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Comparative Analysis of Nutrients in Fruit Bodies and Mycelia of Inonotus obliquus
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Abstract: Drying and milling were conducted on the liquid-cultured mycelia and fruiting body of Inonotus obliquus. Crude
polysaccharides were significantly more abundant in mycelium than in fruiting body (7.43 g/100 g vs. 2.31 g/100 g), both
of which consisted of fructose, xylose, rhamnose, arabinose, glucose, mannose and galactose. Meanwhile, crude protein
contents in mycelium and fruiting body were determined using the Kjeldahl method to be 6.69 g/100 g and 21.08 g/100 g,
respectively. Amino acid profiles measured by amino acid analyzer suggested that the fruiting bodies contained 14 kinds
of amino acids, and the mycelium contained 16 kinds of amino acids. Furthermore, as analyzed by atomic absorption
spectrometry, both mycelium and fruiting body were rich in K, Fe, Ca, Zn and Mg along with small amounts of Na, Mn and

Se. These results show that the mycelia of 1. obliquus are rich in nutrients, and can be used as an alternative to the fruiting
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body as a rare wild mushroom in the food and medicinal industries.

Key words: /nonotus obliquus; nutrient component; monosaccharide composition; amino acid; mineral elements

R sr2ES: TS201.3
doi:10.7506/spkx1002-6630-201514019

MEMGFLEE (Inonotus obliquus) 1BFFHEIEMRFLE, +
LT AV (Betula platyphylla) 25 f 3G ST AR K
B Ez T BEARAS T b B R T LEE R AR S AT B4
26 aZ A, PRI ZARIRE IR, FE o TIus
45° ~50° HhX A, WP T, RE BRI
INPeIE L EARE K LA X Y,

Bl o) BB T PR O AR, MR LR 1 24
ME. EFRMEMEFME LR ZKE,
B ST R SR . MR FLE 2 0. =il |
Z W R R AT UAE R OR 25 5 . R B

SCHRAR SRS A

Wk H . 2014-12-19
HETH: ERMAFAEMEIE (201004079)

WEHS: 1002-6630 (2015) 14-0096-06

s PRABUORL, U EE R, HRAROGERIES
SRR 2RI T At AT R R, 8%
AL FLEE N T8 9% 1 2 oM kL, W e AL
WEAR. BN 2. 2R, 7 RCRSE RS
BEAT T 0 At B 0P o e e S I A AR L T T S Ak £ b gk
1T T 3R 7T . %0l 36 250 M Al L 1 22 gk A7 4ligk,
FEREF A OB A AT TR T . MEAR LT (Inonotus
obliquus) "ERKIFETRFIE, HARTETAR, TSN
TR R e, T B L R RS TR AR B . Yot R — SR IR
(A LA T S A B8 IR AR 18 37 o AT LU B o A

EE I EER (1971—) , 5, REIEE, Wt T mRMmE s, WY % . E-mail: darlmy @tom.com
SEEEE RESR (1969—) , %, #d%, WL, R HAFRAMEY . E-mail: 0431sfq@163.com



XK 53D

E6mill=

2015, Vol.36, No.14 97

AT UARE 3 1 22 AR 1 S A L T il S 24 AT
Gefit 1 SRR A R AN 2

1 MH5HE

L1 MESEGF

ML T SRR H BRI X % H R R X A
MR ETAEME CREEN: EER, XFIE) , RAH
SYENE, A BEIRIFAE R, RS AR K
E,  HH AR B AR K 2 1) 55 U 08 % s HOMMER AL . B
Fh T LA 5 2 ZPD AR AR 7735 5128 *C . 120 r/min#%
PREGIFRT d, PRI 45 05 H B FR 03 D U 2244, B 244k
SEBTAOKEE, B, XEERREEILK, WERE
224k, WS TR o

Ky, A KHEE. TKOEE. ETE. 5K
B, BRER. hER. DIER. mEER. REEH. BRERER. EAEfL
By, mRALER. RABRME. BHRD. BRIREL. BRE. KBE. R
ApE. BTRLACRE . ZPE. EENE. HEENE. A, P
FUE R R A5 35 N [ 7= 4y B 4l
12 {XEER&

