 50 mL, el
BB 0.01 g/mL AOFE SR, FHAE A RIS e AL
TE 360 W, 50 °CAfF FALER 15 min, 4875 4bHixd
A B s B A i SR O Z IR K A T B, i
LEECHIAE 0.2, 0.1, 0.05, 0.025 F10.012 5 g/mL
PIRRRERRRRIR, T HISHBCHI A 0.01. 0.005. 0.002 5
F10.001 25 g/mL YA GBI .

M %E DPPH [ FIEIFERFDY | B3 [ 3t
BERRRPIF ABTS At 3EBRHr kit 2
IR, I4EAEZ C (vitamin C, VO)TEXT Ik
JET A A BR RN BT R, T SPSS
AR BOM R B (half-maximal inhibitory
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concentration, |Cso)*”, BV [ H1 35 B3 H 50%0T
A o 3B IS AT 1 Cooevey/l Csogreany TR FLIE T o
1.5 4 RPEREEEMNE
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rnPEHOR, BAFEMES 3 fL, DIEAZEMRK
Sy BE R RE L SEAREE 25 °CHCE 16 h J5{#H 5 mL
5% Y 1 h, SRS HZE K EIITIR i
5 min, MYV AR EAF L) A0 K K 4 4 R il
I

ol AR HE Ny T W 225 SRR 28]
I 52 4= Wil (filter paperase, FPase)id ' . Ah I (L
FREF Yt — WK f# 1§ cellobiohydrolase, CBH)if
P . Y (endo-1,4-B-D-glucanase, EG)idi 14 Al
-4 2 BT i (B-1,4-glucosidase, B-Gase)i&i?h i
LRI 22 3R [29]
1.6 AKREEMEEEEEMLNE

PR 1.4 J7 ik aeAy fef AT b AL 3, o
FWEER 0.1 g/mL AYFE a4 O o 1000 0 V4% i
(laccase, Lac)m] . EL o A AR Y (manganese
peroxidase, MnP)>"FIA 5 % 1 S AL 9 (lignin
peroxidase, LiP)P* & M7 i 22 3CiHk, &
2 B AR R A 10 uL 9 10 mmol/L
T A AR RS SO, T HI R e R S
KALWSGEE , 30 °CR2) 3 min FRACH & WG EE
RGN
1.7 FEEFROIIENE

RLZWE S R E T A S I NY/T 1676—2008
HH R I - R 1 T HELRR I 5 el 2 vk S R
[ 45 GB 5009.6—2016 K fifrvk Y, #E
2 B E 5 S i G250 3%, HEW

22 K351
1.8 HIELIE

fdi Ff] IBM SPSS Statistics 26 #1745 40
g E MM, {8 A Microsoft Excel 2010 i#E47
Geitortr, AR UE bR 2 R, il
] Origin 2019b 64Bit 2[4,

2 HZRE5OM

RN BESEELS
SR A M A - SR TR 36 K 11 60, 2 A £
Bt W KAaEEka), g4 %
W, NERK, MEEWR; AWEEE, f
BORGEE, bRk, ks a, G
figh (B 1A)o X BEREAE 5 37 05T B T B RRE
AT o 50 S A5 BN B FR ZYJ0862 7 PDA K385k
FHEEAA, AR, 8 d I EA A2 6.3 cm
(K 1B)o MHFA: 520K K itk ZYJ0862 Hiy 34
H Y nrDNA ITS J7 5152 2 4H[F] . 4 nrDNA ITS
J¥H)1E GenBank (¥ %2 Hh 17 BLAST #%%,
55355 T T B A (K'Y 433984) 1Y J7 41 A AL JEE 3k 5
98.7%. T ITS JF 4l ISR R G LT
B, TR ZYJ0862 5 A T 1 i 17 R B <A
A LL 99% Y s RR R RAE— (B 10). LiE
DL BB, AT REPE ZYI0862 K M ik N
A, Btk ZYJ0862 [ ntDNA ITS 3741 & 2
22 % GenBank, #3555 OR142398,
22 TEMABEBHER
TEVIRE TR ARTE N R TR M AR
ARG IR AL AT LRI R T R < 1 T
Sk, Hrb, 22K 20-25d, RS
FH BT 7 d, TR E BT 20-40 d.
N T FIEARMFRE SR : TSR AR s A 5 TR 5
HERIE, BAR 1-5 om, FLAMZEIREM, A8
NEREE R, RWEE; FEA6, T4,
AER, RBEMENR; WA, BEE, K

