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Protein nutrition value evaluation of mycelium and fruiting bodies of Pholiota nameko
GANG lie, LI Wen-jing
(College of Life Sciences, Dalian Nationalities University, Dalian 116600,China)
Abstract: In this paper, through the determination of protein content and amino acid content, the international

adopted nutrient value assessment method was applied to the overall assessment of the protein nutrient value of the
submerged cultivated mycelium and fruit bodies of Pholiota nameko. The mycelium protein content of P. nameko
is 24.35% and the fruiting body protein content is 21.80%, respectively. The first limiting amino acids of P.
nameko mycelium and fruiting bodies are the sulfur-containing amino acids, and the second limiting amino acids
are Isoleucine. The amino acid score (AAS), chemical score (CS), essential amino acid index (EAAI), biological
value (BV), nutritional index (NI) and score of ratio coefficient of amino acid (SRCAA) of the mycelium protein
of P. nameko are 62.86, 53.30, 68.39, 62.85, 16.65 and 72.63, compared with corresponding values for fruiting
body are 22.86, 36.33, 36.11, 27.66, 7.87 and 69.26, respectively. The mycelium protein nutritional value of P.

nameko is higher than that of fruiting body protein.
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Table 1 Amino acid composition of mycelium and fruiting bodies of Pholiota nameko

FER AR (%) WG TS5k (%)
RELER Asp 2.68 1.17
INE MR Thr 1.01 0.44
2R Ser 1.22 0.59
BB Glu 478 2.27
H&R Gly 0.94 0.48
WER Ala 1.81 0.78
IR Val 1.07 0.74
HER Met 0.54 0.18
St AR e 0.79 0.41
LR Leu 224 1.10
Br % Tyr 0.52 0.17

KR P 1.53 0.71
AR Lys 1.41 0.61
M= His 0.47 0.21
KR Arg 1.47 0.53
iz Pro 0.87 0.41

PES s 23.35 10.80
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Table2 Compositions and contents of essential amino acids in the submerged cultivated mycelium and fruiting bodies proteins of
Pholiota nameko (mg/g protein)

I RS AR FAO/WHO # 5 [*10) Wizetk Tk
Ao R IR 66 40 32 19
SRR 88 70 92 50
IR 64 55 58 28
RAMR 55 35 22 8
RN+ A TR 100 60 84 40
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IR 51 40 41 20
AR 73 50 44 34
DA R ST 497 350 373 199
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Table3 Amino acid score and chemical score in the submerged cultivated mycelium and fruit bodies proteins of Pholiota nameko

FULIRIT 5> T2 VP5Y

R
[GEAN RS W24k TRk
SR ER 80.00 47.50 64.60 71.90
SERR 131.43 71.43 139.30 141.90
AR 105.45 50.91 120.75 109.27
AR 62.86 22.86 53.30 36.33
RN RHR AR 140.00 66.67 111.92 99.90
SER 102.50 50.00 107.12 97.94
SR 88.00 68.00 80.31 116.32
i 62.86 22.86 53.30 36.33
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Table4 Essential amino acid index,biological value and nutritional index in the submerged cultivated mycelium and fruit bodies
proteins of Pholiota nameko

b T AL AR HL "EWti ezt
W21k 68.39 62.85 16.65
Ttk 36.11 27.66 7.87
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69.26, FHAHZEAN, EFEMR AL AR BN Ui 8 N R TR AL I T YRR, 2 IR ) L B R 4R
IrBEIE100, AR BT SRR B FAO/WHO B BEMR A b — 30, o) S HE R4 I i D ik
AR,

R5 BEWNLENTZAERAORNEERLE. RERMEREINEERILERYEY

Table 5 Ratio of amino acid,ratio coefficient of amino acid and score of ratio coefficient of amino acid in the submerged
cultivated mycelium and fruit bodies proteins of Pholiota nameko

LEZAUN T
IR S HIHER S HIHER
LEAE ERIEES LEAE ERIEES
AR 0.80 0.79 0.48 0.89
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SRR 1.31 1.30 0.71 1.31

TR 1.05 1.04 0.51 0.94

HAR 0.63 0.62 0.23 0.43
RN IR 1.40 1.39 0.67 1.24

PIXAY Ly 1.03 1.02 0.50 0.93

e 0.88 0.87 0.68 1.26
SRR LU R 5y 72.63 69.26
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Table6 Nutritional evaluation of mycelium and fruit bodies proteins of Pholiota nameko

B2 EALR 2 WHEIER i HIE R SR
127 o el EEd oy
W L EZALS 62.86 53.30 68.39 62.85 16.65 72.63
(Pholiota nameko) TSk 22.86 36.33 36.11 27.66 7.87 69.26
£ i W22 1k 57.16 74.29 80.84 76.42 22.76 77.61
(Agaricus blazei) RN 42.47 51.43 72.90 67.76 19.27 67.19
H4x12 ESREALN 54.96 82.86 92.73 89.38 35.42 87.24
(Pholiota adiposa) TR 51.67 54.14 59.86 53.55 12.95 62.45
B LB W22 1k 4450 75.00 92.20 88.80 24.70 52.00
(Inonotus obliquus) RN 20.30 47.10 99.40 96.60 2.90 33.00
T - B W22 1k 73.40 80.20 70.70 65.40 20.00 82.00
(Lyophyllum
Tk 45.40 57.80 76.80 72.00 16.40 69.30
decastes)
3 Wi

RS K Y G 22 Ao 8 1 O 24.35% TS U 1 O i 21.80%, 12 MG TS
. T PR L R B T S0, AT LR A B T TSk SR R Sl 0 ST
057k, RTHRE LA 5 TS AR R (T Fe M LT T AT VP, 0E I 2 P 11 I SR LR o
Ih LAY, EEIERREL R IR BN RS L RO SRR B T T4,
SRR R T (AR B T 90k . B Dl MR R BRI, S R B AR
PR AR T EL, AT AR, P R S, M R Y
MR RO T T9e bk, AL B FURE Fe M BT, RIS — A M R AR, £
RATRE IR, 7ECUIFAE R TR ST R TR B 2 P 5 TS R S — BB R
SRR (R RN ER), 5 R B R R L R A R (R
SRR R TS A B I b2 — IR, JE M 2 — R, 3L
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