SW-CI-1450#8 TAE G JRMEEF & TEA
FRATE s MLS-37500 /17875 K widn iR sl
FRAE s HNY-1102CTHE R 77298 85« EMS-9ATH IR/
NPFEE KRBT RIEEH R AR ; DHP-90521H i
REFRA. HWS24H#VEIR /K Es  Rilg—ERHA TR A
Ay H1650-WELLHL I FG A S IR = A3 T KA TR A
Al TU-181084h-0] WAy Je e BTt dAbnt A s FAES
HIRFEAT; KQ-100DEME A iEVeay Rl F 4
AR AT R-2005E5: 78 KA Hi L Biichif( 25 A Al
KJELTEC-81004x Hah gl K& &AL EEFossAH];
L-88004x HENZ LM AT RERHARAF-.

1.3 J5ik
1.3.1 R H & 2 e
1.3.1.1  E AR AR 2 h

- 28 B E E MR AL B iR LAk, R
Bk ARiL60 Hif, H100 g & FH95% £ B i R IRl i F2 B
3h, JEMEIPE, BEREIEHS K, BREFES A
R ZWHAEFRENE, W, BTEE. BRHEEN
JEE IR LE1:40 (g/mL) JuK, FAKBHIEETHE
45 ‘CIF, INA400 U/g4F4E R B AI600 U/gH P F 1,
ETNA125 WL JRAESS CHIFEIRIES T E/M2 h, FHER
80 CKHg, IFFAEULIR M MEIRIZIE3 hE, G IFIE
W, e AR AR B, IN95% LB IR L4
A $80%, BOIEDIE, AXKIE. 4B, A
FAAS B2 Ik, TR 2 p

1.3.1.2  brdE 2 HIfE

FRE 5 22 o7 0 1E 5 I A 278 100.000 0 mg,  fNZ&1H
KGRI AR A1 000 mL, HPA3 B E9R E 90.10 mg/mL
PRI A IR . RS B RO, 0.4, 0.8, 1.2,
1.6+ 1.8, 2.0 mL7rHI & 10 mL A ZERE A, Inz& K4k
7822.0 mLor A NS % A By i 71 1.0 mLAR 5], 30 i
5.0 mLIKFRERHE ST, JCE 10 min/& B #57K I3 N #420 min,
BURANE R, T490 nmPg KA E WG . [F—ib
HRE 3 K, DUbR AR S A VT B P AR AR, O
FERPARR, LetilbrAEdh 2R, 1930 EE7 5.
1.3.1.3  MHEREEEMNE

FrOECF 2 R & 2 R M AL O 2 R
100.000 0 mg, WAMETZMKT, EA 21000 mL, HUH
Z MR VA2 mL T R IR P, #1312 ik R AE
Mg, F—ABFEL3 K, HREA SR, 5
FMHEZ S E.
1.3.2 M2 W s o rl e
1.3.2.1  FHZHERE S OK AR

HURL 22 i FE 5120.00 mg, 13 mL 1 mol/LATH,SO,¥%
WE10 mLZZ 3 7105 CIETE /KRS h, BULAHE
FERARRI 2R, MEER, 8000 r/min L
10 min, B E3EW, FefirA"
1.3.22  fiftE e

I3 VRS B HR IR FE18.0 mg. AHEL5.0 mg. 7
PE18.2 mg. FIHiAHE15.0 mg. HHE13.4 mg. 7% b
15.0 mg. H#EEFE18.0 mg. F-FFE14.6 mg. FAMEER
19.4 mg, 23 AT 100 pLigEE KRS, FHUH
10 uL, WBEAZFEI0mL, JBA, 51 mmol/LIK) Fhikr
HEVE . B IR Fh BRBH AR v 5 VA RURN 22 B8 K A RE i T
%100 pLAN100 L 0.5 mol/L 1-#E3E-3- Bl JE-5-ak I ik
fil§ (1-pheny-3-methyl-5-pyrazolone, PMP) J&7K H WL «
100 pL 0.3 mol/LESELANA W, Wi G30s, 70 CK
WML h, HUHAHIE R, 0.3 mol/LEE AT,
I mLEAG IR %43 min, & E20 min, H L% EE AE
3K, BRTAAGFER, RN ECPFATRE S 2 R R
1.323  HEEAHSNE

