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Table 1 Mineral element content of Agaricus taeniatus mg/kg
WY BT R IR L g 2 it g L6 FE kA g XA k28]
Mineral elements A. taeniatus M. esculenta B. edulis L. edodes A. bisporus
K 34 368 28 340 26 189 25 900 23 700
P 4 500 58 097 / 7 700 7 000
Ca 1108 767 14 910 800 15 000
Mg 1477 425 720 1 500 677
Na 1890 234 / 13 800
Fe 566 807 5772 1033 421
Zn 61 187 555 95 33
Cu 63 3595 1544 11 56
Mn 18 35 / 33 677
*2 NYEHEMSILEAENESEBRAN
Table 2 Amino acid compositions of Agaricus taeniatus and other kinds of edible fungi ¢/100 g
RHR IR LU 4 ESiN: Il EQU S g XA A 2
Amino acid A. taeniatus M. esculenta B. edulis L. edodes A. bisporus
Asp 3.09 1.84 1.76 1.64 1.82
* Thr 1.56 1.05 0.88 0.82 0.99
Ser 1.34 0.83 1.04 0.66 0.91
Glu 6.80 3.35 2.06 1.62 2.91
Gly 1.30 1.09 1.19 1.22 0.93
Ala 1.92 1.41 1.42 1.19 1.51
Cys 1.43 0.33 0.10 0.79 0.33
* Val 2.85 1.28 2.07 0.78 1.12
* Met 0.48 0.36 0.52 0.06 0.45
“Tle 1.08 0.84 0.76 0.83 1.41
* Leu 1.79 1.25 1.45 1.55 2.31
Tyr 0.76 0.60 0.61 0.43 /
* Phe 1.32 0.79 0.58 0.89 0.98
*Lys 1.55 1.20 1.39 1.02 0.91
His 0.57 0.39 0.19 0.33 0.32
Arg 1.71 1.67 1.01 1.11 0.90
Pro ARA 0.80 0.90 0.59 1.62
“Try / / / 0.34 0.10
TAA 29.55 19.08 17.93 15.87 19.52
EAA 10.63 6.77 7.65 6.29 8.27
EAA/TAA/% 35.97 35.48 42.67 39.63 42.37

e ox FRICHY R b 5 Z B R R R St (TAA) il B (EAA) s R B R 100 ¢ TH BT h AR 194t . Note: * marked as es-

sential amino acids,total amino acids (TAA) ,essential amino (EAA).The data in the table is the amount of amino acids in 100 g dry

matter.
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Table 3

®3 MYEFEMSUERTAE.BER.FAO/WHO ML FESERAMN

chicken egg, FAO/WHO

Essential amino acid compositions of Agaricus tae ,iatus and other kinds of edible fungi,

g/100 g

FAO/WHO &3

. . B E YN KR AT Tl XA B g X
Essential amino ) . . FAO/WHO
. A. taeniatus M. esculenta B. edulis L. edodes A. bisporus Egg
acid model
Thr 3.75 5.25 3.51 3.21 2.61 5.10 4.00
Cys+Met 4.59 14.08 2.47 3.33 2.06 5.50 3.50
Val 6.85 1.54 8.25 3.05 2.96 7.30 5.00
Ile 2.60 4.27 3.03 3.25 3.72 6.60 4.00
Leu 4.30 6.14 5.78 6.07 6.10 8.80 7.00
Phe-+ Tyr 5.00 7.47 4.74 5.17 2.59 10.00 6.00
Lys 3.73 5.80 5.54 3.99 2.40 6.40 5.50
A1 Total 30.82 44.55 33.31 28.07 22.45 49.70 35.00
x4 NYEHFENSUHEAENEARSERITS
Table 4 Amino acid scores of Agaricus taeniatus and other kinds of edible fungi
BRI 5r S 4 FRETE SR A I I T XA B o

