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ABSTRACT: Objective To compare the differences between major cultivars of Tremella fuciformis (yellow
tremella (Tr01) and white tremella (Tr21) in Gutian, Fujian province. Methods The 2 speciesspecies of Tremella
fuciformis in the same cultivation mode were collected, and the content of water, protein, ash, dietary fiber, vitamins,
mineral elements and amino acid composition of 2 speciesspecies of Tremella fuciformis were analyzed.
Comprehensive comparison of nutrition between them was conducted by combining statistics and FAO/WHO amino
acid assessment models. Results Calculated on a dry basis, the content of protein, ash, dietary fiber, vitamin B, and
K in TrO1 was higher than Tr21; the content of carbohydrate, vitamin C and Ca in Tr01 was lower than that in Tr21,

and the difference was significant (P<0.05); the fat content in 2 species of Tremella fuciformis had no significant
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difference in Fe content (P>0.05). There was no significant difference between the 2 groups in fat and iron. Results of

amino acid analysis showed that FAA, SOAA, SWAA, BIAA, SAA, BCAA, AAA in Tr01 were lower than those in

Tr21. The essential amino acid content and branching value of TrO1 were higher than Tr21, and the difference was

significant (P<0.05). Met+Cys was the first limiting amino acid of 2 species of Tremella fuciformis. The amino acid

ratio coefficient of TrO1 was significantly lower than that of Tr21, which indicated that the nutritional value of Tr21

amino acid was higher than TrOl. Conclusion The nutritional value of the 2 species of Tremella fuciformis has

significant nutritional value specificity.

KEY WORDS: Tremella fuciformis; strain; amino acid; nutrition; evaluation

1 3

L F (Tremella fuciformis Berk) X 4 FIARH- . ZFH, #
H 7%, B4EH H (Tremellales). R H-Fl(Tremellales). 4R
Hg (Tremella), @ h 2”360k, AREEZERE
AR WEG 2RISR, BBEZBUER AN A
B 5L, R A A TR, ey, BAahhhg . k&
IMmAg . B . R MRt

KEBE EE M FRES . WA EmX, i
A H BRI AR, R 4Bk 90% L . B
i, i SR R RO AR Tr01, Tr21. 2 ey
HAFSARERLR. FIEE . P atm . ok Rk, A
Tr2l H 8 Trol (180 Tr2l 2857 T X T2 fr
FH, ARl b DI 9% 25 A ] T E 4% Trol SR . B AT,
KT Tr0l 1 Tr21 SAMEAFAE . 33500 BIFHAR . FE
R E KPR L B (B SR
MR RE R D

ABFGE A MT R — 5T 2 PR B sk 4y
EAST. KA. RS, fiAR. v R G MEA
FERAIR, VL FAO/WHO 2RI S, 456
Guil=Eahr, AW Trol. Tr21 B FRME, F-37F
R, DUBZA Tr01 . Tr2l mysk— P3R5 . AR e
Yl B SR (LB SERY

2 MHEREE

2.1 MRS
21,1 B &

AR H (R SCHR“Tro1”) . A @R H(F CFR“Tr217),
SMEINE 178 Trol FSCARE 6B B3 F Tr21. M HA%H
I 2018 4F 6 J1 7t H B @4 oll 1 & A B wl 55jiti,
7 ACRAERES, ARETR R R . K
2.1.2 &K Al

TRA S EEBR PR E S (3 1E sigma-aldrich A #]); 4B
FrufEfh AL D, B4 =98%) . 4iA4: ZhrifEdh B By, By(4li
J¥ = 99%) (2 dh 24 SR E IR FE BE); K Ca. P ARHES: (F
FA 4R B i AR ), ShER(OT4l) . B

il

= 95 %, AR . LR . TRIS(HEZZE)(PEBE ik
TR R D)
213 B B

Kjeltec 2300 Analyze Unit Fl FG 2 A (B AR T2 w]);
AA-6880 JFET WA 6B\ LC-20AT AR (i (H A<
L HEAT]); L8800 4= [ Bz MR A (H 4% H 3T A ]

1 2 P EFRARH A A

Fig.1 Two speciesspecies of Tremella fuciformis Berk
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Table 1 Basic nutrient composition of two species of Tremella fuciformis Berk (n=3)

Tr01 Tr21 Trol Tr21
F R HAR/cm 11.17+1.04 11.67+1.44
B T /g * 91.92+1.57 96.15+1.98
7K 43/(g/100 g)* 76.10£0.06 70.80:£0.08 / /
EHF/(2/100 g)* 2.460.04 2.71£0.03 10.29+0.18 9.28+0.11
KAy /(g/100 g)* 3.96+0.02 4.50+0.05 16.56+0.06 15.41£0.17
JREE LT 4E/(2/100 g)* 7.26+0.04 8.57+0.03 30.38+0.15 29.35+0.11
515/(2/100 g) 0.06+0.01 0.08+0.01 0.27+0.02 0.27+0.01
Kb EH/(g/100 g)* 10.16+0.03 13.34+0.12 42.51+0.12 45.68+0.43