2.1

Tel: 010-64807511; E-mail: tongbao@im.ac.cn; http://journals.im.ac.cn/wswxtbcn



926 A 2 AR Microbiol. China

Neolentinus kauffmanii SAT-21-317-05 (OP205413)
Neolentinus kauffinanii INAT-105732154 (OP020445)
Neolentinus kauffmaniii NAT: 19053894 (OM522269)
—1 Neolentinus kauffinanii DAOM: 187995 (KJ141176)
Neolentinus kauffinanii DAOM: 199072 (KI141177)
99| | Neolentinus kauffmanii CBS: 315.50 (MH856643)
Neolentinus kauffmanii DAOM: 214904 (HM536097)
Neolentinus adhaerens UBC: F34010 (ON738525)
;

Neolentinus adhaerens INAT: 41396840 (ON408378)

Neolentinus adhaerens DAOM: 214911 (HM536096)
Neolentinus cyathiformis CBS: 244.39 (MH855996)
Neolentinus cyathiformis HMJAU60779 (OL891477)
Neolentinus cyathiformis Champ-78 (KX449482)
Neolentinus cyathiformis CTB 67-02 B (EF524038)
Neolentinus cyathiformis FCL<POL>: 377 (KC862286)
78 TNeoleminus ponderosus SOC1081 (FJ235147)

Neolentinus dactyloides CBS: 258.49 (MH856514)

Neolentinus lepideus ZYJ0862 (OR142398) %
Neolentinus lepideus DAOM: 208724 (HM536098)
Neolentinus lepideus LE-BIN 1978 (KY433984)
99| Neolentinus lepideus SFC20170810 (MT044412)
Neolentinus lepideus BSE 2-2 (ON611827)
Neolentinus lepideus CFMR: RLG-4551-Sp (KJ995954)
Neolentinus lepideus CFMR: HHB-13625-Sp (KJ995943)
Neolentinus lepideus CFMR: FP-134682-Sp (KJ995935)

3 Gloeophyllum sepiarium Wilcox-3BB (HM536091)
4& Gloeophyllum trabeum 1320 (HM536094) Outgroup
Gloeophyllum striatum ARIZ_AN027866 (HM536092)

—
0.01

100

99

1 EWFEHEEE FELEA) BEEESGB)FMET nrDNA ITS FIWENREZLBEMC)  Hiil
AJE HEre A 9 A Fh, Ho 3 AMF(N. cirrhosus, N. pallidus fil N. papuanus)ik = nrDNA ITS 51,
Wik, R 6 MWMATRERT . ZRELEWM B ED KN AR TR . RS
GenBank J7 918 3 5 (i 5H1), 4932 FACTH0R R, bR Fl (I s, 2 (U AR 9% f
R TR R

Figure | Wild fruition body (A), colony morphology (B) and phylogenetic tree (C) of Neolentinus lepideus
based on ntDNA ITS sequences. Neolentinus contains nine accepted species currently with three (N. cirrhosus,
N. pallidus, and N. papuanus) lacking available ITS sequences. Therefore, only six Neolentinus species are
used for the phylogenetic analysis. Names of each taxa in the phylogenetic tree include species name, strain

name and GenBank accession number (within parentheses). Numbers on branches indicate the support values
of those nodes, and the scale represents the genetic distance. The star indicates the strain used in this study.
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3—-15cm, EHAF 0.5-1.0 cm, ZF4e5, s2o, H
w et , A REEAE 2). N Tk
() LT R AIE 5 B A - SRR A . N TSR B
I 1.28 g, 77 6.91 g/100 g, I 5E H: nrDNA
ITS J7 41 5 B A 50k — 3,
23 MEMLEMN

TENGB% DPPH H HHAEE |, &0 H <+
SR Gt 7 55 T ) S AR ELAA B I BRBe Ty, fif
LY 1Cso 4 1.18x1072 g/mL, TN EY 1Cs
5.04x10°* g/mL, HIEPRAEN T &4, HET
HA 4 P BB 5 GR 1),

FEVE BRI B R, T AT R A s
T g B B E M IE BR AR S, ICs N
1.56x107% g/mL, HiEpkaE S FHA s fhli g

PG o SR, T 52 e T BB < 5L A R
ILVERREE S, FHI A 1Cs M 3.59x107° g/mL,
W 5 T A7 4 (R 1)

