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The analysis of main nutritional and functional components in different

parts of fruit-bodies and embryo of Dictyophora rubrovolvata
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Abstract: In order to reveal the nutritional functions of the fruit
bodies and embryo of Dictyophora rubrovolvatas. analyzed the
distribution of main components in each part. The results showed
that polyphenols (2.43 mg GAE/g), flavones (1.95 mg/g), and
vitamin B, (1.04 pug/g) had the highest contents in the volva of fruit-

bodies of Dictyophora rubrovolvata , while the protein and polyphe-
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nols had the highest contents in the pileus of fruit-bodies of Dic-
tyophora rubrovolvata , with 27.66 g/100 g and 14.19 g/100 g,
respectively. Among three parts of the embryo of Dictyophora
rubrovolvata ,» the polyphenols content of indusium (stip) is the
highest (21.47 g/100 g), and the other components were most a-
bundant in the volva, There were complete amino acid species in
the various parts of the fruit-bodies and embryo of Dictyophora
rubrovolvata, and the total free amino acid contents were
5.13~18.18 mg/g, with the significant difference (P<C0.05). And
the glutamic acid content was the highest (1.34~4.86 mg/g). Com-
paring the nutritional and functional components of the same a-
mount of fresh fruit-bodies and embryo, the contents of polyphe-
nols and vitamin B, of embryo were 2.06 times and 1.25 times
that of fruit-bodies, respectively, and the differences in the other
ingredients were small (P<C0.05). Eating embryo of Dictyophora
rubrovolvata can achieve the purpose of full nutrient utilization;
the nutrient content utilization rate of the edible part of fruit-
bodies (pileus, indusium and stip ) was between 49.24% ~
83.59% , and the nutrient loss rate of the abandoned volva was
16.41% ~ 38.93%. In particular, vitamin B, was as high as
38.93% . which had a high value-added utilization value.

Keywords: Dictyophora rubrovolvata ; nutritional functional In-

gredients; utilization rate; loss rate
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Table 1 Nutritional and functional components in different parts of fruit-bodies and embryo of Dictyophora rubro-
volvata
oy - 4=V Zh/ =i/ £/ TR/ HiHER By/
(107 2geg 1) (107 2geg ) (107 %2g-g ') (mgGAE-g ) (mg-g 1) (pg+g "
6 27.66+0.49° 14.19+1.12¢ 5.7140.37¢ 2.43+0.16¢ 1.8340.68* 1.03£0.01°
(ED T AR AR 18.55+0.28¢ 8.22+0.03¢ 6.5940.54" 2.494+0.32¢ 1.56+£0.14" 0.5040.03¢
EiS 18.42+0.43¢ 11.48+0.63¢ 5.4240.26¢ 2.86+0.59" 1.95+0.10% 1.04+0.01"
[ 16.38-+0.38¢ 17.91+1.02" 3.80+0.09¢ 1.03+0.504 1.55+0.13b 0.4740.04¢
WINE T AR T AR 13.89+£0.09¢ 21.4741.73% 5.45+0.18¢ 1.08+0.16¢ 1.4740.70¢ 0.3040.044
Wt 22.88+0.12° 11.7240.08¢ 7.4240.27* 4.9240.30* 1.51£0.46°¢ 1.3940.102

T T BE AR TR AS [ s 22 5 fi 2 (P<<0.05)
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Table 2 Free amino acid content in different parts of fruit-bodies and embryo of Dictyophora rubrovolvata

mg/g

it Al REAR HER 274K FAR HEAR WEAR CERER SER PHEAR  FoER
(Y E 0.07 0.11 ND 2.52 0.41 3.86 0.32 0.32 ND 0.32
N 0.15 0.16 0.67 2.16 0.51 6.27 0.20 0.77 0.44 0.57
IUEZNEiS 0.05 0.05 ND 2.33 0.11 1.63 ND 0.11 ND 0.19
P 0.05 0.06 0.15 1.34 0.06 0.81 ND 0.13 0.22 0.14
Ay AV T R 0.08 0.10 0.33 4.86 0.16 1.64 0.13 0.24 0.01 0.21
6 T 4G 0.13 0.04 0.01 2.68 0.19 2.42 0.31 0.23 0.03 0.22

i SER MAEAR ANAR BAEAR  4ER O RBER MER  TFAA EAA EAA/TFAA/%
(e 0.43 1.44 0.70 0.30 0.64 2.16 0.42 14.01 2.520 17.98
N 1.06 1.27 1.27 0.31 0.71 0.74 0.91 18.18 4.977 27.37
e NEiS 0.26 0.27 0.26 0.08 0.20 1.06 ND 6.60 1.074 16.27
P T 5 0.23 0.29 0.40 0.12 0.16 0.94 0.03 5.13 1.342 26.18
Ay AV TR 0.36 0.42 0.35 0.69 0.46 1.37 ND 11.40 1.728 15.15
BT 0.55 0.56 0.51 0.11 0.22 0.86 0.61 9.68 1.809 18.68
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Different parts of fruit-bodies and
embryo of Dictyophora rubrovolvat
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Figure 1 Taste characteristics of FAAs in different parts

of fruit-bodies and embryo of Dictyophora

rubrovolvata
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Table 3 Comparison of nutritional content of fresh fruit-bodies and embryo of Dictyophora rubrovolvata
b HAR/ Z W/ =i/ Zh/ I/ HAE B/  HlEEAKR/
. (1072g+g 1) (1072g+g ) (1072g+g 1 Q0 ?g-gH Q0 %g-g ) (10 2ugeg H Q0 *g-g b
U 1.87 0.94 0.59 0.02 0.02 6.78 0.10
Pr3neE 1.83 1.94 0.47 0.02 0.03 8.46 0.10
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Table 4 Proportion of nutritional functional components in fruit-bodies of Dictyophora rubrovolvata %
wRAL H B EZ0 =il % W TR HHER B S B R
e 18.10 18.55 11.93 12.13 13.88 18.63 16.83
A1 2 B A T R 56.96 50.41 64.62 58.32 55.52 42.44 66.76
c [4] DENG Chao, SHANG Jing-ying, FU Hai-tian, et al. Mecha-
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Nutrition and functional ingredients
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Figure 2 Loss rate of nutrient and functional compo-
nents of fruit-bodies and embryo of Dictyo-

phora rubrovolvata
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Table 2 Table of precision test results

5 W EB/ mL BRAEB/ mL fR2E{E/ % 5 BB B/ mL KA AR/ mL A/ %
1 10 10.032 —0.120 6 20 20.028 —0.140
2 10 10.011 —0.110 7 20 20.012 —0.060
3 10 10.015 —0.150 8 20 20.006 0.030
4 10 10.011 —0.110 9 20 19.987 0.065
5 10 10.013 —0.130 10 20 20.001 —0.005
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