AAS A. taeniatus M. esculenta B. edulis L. edodes A. bisporus
Thr 93.75 131.25 87.65 80.27 65.37
Cys+ Met 131.18 402.29 70.57 95.09 58.86
Val 137.02 30.80 164.94 61.08 59.17
Ile 64.90 106.75 75.70 81.25 93.11
Leu 61.47 87.71 82.53 86.70 87.16
Phe-+ Tyr 83.33 124.50 79.02 86.14 43.14
Lys 67.74 105.45 100.69 72.61 43.70
AAS 61.47 30.80 70.57 61.08 43.14

*5 NYEHNSHEAEEARMLEES
Table 5 Chemical scores of protein of Agaricus taeniatus and other kinds of edible fungi
[0y OB 4 FI SR A I I T XA B 2

Chemical scores A. taeniatus M. esculenta B. edulis L. edodes A. bisporus
Thr 73.53 102.94 68.74 62.95 51.27
Cys+ Met 83.48 256.00 44.91 60.51 37.46
Val 93.85 21.10 112.97 41.84 40.52
Tle 39.34 64.70 45.88 49.24 56.43
Leu 48.90 69.77 65.65 68.96 69.33
Phe+Tyr 50.00 74.70 47.41 51.68 25.88
Lys 58.22 90.63 86.53 62.40 37.56
B4 Total score 39.34 21.10 44.91 41.84 25.88
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Table 6 Essential amino acid indexes, biological values and nutritional indexes of Agaricus taeniatus and other kinds of edible fungi
GAREER PR ER ] SRR T TS XA 1 2
Evaluation indicators A. taeniatus M. esculenta B. edulis L. edodes A. bisporus
DT AIEMRIER EAAL 65.55 78.88 67.52 60.88 49.22
£y BV 59.75 74.28 61.90 54.66 41.95
BRI NI 27.27 18.48 16.95 15.55 18.63

7 Note: EAAI:Essential amino acid index; BV :Biological value; NI:Nutritional index.
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Table 7 RCAAs and SRCAAs of Agaricus taeniatus and other kinds of edible fungi
AR HEREK R 07 7 eI kAT a4 LA R 27
RCAA A. taeniatus M. esculenta B. edulis L. edodes A. bisporus
Thr 1.15 1.06 1.03 1.10 1.14
Cys+ Met 1.30 2.64 0.67 1.06 0.83
Val 1.47 0.22 1.69 0.73 0.90
Ile 0.61 0.67 0.68 0.86 1.25
Leu 0.76 0.72 0.98 1.21 1.54
Phe+ Tyr 0.78 0.77 0.71 0.91 0.58
Lys 0.91 0.93 1.29 1.09 0.83
HIL L R 55 SRCAA 70.86 28.87 65.38 84.56 70.53
7# Note:RCAA :Ratio coefficient of amino acid; SRCAA :Score of ratio coefficient of amino acid.
IR LT,
. & % X

\‘ \A
3 'L-J' e [1] &  EAZE, 20, 5 485 (h FR AR R dui 2 B0 Ok 40 )

RO RS LR IR SR R w0 JALTL TR X BIE 5 258,2008,22(12) :168-173.

S A1.6% .9.2% ] Vi HE B CHLIE Wi KL 2T 4 & 5 4 [2] sk2J ., R B, SRS, A5 A8 24 Ll % bR e 358 114 7K SC AR S B

’ T ’ o . [JH ARk B, 2007,32(2) 1 5-9.