MiAEA RS . 75 mmol/Lis 47 B b 2% ph W
(pH9.8) . £E /K. 0.1 mol/LAEMNHIYIL0.45 um
MIPEME g, BAEMAE, mSACRYE K ERE, dsR
BT . 22 B o BT 55 A v B T o) R, AR 0
V] U Th AR BEAT 2RSS o AT . AR BRSNS . A
BEER (58.5cmX 75 um, HIKE48.5¢cm) ; K
25 C; HWIE1SkV; KJHEFE0.5 PaxX 20 s; Al
200 nm; 32 Karat™ Software 8.0%# &b 3 #4171,
133 MEASFENNE

o YLK E B AT A BRI,k B



98 2015, Vol.36, No. 14 B5aitl

XRS5 53 B

0.20~2.00 mg, MATgWRERE . 0.40 gJo/KHR L 4
20 mLIRBR R T AL R AT AL RS, B iR 4 e I
B, AL he WA R ER, €%
FJ100 mLA SR A& H, BIGH AW 10.00 mLiE
NZEIRIRM AN E, AWA IR AR (20 ¢/LD) K2 i
AFIII150 mL=F/ K, JFE Aahdlae B840 FiEr
A INH,IESE A8 FINH;, 751810 min5 RefE AR 6, i
HH R = AR P VA AR Z13550~60 mLI, 15 1E7808, bRtk
T R ¥k 7 TR LR VR AR s TR BB AR ik R B (% 1 U R )
ELA PR , MERMEEEITELSEE. RN ET
SPATREAAS (xR
134 S EEER R K A R I E

FREAEH20.00 mg T2 H, M6 mol/LEL R
i, NoHER 2SS, WRWHTE O, R TR 105 C
Kf#E24 ho SEAKMRIFESEINTRRILF, 65 CKIE
HERMEHERG, 10 mLEEFKREEK, EE3K, T
fo BT 58 4 BORE SR K FH0.02 mol/LF) 2k R 5 T 7 iR
EARREI0mL, 4 CIUKFA I RGLEHBEL LN
0.22 pm P IT JE . IR mLACEE W B T4 H 2 & L IR
O HTASCRE I PR AT B R R S AR I
135 W¥nES=ERNE

PTG 2 28 FEM IR R IZ 24 h,  FE Ok B3 B5 41 3
i A B FRET 450 2 o 1 A HO AR RS mg,  10% RS R
RRLE) WRFES, E#AF50 mL, L4 40.22 um
FIERE L€, #1TK. Fe. Ca. Zn. Mg. Na. Mn.
Se 8 Fl MR, F—HERI K, FINZHTE
XY,

2 SR5HH

21 HEHESEXL

ZHNY/T 1676—2008 & FH B fl 2 #i & =11
WE) extilbrueth 2z, v LIRS H 7 Ny=0.146 6x+
0.000 1, HA1R=0.999 1, FHHFEMIPLA FERUT . HEME
FLB T SR AN R 224k b 2 08 & B TR -

—
(=
1

HZ P&/ (g/100 g)
o v &~ & ®
T

TR [EEZLS
1 EHIEFLATELETHSEER

Fig.1  Crude sugar contents in fruiting body and mycelium of L. obliquus
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Fig.2  Capillary electrophoretogram of mixed monosaccharides
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Fig4  Protein contents in fruit body and mycelium of 1. obliquus
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Fig.5  Amino acid profiles of 1. obliquus fruit body and mycelium
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Fig.6 Amino acid contents of mycelium and fruit body
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Fig.7  Mineral elements contents in fruit body and mycelium of

1. obliquus
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