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Abstract: In order to investigate the nutritional components and application value of Agaricus subfloccosus in the Qilian
mountains. The amino acids, mineral elements, vitamins, protein, fat and carbohydrates of early-harvested (K type) and
late-harvested (T type) were determined, and which were compared with Lentinus edodes, Agaricus bisporus and eggs.
Based on the latest version of international amino acid reference patterns, amino acid score (AAS), ratio coefficient of
amino acid (RC), IOM (Institute of Medicine) pattern score and chemical score (CS) were used to evaluated their nutrition
value. The results showed that the fruitbody of Agaricus subfloccosus contained a considerable amount of nutrients,
vitamins, mineral element and 16 free amino acids including 7 essential amino acids and 9 pharmacodynamic amino acids.
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The protein contents (32 and 29.2 g/100 g) of Agaricus subfloccosus (K type and T type) were more than twice of eggs, and
the contents of mineral elements Zn (68, 45.3 mg/kg) and Se (0.262, 2.49 mg/kg) were higher, which were fit for the
national standard, and the contents of total amino acids and total essential amino acids were higher than those of Lentinus

edodes and eggs. The nutritional value of T-type protein was higher than that of K-type protein. The contents of 9

pharmacodynamic amino acids reached more than 62% of the total amino acids, the contents of delicious amino acids (f)

and sweet amino acids (s) were rich, and the F/S ratio was more than 1.8, which was higher than that of Lentinus edodes and

Agaricus bisporus. All the essential amino acids except methionine were accord with the internationally implemented amino
acid balance model spectrum (AAS value higher than 125.25%, IOM model score higher than 105%, RC coefficient
between 0.73~1.5, CS scoring coefficient better than that of eggs). In conclusion, Agaricus subfloccosus could be a

delicious and high-quality edible and medicinal fungus. The results of this study would provide a scientific basis for further

cultivation and promotion of Agaricus subfloccosus.
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Fig.1 Morphology of fruiting body of Agaricus floccosus
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Table 1 Comparison of nutritional components in Agaricus
subfloccosus (g/100 g)
EiEtan Rlly X
K T BT O
HEH 320 29.20 18.32 47.42 9.54
B 5.40 5.00 4.89 3.30 7.56
WAKIEY 4660 5070  38.70 30.20 -
GiEa 5.10 5.30 7.11 9.38 -
WKy 9.30 9.50 3.36 8.41 -

22 HHIRTESENH
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K2 RGEEHY BUTER & KB (mg/kg)

Table 2 Comparison of minerals in Agaricus subfloccosus

(mg/kg)
S T# £ Strains I 52 46
- K T Seppgeee DARRE EHEARME

HPb  0.05 0.06 1.00 1.00
Cd  0.05  0.06 0.50 0.20
JKHg - 0.01 0.10 0.10
As 027 027 0.50 0.50
BZn  68.0 4530  35.70~49.30 - -

fiCu 2340 18.60 - -
ifiSe  0.26 2.49 - -
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Table 3 Comparison of vitamins in Agaricus subfloccosus

(mg/100 g)
e TR
Her: % " . P
Her: %EB,(Vy,) - - 0.14
HA:%B,(Vy,) 0.48 0.66 0.48
Y % B (Vi) 0.48 0.65 -
SRR (Vi,) 68.00 55.00 21.31
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R4 RGEE DRI BT (mg/g)

Table 4 Comparison of amino acids in Agaricus subfloccosus

RS ORGEE RIS R BT (2/100 g)