JAN={| B 0 0 0/ ¥ HH IR 4y =]
fie. 5331 %9 1'6Of‘_l'7¢7’i"‘4'604fﬁ VISRBOBARIE () g s 090 5 2 55 128 B X 0 2
— R R AR B T BT R L A VB IE FARLT o B B . 2011,30(0) 1713,
BHE., REEGENTYFEICR GRS S WEE (0 a0z SR b 7 I % L 5 3405 e X 85 i (). i
HTEL UM TE 2 Bk B B 55 & I RO ELOE 3 M PFSE 20151320 :96-103.
JLEM A BRI .28 R pE g ey (0] F/NE BT A AL AR g X 2 AL ROR R 2 S L]
g 5 . -
MRS R BETE R BT T 2 AR Ak ez MEETALm eeo doaes. ‘
B 18 [6] HEgde, 204, F A A8 L AR X B 68 < R EL R
s ‘ ’ (10300 24 . 2011,20(5) : 284-287.
3 5 WA )

SROUE A R ORI TISE IR0 R 16 FHEEERR (1) peapoe oo . A0 AL 2 28 0 X 5 96 0 5 20
(&R AR ) A 7 Mo FEIERR .0 FPAEL TR £ (—) [T B 5 R, 2010,30(6) :51-54,
SRR P T SR S S LR MR Y 35,9790, [8] EEAE AR Ly 18R U X R BT VU A BT SE (DD S M
zz 16 LM AR KA G A HARALRE 2010

il Wﬂﬁﬂﬂ*ﬂ%%?ﬂﬁ%m#ﬁlm%7~+Fz,2016,3a(1):86—93.
*WX@E%;@& im 4O/° ltt% SEECH B C10T S0 B S 500 35 D 8 4 2 1

OEEE=N 7N ﬁ%ﬁ& AR, FE N L E A
KM 3w , BA {2 2 %)) )L w28 3 G ML AR
Zi%‘ﬂWﬁﬁHc PRI, A 00 8 s 2 — P oS R L E
/L1778

IO o (R TR VT4 ATy (b T AR
E L EDM N T A MBS B w20 E R
RZR G T Wb & SE IR 4 RN 2 o 7 & AN T &R
MESHEHEZ S, Z 3R L E RS T & 4
1 e T H A2 e F A IR T 7 253X 02 o B S0 46
B 05 FR 0 s B S B A 491 R A i RAE N B =
MR EEmRTEIIEN. ANEARERSY
FAO/WHOSZ I B i 3 B2 Ok B L W 5 7 4
HH AR W 37— 55

PR ST W % i, 2016.35(3) 1 335-342.

C11] A5 B T L 120 0 @ L 55 1oy TG 325 0 A A Pk 25 48 4 DNA 42
WS AELT IR 9Y . 2015,13(1) 12934, 40.

(127 258, 3K #4532 L Ji S0 - 454 I 226 4 <0 R B T MR O e [0 . T 0 2
17,2014,33(2) :208-217.

[13] MRk B R TN 4% . 51 R 5 L 4 400 378 1L 467 O 286 48 4 1 22 7k LML
1) 4 8 2 Ak B S o 0 R R N LD 0. Tl B4, 2013, 34
(18):114-118.

(147 i, R R B FE TS, — ¥k Agrocybe & BT 1Y 40 75 % %8 K2k
P LT AR AR K 2424 4, 2014, 42(7) 1 137-142.

[157 A E 2% i S R — MR AR %8 11 B 2 8 Sk T A 1 1) 40 B0 2 58
B A2 e o B [T, v [ 2R W o 2% 2% . 2015, 28(6) -
598-604.

(167 skHER A3 XV 22, 45 HON & AR IR A 25 X R8BI LT .
o . 2014,33(6) :5-7.



118 e ek R 2% R %37 %

[17JLISF.XIY L.QI C X,et al.Agaricus taeniatus sp. nov.,a new mushroom: biological nature and cultivation methods. Hong
member of Agaricus sect. Biverales from northwest Chinal J]. Kong: The Chinese University Press,1982:363-380.
Mycotaxon,2014,129(1) :187-196. [247 FAO nutrition studies No. 24. Amino acid content of foods and

[18] KERRIGAN R W, CALLAC P,PARRA L A.New and rare biological data on proteins[ S]. Rome:Food and Agriculture or-
taxa in Agaricus section Bivelares (Duploannulati)[]].Myco- ganization, 1970.
logia2008,100(6) :876-892. (257 AR W, R 3. & A BE IR0 (07— &k R b R ik

[19] WANG Z R,PARRA L A,CALLAC P,et al.Edible species of [J].E 754 ,1988(2) : 187-190.

