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Abstract: 13 nutrition components were used as as quality evalua-
tion index, methods of principal analysis and subordinate function
were applied to comprehensively evaluate the quality of
commercial Auricularia auricular from 15 production area, and
clustering analysis was used to classily Auricularia auricular
quality. The results showed that 4 principal components were ex-
tracted from 13 nutrient components, and their cumulative con-
tribution rate was 81.52% , which could reflect the comprehen-
sive information of the quality of Auricularia auricula better.
The contents of iron, zinc, total fatty acid. crude polysaccharide
and ash could be used as indexes for the comprehensive quality e-

valuation of Auricularia auricula from 15 producing areas. The

quality of Auricularia auricula in the 15 producing areas was e-
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valuated by membership function method, and cluster analysis di-
vided the nutritional quality of them into four categories.
Keywords: Auricularia auricular; quality valuation; principal

component analysis; subordinate function; clustering analysis
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Table 1 13 nutrition components analysis of commercial Auricularia auricular from 15 production area
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H 31.33%£1.09°  37.5342.05¢ 0.4240.020fs 9. 5641,03> 35,633,230  7.0540.20%d 79,954 3,59
e 30.81+2.56¢ 66.55+1.16%d  0,4340,04bdefs 12,3742.10"  51.0941.59%  6.00+0.93f  103.9145.80%°
o 7 32.5841.24%  36.454+1.06° 0.25+0.04° 8.8824-0.33¢ 35.684+3.41¢0  5.9840.96%  106.9949.04%
W 31.93£1.38°  67.7621.34%c  0.37240.03%f  9.4741,89% 54,072,380 7.4620.51bd 96,607 44bede
WL 32.134+1.67¢  36.79+1.62¢ 0.382420.01% 13,334-3,03° 65.242.54° 3.61240.32f 102.1243.05%¢
N 37.76£0.85"  58.747:2.29%hd  (,8740.05° 12.0043.66%P  30.784:3.38¢  10.0524-0.82% 95.2244,43bede
i 33.3740.79*  38.88+1.61° 0.4940.03% 9.9942.20b 31,352,059  4.4540.45 83.5245.53¢
P} 31.2241.46°  48.58+1.93%  0.5540.04d  10,2240,93%>  41,2542,05%  6.680.64¢ 87.7146.824f
pell| 32.014+2.12¢  50.27+2.80%%  0,4540.02bdef 11,2541,19%>  48,3342,90%bd 5 5840614 92,4242, 4200
THE 3292 55.22 o046 1079 w22 709 98.69
SR RE/ Y% 6.00 23.77 42.22 11.70 25.87 27.98 9.52

77 Hl Ty T K3 KT x2 X3
Wit 43.63+4.38%  15.96+2.10%*d 12,834 1.43%d  408.56+10.42¢ 201.46+2.81% 19.68+2.49b
bk 30.86+3.35%  17.9842.42¢>  14,5541.90"  159.09+12.85¢  80.28+6.35¢ 7.234+0.24¢
Ly 46.65+3.98* 16,471,404 14,1541.25%  421.33+11.60° 200.19+11.37b 19,154 2,22
s 31.114+1.31%  19.7041.34*>  17.1840.34*  507.46+6.09% 270.19+4.67> 27,224 2.56b
g 41.80+1.56%¢ 15.66+1.70d  13,1440.72%d  391,73+7.36°  185.04+7.47¢  16.174+0.90¢
e 38.2243.78%cd 15,88+ 1.47d  13,2240.89%Pd 312,22410.74° 160.25+7.89°  14.33+1.05°
H 29.63+2.64% 14.2540.88%  10.244-0.42°% 198.26+11.83¢  97.56+4.61c  10.2340.25¢
e 34.19+£2,17bd 16,1740.90%>d  13,94+2,53%>d 863,034+11.27* 456.13+9.38*> 41.93+2.11"
% v 37.4144.32%d 13,354,524 9.99+1.71%  210.35411.94c 108.25+12.08° 12.52+2.19¢
W 30.43+2.64%  12,63+0,58%  10.1141.07%  159.10+4.90° 72.26+2.45¢ 6.56+0.09¢
Wit 38.0943.92%cd 20.3141.93° 16.174:2.03%  339.18£14.75¢ 176.394:2.62°  15.6342.57¢
i 41.2941.19%  10.112£0.61° 8.2974-0.33°  944.1943.78"  664.3949.08"  67.4642.71°
il 26.724£3.52¢  10.5020.65° 12.50+E1.2454  200.5248.91¢  100.5546.16°  11.58+1.45¢
] 33,383,980 13,2342,54% 9.98+1.53%  310.25+8.84¢  155.424.72¢  16.60+=1.60"
B 31.104+1.31d®  15.2241.7454  10.0240.59%  330.55+2.97¢  160.58+8.98¢  17.2041.91%¢
HE 35.63 1506 1242 383.72 20593 2023
SRR/ % 16.51 19.37 20.71 61.34 76.89 77.44