Table 5 Comparison of flavor amino acids in Agaricus

(mg/g) subfloccosus (g/100 g)
AR Rialis R 2 ) Bzt Ry
K T  FHP B4R K T o XA P 31k
KA IR Asp 1770 16.80  9.70 18.20 10.40 B IR S HE R 5 5 (F) 53.60 46.40 32.90 47.30
INE R Thr' 9.30 9.00 5.80 9.90 6.10 FHIRZ AR S (S) 63.40 59.60 34.50 68.70
2254 R Ser 9.60  8.40 6.20 9.10 7.80 TR IR Bk (B) 60.80 57.30 45.40 74.90
B ARG 3590 29.60  23.20 29.10 12.90 B E A (T) 184.00  169.00  119.10 194.20
Jifi &R Pro 9.00 8.00 4.80 16.20 450 F/IT(%) 29.13 27.46 27.62 2436
HERGlY" 9.40  8.80 5.20 9.30 3.80 SIT(%) 34.45 35.26 28.96 35.37
HEfAla 1350 1350  7.00 15.10 5.60 B/T(%) 33.04 33.90 38.11 38.57
HE R Val 1070 1070  19.10 11.20 7.40 (F+S)/B 1.92 1.85 1.48 1.55
ERHMet™ 2.40 2.20 2.00 4.50 2.90
SsnE Rlle™ 1040  9.60 430 14.10 4.80 2.6 ERRTLESEBVARE I
PR Leu™ 13.60  13.00  7.90 23.10 8.40 B A BB FRE A S AIR, 32 BB T & o
it A RR Tyr 580 550  3.10 - 3.80 T A ELTRPIZE | BUE RN LB, 3 6 NE L
ANEMPhe” 860 820  4.50 9.80 4.90 ARSI 5 M E LRI E 4 k. 5 FAO/
*fﬂiﬁgz lffoo 141»2900 Zzg j;g z;g WHO AR A A SRR A (ER L, 2B v FY
AR Arg 16.70 9:40 5:60 9:00 6:70 @ﬁ%ﬁﬁﬁiﬁ‘ﬁiﬁﬁ%, ﬁﬁﬁ{LﬁM%‘%ﬁ%ﬁEﬁJ%fﬁ
AR Cys B B 120 130 . G, TR ESLIR TN B T H 33k,
DEERERE) 5720 5640 49.10 %170 .90 A BEAEREY AR M E - I g se, b
JEDTEEMRN)  126.80 112.60  70.00 112.50 59.80 EEFUE IO E R R, T T ST 2 R

HMEAER(M) 12130 10590  67.90 126.20 63.20
FIRME(T)  184.00 169.00 119.10 194.20 102.70

E/T(%) 31.09 3337 4123 42.07 41.77
E/N(%) 4500 50.00  70.14 72.62 71.73
M/T(%) 6592  62.66  57.01 64.98 61.53

TE: * I T AIERR; # N2 HATER .

R, e 5 AT, BRI 1 b IR 2 IR T R e,
K RUFT T B A R 2 iR 2 o S 2R 5 iy
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RC HufH B R PP AL S LR AE 2 LR V-4
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IRE MR (Thr) . ZEER (Leu) 2351 1F 17 1) i 25 167 ¢

K6 RGP AT BIERRI AN  LEE T

Table 6 Comparison of essential amino acids in Agaricus subfloccosus (mg/g pro)

o T WHO/FAO/UNU 10M 1984IF A FL T
K T 2007 2005 GBI e

2H %4k His 23.90 22.80 15 18 -
SRR Thr 50.50 53.30 23 27 40
AR Val 58.20 63.30 39 32 50
T 2 R Met 13.00 13.00 22 25 35
SstaiRlle 56.50 56.80 30 40 40
SE% R Leu 73.90 76.90 59 70 70
% %+ R T 2R Tyr+Phe 78.30 81.10 38 60 60
iR Lys 68.50 70.40 45 55 55
B 398.90 414.80 277 287 360

T &R (His ) A2 LRCREE AR T R — Jokidh .
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Table 7 Nutrition profile of amino acids in proteins of Agaricus subfloccosus (mg/g pro)

P FHRIFSMAAS(%) CURTILIAS TOMBERIF4-(%) LSS (%)

K T K T K T K T

2H# R His 159.33 152.00 0.93 0.98 132.78 126.67 - -
PR Thr 219.57 231.74 1.28 1.50 187.04 197.41 126.25 133.25
AR Val 149.23 162.31 0.87 1.05 181.88 197.81 116.40 126.60
SrrERlle 188.33 189.33 1.10 1.22 141.25 142.00 141.25 142.00
AR Leu 12525 130.34 0.73 0.84 105.57 109.86 105.57 109.86
Ji% 2 R+ AT 2 FR Tyr+Phe 206.05 213.42 1.20 1.38 130.50 135.17 130.50 135.17
Hi5 M Lys 152.22 156.44 0.89 1.01 124.55 128.00 124.55 128.00

e — o

WG; 2 PSR 4H &R (His) 19 RC {H I IEIT T 1,
Xt S FEIR 00 P TR B A . AN TOM B4 FR
HECH 7) AT UL, Rl K RIAN T A a) Hofthoo 75 240
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