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The Determination of Nutritive Values in Mushrooms

Sunanta Pongsamart Surang Assawamunkong , PiyawaniSufinrut, Lumduan
Savetanal Tetirat PanmaungéeChongdee Wongpinaifat, Naranin Markman,

Pantavee.Pakdeedimdan and Prasert Veeficumpree

ABSTRACT

The nupiifive values of 14 sﬁeeies of cultivated ahd wild
edible mushfdoﬁe“in Thailand were investigated. The results of chemical
‘analysis revealed that most of fresh mushrooms ﬁontalned about 2-4%
~ protein, as determined by KJeldabl Method, however, Termltomyces sp.
contalned nlgher protein to 6.27% and Auricularia polytrlcha (Mont.)
_vaacc Mon leh contained only 0.77% protein. Fresh mushrooms contalned
:5about 80-90% moisture, only one of Pleurotus sp contained 62.9%. Drled
mushrooms contalned as high as 20-40% p;oteln Total fat content was
low, the highest amount was found only 0. 3% fat in Russula dellca Fr.
Mushrooms contalned about 0.5-1% crude fiber, 0.5-1% ash and 4 -5% car-
bohydrate. The Energy values in mushrooms were about 25 35 cal units.
All tested mushrooms contained some vitamins. Thiamin wasgfound in a

small amount in some mushrooms, and riboflavin was about 0.2-1 mg/100 g.

Niacin wasﬁfound about 2-3 mg/lOC g in most mushrooms, however, Pleurotus jf

’ostregpusf(Fr) Quel., Pleurotus sp., Russula delica Fr. and Termitomyces. -

sp. eeﬂféined 8-10 mg/100 g. Vitamin C was alsoffehnd about 1-4 mg/
100 g. in éome mushrooms“*'Minerals such as iron wés found about 1-5
.Fmg/loo g in most mushrooms, only exception in Boletus sp. contained.

lif}9.89 mg/100 g. Phosphorus was contained in a wide range 40-300 mg/

'*2100 g in mushrooms. Calcium was found in some quantities. ”1nerals

for body electrolytes such as sodium and pot3551um were found 1n varlous
quantities ranges 2- 40 mg/100 g and 60 500 mg/100 g, respectively.

Cther trace elements such as magne51um copper, zine, manganese and
silicon were;also found in mushrooms, however, silicen Qééﬁnot observed
in‘Sone species of mushroohE”f All of tested mushrooms contained all

essentlal and non- essentlal amino acids in various quantities. Amino




iv

Acid Scores of essentlal ‘amino acids 1nd1cated tHat most mushrooms
were a good source of - amlno acids such as phenylalanlne + tyrosine,
tryptophan, and threonlne Sulfur containing amino acids were ...
limiting in mushrooms. All other amino acids were partially high;fp

Protein digestibility of mushrooms were-determined by in vitro.. .

multienzyme methods. Cooked mushrooms@thlnlted 80-85% proteln
d1gest1b111ty, however, fresh mushrooms gave only 70-75% dlgestlbl—

llty of proteln
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Fagmminaniana (an) | 15.08 | 83.93 | 27.06 | 3.00 | 23.84 | 14.96 |0.04 0.04 8.70 | 3.50
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- faunsih 26.6 42.81 524 28.7 106.5 27.8 | 11.8 34.9
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