T R 3 FRE R [l 2R 25 5 .3 (P<C0.05) 500 MK AY »8/100 g0 ARE R LR 4E . 8/100 gz s ML »8/100 g5 AHIZEH . 8/100 g5
x5 R, g/100 gsxe WAL ZHE,g/100 gsa7 N BEIEIR g/ kg xs N AT A LR, g/kgs o F BRI BR » g/ kg s 10 4 AR FH G i
1% .g/kg:x 1 N5 . mg/kgs 12 Bk, mg/kgsx1s BB, mg/kg.

229



%4 # MARKET ANALYSIS BE 2358 | 2021 FE5 B | AR5

K2 LAFRBAEEFRRS ZEHEXESH

Table 2 Correlation analysis between nutrition index of commercial Auricularia auricular from 15 production area

*E‘ﬁ? o X2 X3 Xy X5 X6 X7 Eay X9 Z10 X111 X2 X113
X 1.00
X2 0.26 1.00
T3 0.19 0.05 1.00
Xy —0.04 0.12 0.45 1.00
xs —0.24 0.20  —0.29 0.29 1.00
X6 0.25 0.44 0.58* 0.05  —0.49 1.00
x7 0.26 0.52  —0.26 0.20 0.18 0.19 1.00
xg 0.15 0.23 0.54~ 0.50  —0.16 0.62~ 0.49 1.00
k) —0.19 0.16  —0.46 0.33 0.46  —0.13 0.58* 0.15 1.00
x10  —0.10 0.18  —0.39 0.32 0.27  —0.13 0.52* 0.08 0.84** 1.00

Z 11 0.24 0.28 0.48 0.64* —0.18 0.38 0.18 0.38  —0.06 0.00 1.00
X1z 0.39 0.23 0.52" 0.57* —0.22 0.39 0.12 0.35  —0.17  —0.11 0.98** 1.00
Z13 0.42 0.18 0.53* 0.52* —0.28 0.39 0.08 0.32  —0.23 —0.17 0.96** 1.00** 1.00
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() FVBF &t () RO,y 0.42; 55 2 F AT M5 F3 ENSWMBLEE.T@®EMEiTTEE
ZTERER N 23.55% FESE 2 T FEE AR, i Table 3 Eigenvalue of the principal components and their
W ot (o) BECE A 0.52:45 3 AN 107 22 Tk % contribution and cumulative contribution rate
H12.56% 4645 3 AT KA P MM RO R £ WOLME SRR/ % RIS/
PR 0.45555 4 EMT I 25Tk 9.51% , 1 ! 1.67 35.90 35.90

54 R MAE A KA B o) RBCRR S 450,50, ’ 00 200 o

S LBk BRI I L R K S 2 T LA Sl 7 ! 08 12:96 ol

4 1.24 9.51 81.52

15 A7 XCGBRARHE J7 SR IO 1R A5
R4 ERSHBAERESRTER

Table 4 Principal component eigenvectors and loading matrix

- EM1 EMY 2 EM 3 EM 4
FEAIE 7] B FEAIE 7] B FEAIE 7] 2 40) FEAIE 7] B
x 0.20 0.43 —0.04 —0.06 0.31 0.40 0.50 0.55
x2 0.16 0.34 0.25 0.43 0.36 0.46 0.19 0.22
e 0.34 0.73 —0.20 —0.35 —0.05 —0.07 —0.40 —0.44
x4 0.27 0.57 0.27 0.47 —0.44 —0.56 —0.23 —0.25
x5 —0.15 —0.33 0.31 0.54 —0.30 —0.39 0.04 0.05
x5 0.30 0.66 —0.04 —0.07 0.45 0.58 —0.29 —0.32
x7 0.09 0.20 0.44 0.78 0.33 0.42 0.12 0.13
e 0.29 0.63 0.17 0.30 0.21 0.27 —0.50 —0.55
xo —0.09 —0.20 0.52 0.90 —0.04 —0.05 —0.08 —0.09
Z10 —0.07 —0.14 0.48 0.84 —0.02 —0.03 0.00 0.00
x 0.41 0.89 0.07 0.12 —0.23 —0.30 0.17 0.19
e 0.42 0.92 0.00 0.00 —0.20 —0.26 0.24 0.27
x5 0.42 0.91 —0.04 —0.07 —0.19 —0.25 0.26 0.29
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o —0.04 1.12 0.40 1.07 0.22 1.24 0.75 0.88 0.68 1
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e v —0.73  —0.61 0.70 0.13 0.04 0.42 0.84 0.62 0.34 11
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