TR ABTS HHEE W, IEmWHeY
A 1ok 4 1) FLAT A = WO T BRBE 0, eI Tk
YN (0.01-0.20 g/mL) IR AR R4 = K, 4k
SRR R 3 ABREE, AR T 50%00) H LT bR
K, IR R 1Cs A 4.11x10° g/mL,
HIEbREE Sy T HA 5 R ; T
ICso A 1.22x10° g/mL, HiEBRAE UL T &
i, E T HAR 4 R BB GR 1),
24 AU RMEREEM

A CMC-Na - il i e 0, 47) i 25 1
(KI3A-3F), TR0 T b L 12 i ik

AWM AL FRGEMIEEEE

& 2
TSR, E-G: R 524k

A BZZERIBL B EEE BB C: RS T 52K. D:

Figure 2 Process of artificial fruiting body cultivation of Neolentinus lepideus. A: Mycelial growth stage. B:
Primordial induction stage. C: Immature fruiting body. D: Mature fruiting body. E—G: Harvested fruiting

bodies.
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R1 FEWHPTER S HHEBERENLEEI N
Table 1 Antioxidant activity of Neolentinus lepideus and five commercially available mushrooms
P iy DPPH F Hi &35 R % FAE A A BR R ABTS [ i 235 B &

Sample Scavenging DPPH free Scavenging -OH free Scavenging ABTS free
radicals radicals radicals
1Csp Hﬁ(ﬁfﬁ 1Cs Hﬁ(ﬁ‘lﬁ I1Csq Hﬁ(ﬁ‘&
(g/mL) Specific (g/mL) Specific (g/mL) Specific
activity (%) activity (%) activity (%)
B 1 %o it VC  1.28x10° 100 4.62x107 100 9.36x10° 100
Positive control
fief 7 NI L.18x107%  0.011 1.56x10%  0.003 4.11x107°  0.228

5.24x107°  0.179
5.05x102  0.019
1.68x1072  0.056
2.66x1072  0.035
5.10x10  0.018
1.22x107°  0.768
1.09x10°  0.862
2.19x107°  0.427
2.68x107°  0.348
2.64x107°  0.355
2.97x107°  0.315

2.58x1072  0.002
5.24x1072  0.001
437x1072  0.001
2.85x1072  0.002
4.06x107%  0.001
3.59x107  0.013
422%x10°  0.011
3.57x10°  0.013
3.30x10°  0.014

Fresh mushroom Le 2.65%1073 0.048
Pe 1.04x107" 0.001
Ff  2.17x107? 0.006
Hm  1.95x107 0.007
Po  4.25x107* 0.003

Tl NI 5.04x107 0.254

Dry product Le 1.47x107* 0.869
Pe  2.25x10°° 0.057
Ff 1.49x10°° 0.086
Hm 1.51x10°° 0.085 2.14x10°  0.022
Po 1.22x1072 0.011 2.11x107°  0.022

Nl: JEHEGH#A:; Le: #4%; Pe: ##fah; Ff: £ 414%; Hm: HE4E; Po: ¥4 F[FE

NI: Neolentinus lepideus; Le: Lentinula edodes; Pe: Pleurotus eryngii; Ff: Flammulina filiformis; Hm: Hypsizygus marmoreus;

Po: Pleurotus ostreatus. The same below.

I i FLA AR i O 2T R M TG A, Al
A0 085 R < B 2 ) T o b EL A AR X 55 ) 2T 4
R

HAx 3 FEE PR 0K T F 46 (181 3H, % 2).
2.5 KRERZMEEREEM
Xt B s, 3 OB ) A RS R

H T CMC-Na ~F-4 I 48 0 B %) K/ N R AR €5
FEEEARE E AL RS 7y, R imad i
P AR I e AT T B A ELAR i, DA
IS i (mg) A REAR PR . OGRS NG AL bR i
FRUfEfZR . y=1.307 7x-0.017 6, R=0.995 6, X
FE 4, WERHTEI G0 A . SNIIEE . D)
F - i O AT B S 2 43 0 o (18.51+0.90) |
(17.5440.78) . (19.71+0.77)1(19.94+1.11) U/mL,
4 FOEHEMER R T4, AR E LT HA 4 F
EEE(E 3G, 3R 2) X Tlildh, WEi#<eEm
Sy, ANUIEG . PIUDBEARD B- A 0 I 1 )
MM (162.64+1.95) . (153.52+4.97) . (106.56+6.49)
F1(166.52+1.86) U/mL, [ PN VI 15 PR A1,

