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Abstract: The major non-volatile taste components of dried Tricholoma matsutake, Cantharellus cibarius and

Boletus edulis were analyzed, including soluble sugars (or polyols), free amino acids and 5’-nucleotides. The

equivalent umami concentration was calculated by the empirical formula. The results showed that the formation of

unique taste in the wild edible fungi, was affected by different types and the contents of major non-volatile taste
components. The EUC values of T matsutake, C. cibarius and B. edulis were 31.93, 0.46 g/100 g and 13.87 g/100 g

dry weight, respectively.
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Table1 Contents of soluble sugars in 7. matsutake, C. cibarius, and B. edulis
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Table2  Contents of free amino acids in Z matsutake, C. cibarius, and B. edulis
mg/g
IR A R X 3t B FEIRA
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Table3 Contents of free amino acids with taste characteristics in
T. matsutake, C. cibarius, and B. edulis
mg/g
SIERT A 1R X il 7 FRA T
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Table4  Contents of 5’-nucleotides in 7. matsutake, C. cibarius, and B. edulis

mg/g
GHEME S-CMP 5-UMP  5-GMP  S-IMP  5-XMP  5-AMP
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