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ABSTRACT: Objective To detect and analyze the nutritional components of Pleurotus ostreatus under dried and
fresh conditions. Methods According to the national standard analysis methods, nutritional components were
determined by atomic absorption spectrometer and amino acid automatic analyzer. Results The protein content of
fresh P. ostreatus was higher than that of dried P. ostreatus, and the total sugar content was lower than that of dried P.
ostreatus. There was no significant difference among the crude fat, crude polysaccharides, crude fiber and mineral
elements in different states. The total content of amino acids in fresh P. ostreatus was 25.1g/kg, and it was 11.0 g/kg
higher than the dried samples. But the essential amino acids in fresh and dried P. ostreatus was accounted for 41.4%
and 41.1% of the content total amino acids, respectively, and both of them fit the requirements of FAO/WHO.
Conclusion Whether it is fresh or dried P. ostreatus, both of them are low-fat, high-protein and nutritious food
sources and have very well prospect on edible and medicinal aspect.
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Table 1 Analysis of basic nutrition components of P. ostreatus
under dried and fresh conditions

FH(%)
L%y
P2 () FHE(T)

EHFECLTHEET 36.4 21.1
LI W (LA T 341 2.06 2.19
BT ST 34.7 50.7
e 1.2 1.6

LT 4 0.5 0.7
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Table 2 Comparison of mineral elements of P. ostreatus under
dried and fresh conditions
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Table 3 Amino acids composition and content of P. ostreatus
under dried and fresh conditions
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