(33.43£2.71) U/mL, AKJiZE o E YRGS MR
(43.92+2.08) U/mL, 5 4% 1 2% F1 SCHR[29] I
PTG VE LU R, IEPE R, B A AR
FE BT 470 nm 2 SESE 3 min 85/ T 0.10, A
N e E AT . B2, T T A T
RIEMRE s, HA T8 B i v UG A 0
N+ 58 2 B R 0T 2% R A Tl 3R ELTS PR R (3R 3,
Kl 4A),

XFF s, 3 T A S R
(22.59+4.81) U/mL, AJii % o H AL YRGS MR
(57.08+1.63) U/mL, Jotfiid B L PmEEEGR 3,
&l 4B).o T B BT 40 S R 5 1 s i o R o 3
P I HEAA I 1) A Jo 3 A il A 26
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Figure 3 Cellulase activities for six different edible fungi. A—F: The iodine staining and fading of CMC-Na
plate of NI, Le, Pe, Ff, Hm, and Po, respectively. In each plate, the left three holes are for fresh mushroom;

the right for dry product; and the middle for blank control. G: Four cellulase activities of fresh mushrooms. H:
Four cellulase activities of dried products.
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Table 2 Cellulase activity of Neolentinus lepideus and five commercially available mushrooms

GG CMC-Na # {5 1L el SIS DI B P-4 W 1T i
Sample Fading on CMC-Na plate Filter paperase  Cellobiohydrolase Endo-1,4-B-D- il %
W EER R (o R A activity (U/mL) activity (U/mL)  glucanase activity pB-1,4-glucosidase
Fading ring Discoloration (U/mL) activity (U/mL)
diameter (mm) degree
i 4% Fresh mushroom
N1 8.00 + 18.51+0.90b 17.54+0.78b 19.71+£0.77b 19.94+1.11b
Le 7.00 ++ 13.50+1.26¢ 17.60+1.13b 18.06+2.45b 9.68+0.50c
Pe 6.50 + 16.92+0.40b 17.71£2.22b 6.66+1.06¢cd 5.00+1.49d
Ff 5.83 + 5.75+1.01d 7.00+0.69¢ 10.76+3.24c¢ 4.95+1.43d
Hm 5.00 - 6.26+1.37d 7.17+£0.77¢ 4.26+0.93d 5.00+1.49d
Po 5.50 ++ 52.31+1.72a 56.76+0.77a 50.49+2.37a 49.75+1.43a
Tl & Dried product
NI 13.17 + 162.64+£1.95b  153.52+4.97b 106.56+6.49d 166.52+1.86b
Le 8.17 +++ 83.60+2.00d 154.44+2.43b 176.67+3.09b 99.79+2.01d
Pe 12.33 + 113.58%1.17¢c  143.44+1.62¢c 183.11+£0.90b 116.94+1.68c
Ff 6.67 ++ 112.21£1.16¢c  114.21£1.67d 147.09+0.56¢ 95.68+0.50e
Hm 6.50 + 51.74+1.33¢ 62.46+2.40e 85.82+0.99¢ 49.69+0.61f
Po 11.33 ++ 185.85+1.59a  217.03+0.53a 252.08+9.60a 203.18+2.10a

- GHIRARE; + MEOEZHEGE; ++ WOREEIHE; +++ BOEEEY. ARG FEHURA R 25 5
#(P<0.05). 5 i A1 ¥ 43 TF 43 #r

—: No obvious fading; +: Yellowish brown fading ring; ++: Bright yellow fading ring; +++: Transparent fading ring. Different
lowercase letters show statistically significant difference at P<0.05. Fresh mushrooms and dried products are analyzed separately.
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Table 3 Lignin degrading enzyme activity of Neolentinus lepideus and five commercially available mushrooms

¥ Sample

RS
Lac activity (U/mL)

B AE ALY T S
MnP activity (U/mL)

AR R i A ALY RS
LiP activity (U/mL)