T 0K 2 AN SRR A 2 B2 5 (P < 0.05); A& MUAFR LT HETHE,
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(P<0.05). —# Fe &t Lip E M2 5 (P>0.05), Rk 2)
T, 2 MR E S0 I E K, K 22 AR 212
TN BB . RO S SRR iR
Mz fd e . BB O ERTULIA B9 1E 5 S AEVS . FEEE A AT
S MR, R R I A U0 el L, AR
AT Ay v I 95 8 1) FRARURE R

33 SEBRERITFARSEHTER

FILBRLE AR
3 3 O 2 FREEE L BT 2R RR A U IR DA,
TrO1 1 Tr21 A E5HR: 2.46 g/100 g, 2.71 g/100
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DT R FE R TR B NARDAAR T D, WAL P A RE
A A R AN, SN BRI EAER, O
#& Lys. Trp. Phe. Met, Thr, Ile. Leu. Val, His ~/)
JLERRBEMELFZILR, Arg, Cys. Tyr ZR=JL
DT RETERR . T 3 A1, Trol ., Tr21 il A b7 & LR
TERIEE 0.61 g/100g. 0.78 g/100g, i HL435IH 40.13 %,
39.20 %, TEAA/TAA . TEAA/TNAA 43 51 4(40.13% .
39.20%) . (67.03% . 64.47%), 5 FAO/WHO #% i 8
(36.35 % 57.11 %) K 56 2K 11 2 SE R 2 LB 2.(49.80 % .
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Table 2 Vitamin and mineral elements of 2 species of Tremella fuciformis Berk (mg/100 g, n=3)

Tr01 Tr21 Tro1 Tr21
YA % C* 0.04+0.01 0.10+0.01 0.18+0.01 0.33+0.02
Y By* 0.25+0.01 0.14+0.01 1.04+0.01 0.48+0.01

Fe 0.36+0.01 0.410.01 1.49+0.04 1.41+0.01
K* 918.00+6.50 966.00+5.70 3841.00+27.21 3308.22+19.52
Ca* 1.06+0.01 1.7420.01 4.44%0.21 5.96+0.02
E: #3082 A ] R M2 (P < 0.05); AHA . HUAFIR LT R
F3 2 MIRESERRERCUZET, n=3)
Table 3 Amino acid composition of 2 species of Tremella fuciformis Berk (wet basis, n=3)

AR Tr01 Tr21 AEER Tr01 Tr21
Asp/A/(g/100 g) 0.16 0.22 Met*/(g/100 g) 0.01 0.02
Ser/A/(g/100 g) 0.09 0.12 Lys*/(g/100 g) 0.12 0.12
GluAA/(g/100 g) 0.16 0.22 Ile*/(g/100 g) 0.14 0.18
GlyA/(g/100 g) 0.09 0.12 Leu*/(2/100 g) 0.11 0.14
AlaA/(g/100 g) 0.10 0.12 Phe*/(g/100 g) 0.06 0.09
Pro/\/(g/100 g) 0.14 0.17 TAA/(g/100 g) 1.52 1.99
Tyr/(g/100 g) 0.06 0.08 TEAA/(g/100 g) 0.61 0.78
Cys/(g/100 g) 0.01 0.01 TFAA/(g/100 g) 0.74 0.97
His ¥ /(2/100 g) 0.03 0.04 TEAA/TAA/% 40.13 39.20
Arg3/(g/100 g) 0.08 0.13 TFAA/TAA/% 48.68 49.24
Thr*/(g/100 g) 0.09 0.12 TEAA/TNEAA/% 67.03 64.47
Val*/(g/100 g) 0.08 0.11