Agaricus (Agaricaceae) from Xinjiang Province (Western [26] XI5, 5% R 3 LN 5. VG b M X U Fh 25 T B & 37 104 43 0
China)[J].Phytotaxa,2015,202(3) :185-197. g [T & Tk B4 .2012(1) :363-365.

[20] ZHAO R L,ZHOU J L,CHEN J.et al. Towards standardizing ~ [27] VL3 . 2552 F5 . 4 VAR 3E 0k 2F T B 1 22 1K 15 T S0 R 3R A 8 9%
taxonomic ranks using divergence times—a case study for re- WA RPN L] &Rl ,2013,34(3) :253-256.
construction of the Agaricus,taxonomic system[J].Fungal di- [28] 5 Z ¥, #hBEM , T 3k, 55 0 B 4% 7 S48 35 1 ar o0 e [0 .
versity,2016,78(1) :239-292. ] B A AR B R, 2006, 25(2) 1 47-48.

[21]1 DAIR C,LIG J,HE M Q,et al.Characterization of four species [ 29] F 55, m i, 22 £ &, 4. 8 8% 2 L &8 55 0 0 b ) 37
including one new species of Agaricus subgenus Spissicaules MWAETEM LT ] &5 Tk B ,2016,37(21) - 342-346.
from Eastern China[ J].Mycosphere,2016,7(4) ;405-416. [30] X4 7. B 70 2 B9 PR AEDTRE DI BELT 1. L PRI R 222 4 C A SR B

[22] HE M Q,ZHAO R L.A new species of Agaricus section Mi- W) ,2001,19(4) :55-58.
nores from Chinal J].Mycology,2015,6(3/4) :182. [317] X J7 W SC ik, 258 A6 S5 BR 2F I B 22 1 5 95 7E 7 SE 4408 97

[23] BANO Z,RAJARATHRAM S. Pleurotus mushroom as a nu- 09 e S B (] i BL 2, 2004, 25(11) : 255-258.

tritions food[M]// CHANG S T, QUIMIO T H. Tropical [32] Bi+#. & #4772 KA M] b5 i E 4ol i it . 1990.

Analysis of nutrient compositions and evaluation of
protein nutritional value of Agaricus taeniatus

YANG Qin ZHANG Guixiang WANG Xiaowei LIU Mingjun YANG Jianjie

Vegetable Research Institute ,Gansu Academy of Agricultural Sciences ,
Lanzhou 730070,China

Abstract The common nutrient compositions, minerals and amino acids of Agaricus taeniatus were
detected and compared with other mushroom species including the wild Morehella esculenta , Boletus
edulis and cultivars Lentinus edodes s Agaricus bisporus. The international general nutritional value as-
sessment method was applied for the overall nutritional evaluation of its protein. The results showed that
the content of crude protein in Agaricus taeniatus was 41.6%. The mineral contents were rich in potassi-
um and magnesium, higher than tested species. Agaricus bisporus contained 16 kinds of amino acids
(tryptophan was not tested) ,and the contents of glutamic acid,aspartic acid,alanine accounted for 40%
of the total amino acid content. The amino acid score (AAS),chemical score (CS),essential amino acid
index (EAAD ,biological value (BV) ,nutritional index (NI) and score of ratio coefficient of amino acid
(SRCAA) of protein were 61.47,39.34,65.55,59.75,27.27 and 70.86, respectively. It is indicated that
Agaricus taeniatus is a kind of delicious mushroom with high nutritional value.

Keywords Agaricus taeniatus ; nutrient compositions; amino acid; protein; nutrition value evalua-

tion
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