{75 Fresh mushroom

NI 33.43+2.71c¢c 13.47+£9.37d7 43.9242.08b
Le 8.52+4.12¢7 106.75+2.42b 2.65+1.23dt
Pe 166.58+5.22a 164.41+5.10a 82.66+0.95a
Ff 20.74+2.24d1 3.064+2.33dT 14.48+3.29cT
Hm 27.59+1.72cd 12.98+8.08d+ 43.20+5.95b
Po 154.91+4.06b 168.21+2.75a 3.86+1.19d7
Filill & Dried product
NI 22.59+4.81c 1.47+1.59%¢+ 57.08+1.63b
Le 10.83+2.23d+ 110.06+3.90c¢ 3.38+3.36¢F
Pe 148.52+3.02a 208.61+£12.69a 170.63+2.51a
Ff 14.81£0.69d+ 2.45+2.00¢t 2.53+1.85ct
Hm 27.50+2.02¢ 36.48+14.55d¥ 55.39+9.19b
Po 100.65+3.88b 165.64+7.35b 1.45+0.89ct

o S KOOI K Ak T AR W B s O B RN T 0.1, AR TCTZR TG . SRl /NE SRR AR SR B R Y 22 5 R
(P<0.05). fif g% A1 Tl i 43 T 43 B

1: The absorbance or absorbance increment measured at the maximum absorption wavelength is less than 0.1, so no enzyme
activity is considered. Different lowercase letters show statistically significant difference at P<0.05. Fresh mushrooms and
dried products are analyzed separately.
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Figure 4 Lignin degrading enzyme activity for six different edible mushrooms. A: Three lignin degrading
enzyme activities of fresh mushrooms. B: Three lignin degrading enzyme activities of dried products.

26 FEEFHSRE

il 7 5 A B AR 26 y=0.010 4x+
0.021 6, R=0.998 2; 5 [ IhrifEIZh y=0.012 4x+
0.076 7, R=0.9819, 7E2 [k B 4 iy i) H B2
TR ZRAE | 0 A o S 5 JE  R PR HRP  IIRVR
2 37 TR 40 < o T A A 1 T B R U
(R 4), THIHEG 20 RLE DT e
RTA4:, HED SRR THS, 20 &SE
SN (25:215 = N (19 =1 ik S

x4 FEWHPENBTETEZERRTAE
Table 4 Content of main nutritional components of
Neolentinus lepideus and Lentinula edodes (g/100 g)

TtH T B < L

Item Neolentinus lepideus Lentinula edodes
HLZ b 7.13 11.44

Crude

polysaccharide

HLIE 7 8.76 11.52

Crude fat

HEH 6.96 5.72

Crude protein

3 WwEE&#®H
EET AT 2 A it A A, R
Koo PG E . EE . H AR E S E R A )

HE, o EC AT amT . Rt
AN A L AR T HE SR B LT Y T T
B B A SR S 2 2y B B T Ak
ZYJ0862 . HEiHr#Jmitf 9 ¥ hh
(N. adhaerens, N. cirrhosus. N. cyathiformis,
N. dactyloides. N. kauffmanii . N. lepideus.
N. pallidus. N. papuanus #1 N. ponderosus). [
TEL S TREYGER N. cirrhosus, N. pallidus
FIN. papuanus 7, FEF nrDNA ITS J¥ 41 #4) £
R Y8 B AT LU R 735 A SRR RORE I T R B
A 5 HABYIRIX 43 . HT, nrDNA ITS 341
AR B I Wb 4 E 1 23 TR

it 355 W BT ) < AR ZY 0862 AT A T4k
%, BEMEAERE TAAATE E KMk 9:1 (i H),
FKEE 65%M N TR IR 2L B S th 5B A:
T ERIE B — AN T F Lk Wik
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ZYJ0862 57 [ w [E VI3 1 R ¥k KFRI 853 7&
TR BI | T o T R AR RO,
PR TR 22 A T it ) AR S R A8 Bt
R, WRR ZYJ0862 [ R (6.91 /100 g)th
5 KFRI 853 [(42.8+5.9) g/600 gli%irl®, Bk
ZYJ0862 TEAR K ik A o I 22 AF K el i R Tk
B H A E ) E bR R 5-8 °C, AR HEREH
R ARIE DT AT AR BT I BT R T
TR G KA, AT SR B B
IR X R, 4 o 45 55 e N A R R
FRfE RS, AR B b A T S A2 B
RIGTE, FEIEHFIERRE AL T,
R 25 S BT SR RTAR A B B L O o e
R T A 7= e o SRR RO B ARR A
frifE— 1k

FRAEXT N T SR 36 M A AT 28 58, i
BB HAT S 5 4 T 4 R R i s 2 10
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PR 72 (EL A 5555 1 R Tl AR I3 228 3 4R Ak 0 il
W, (HEUD AR AL ) o R P20 R
PG T DL — o R i R TG 0 5 2 o
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5 KRR EA SRR AL N T A 85 o E i FEDRE 75
B AE Ry HAT 1A v v P R T 3 1t
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W A] PSR BR Y T . AW 1 O 1 SR
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