T AR IR, XILEM T EIEMR, ARIRESER; TAA: 2R B H; TEAA: DR R .
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0.51 g/100 g.0.65 g/100 g; FEBRISEELRRIT i A1) 53 531 Ay
0.51 /100 g.0.71 g/100 g; IEBRISZ IR T b7 L5435 hy
0.59 g/100 g, 0.81 g/100 g. FEil=2#45 5 (% 4 ) FW, Tr01 |
Tr21 SEREIL R & B A B35 2 5 (P<0.05), 224
IR | B E SR AR E S EA X AR, ARk F]
22.11 %, 40.7 %, 5S4k, Avgs . baFlds . RS E
FHTRALL, 3 HLwR T e S5 A 32 B R 2 — 1721230 Tre01
Tr21 2 PR H M A AR S R, DR . FHIRA
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334 ARSMALBRILE
TrO1. Tr21 AFEAb2EE5 2RI & Rk 5 fos, A
I, B FE IR S B o in T R 5 i XU 14 4 ol =2 —
(293002 BB & iR A SERR R 0.02 ¢/100 g, 0.03
g/100 g, ToWEYEX F(P>0.05); THEEIEIR Y 0.33
2/100 g, 0.43 g/100 g, 2= 5 2 (P<0.05); I5F KA ILRR
FHEN 012 ¢/100 g, 0.17 /100 g, 548 (P <0.05).
TrOl., Tr21 SZHERIERR/ 5 &AL LB 25 h 2.75.
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A FL sh W B 85 S S R /0 B R S SE R L (A F
3.0~3.5, MFZAGIE N 1.0~1.5120201 2 PR H 7 S ad ik
PR /55 7 W B AL R A P S 3 T AR HE DT R 4 Ak s
5271 PN T E S T 4R H A ARG Ty, s AR
JHFRE S RE A 3K
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F 6. F 7 HFIFH FAO/WHO HEFEM S LA = T T
R AR S TN A5 5 . AR W R T P SR AR
1853 R 1% & W B (AR 43 A IR, Tro 1 1 Tr2 1 S LR v 4
S0 021 F1 034, AR B 5 MR A BT g S
FAO/WHO #E B MABE AT KA —E 2 F . Tr0l 1 Leu,
Lys. Met, Cys. Phe. Tyr, Thr, Val } Tr21 ¥ Leu. Lys,
Met., Cys. Thr, Val f#) RC {H/NF 1, KM 2 Fp4R B AT
=z TR AR SR 25 Tl H Tle, Tr21 H Ile.
Phe. Tyr i) RCEHKF 1, FIAXEEILRAAXT 1T H . Trol
F1 Tr21 () SRC {E4r i E] 67. 56, R & MR 25
Tk 40 SR B R BS T FAO/WHO MR ALzt 7 A
WREHRATSES Cys EY), MEX, HeE ., Tk,
O, @S Met MEY, WZRE. Ak, FILL IREESFIERD
T, PFESR.

F4 2MRENKEERSE(N=3)
Table 4 Content of flavor amino acid in 2 species of Tremella fuciformis Berk (n=3)

Tr01 Tr21
FR/(g/100 g) LeA81/% FAR/(g/100 g) LeA/%
TR LR SOAA* 0.32 21.05 0.44 22.11
AR SR SWAA* 0.51 33.55 0.65 32.66
RS E AR BIAA* 0.51 33.55 0.71 35.68
BRI FAA* 0.59 38.82 0.81 40.70

xRN 2 R AR B 225 (P < 0.05), SOAA: Asp. Glu; SWAA: Thr, Ala, Gly. Pro. Ser; BIAA: Ile, Leu, Met, Phe, Val,

His. Arg; FAA: Asp. Glu. Arg. Ala. Gly.

x5 2HMRETEHRESERS B (=3)

Table 5 Amino acid configuration in two species of Tremella fuciformis (n=3)

Tr01 Tr21
5 H/(g/100 g) L A5i1/% S HEE(g/100 ) L A1/%
TR A LR SAA 0.02 1.10 0.03 1.51
YRR IERRE BCAA* 0.33 18.23 0.43 21.61
FFE AR AAA* 0.12 6.63 0.17 8.54
BC/A 2.75 2.52

H: SAA: Cys. Met; BCAA: Val, lle. Leu; AAA: Phe. Tyr.
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Table 6 Essential amino acid composition in 2 species of
Tremella fuciformis (mg/g N, wet weight)

EAA Tr01 Tr21 X7 FAO/WHO
Ile 356 415 331 250
Leu 279 323 534 440
Lys 305 277 441 340
Met+Cys 50 69 386 220
Phe+Tyr 304 393 565 380
Thr 229 277 292 250
Val 203 254 411 310

=7 2MRELFTREMKILE,. SERLERKN
REMLLERK Y
Table 7 RAA, RC and SRC of 2 species of Tremella fuciformis

RAA-01 RC-01 RAA-21 RC-21 SRC-01  SRC-21
142 1.30 166 1.79
63 0.58 73 0.79
90 0.82 81 0.88
23 0.21 31 0.34 67 56
80 0.73 103 1.12
91 0.84 111 1.20
65 0.60 82 0.88
4 % g

Trol, Tr21 2R ERT EFHRAM R SF . £ T fbis
AT, 2 FMREERN S AHEES . TR,
TrOl MR . KA. REELrdE . 4iEE B, K S EWE
F Tr21, TrO1 (BRI G | 4i2E R C, Ca SrEART Tr21,
TrOl YRR IR . BRRIS MR . FIRSZUEIR . o
MRS . ISR . AR . AR R
BMRTF Tr21,  TrO1 AT B R & i S S5 H 5 F Tr21.
2 PR H S b S SR Y IR AR L E B S T A &4
PEREK =24, AT FIAE H R R R At
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