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Investigation on the content of vitamin B; and B, in 6 kinds of edible fungi in
Yunnan province
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ABSTRACT: Objective To investigate and analyze the content of vitamin B, and B, of 6 kinds of edible fungi in
Yunnan province. Methods The 6 kinds of common fresh edible fungi were collected in Yunnan province. According
to GB 5009.84-2016 National food safety standards Determination of Vitamin B; in Food and GB 5009.85-2016
National food safety standards Determination of Vitamin B, in Food, vitamin B| and B, in samples were detected by high
performance liquid chromatography (HPLC). Results Among the 6 common fresh edible fungi, the highest average
vitamin B, content was 0.0812 mg/100 g of the tiger palm, and the lowest was 0.0298 mg/100 g of the dry bacteria. The
highest average vitamin B, content was 0.587 mg/100 g for dry bacteria, and the lowest average was 0.0510 mg/100 g
for artificially planted morel. Conclusion Both artificially planted and wild edible fungi contain a certain amount of
vitamins B; and B,, which has certain nutritional value.
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Table 1 Instrument parameters

i H HiE#E B, HiE#E B,
ENE Y Cig#l 4.6 mmx150 mm, 5 pm
Wi Bl AH 0.05 mol/L ZBRENIF I -H BE(65:35, V7))
oallF DA #
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\T‘“ vz 12,
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I 0.8 mL/min 1 mL/min
IR R 30 °C
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Table 2 Detection results of vitamin B, content in edible fungi

K 25 5 /(mg/ 100 )

Fr BB A R KA T B/
i/ ME ST NN LRVA ¢ FEE
1 FHRE (S0 I3 TR 10 0.0243 0.0574 0.0481 0.0459
2 EAY NS KEL, FEE 7 0.0247 0.0641 0.0381 0.0413
3 TEw B, i, BR 10 <0.0200 0.0465 0.0280 0.0298
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B9 BEHREARK RAEH FE A3 —
/M KM R FE
4 U A R, fhul, 2, F% 8 <0.0200 0.0465 0.0348 0.0341
5 (UED T A 5 0.0267 0.0426 0.0315 0.0331
6 SR W, 0. KBE. phu 7 0.0283 0.134 0.0778 0.0812
#x3 ERAETEEEB IENKENER
Table 3 Detection results of vitamin B, content in edible fungi
- K 2% 5 /(mg/100 g)
FE BEHEAK SRAEH FE it B/ —
/M SN LREDR A
1 EiAr] . 2. WYL 10 0.0200 0.0718 0.0557 0.0510
2 FAINSS KHL, FEME 7 0.151 0.315 0.261 0.241
3 TEE |32 I 0 N R E 10 0.445 0.715 0.588 0.587
4 W BB, fhh. i, K& 8 0.0880 0.415 0.279 0.275
5 (MEZD T A 5 0.172 0.187 0.184 0.182
6 R W, 20, KBE. dhuh 7 0.197 0.291 0.226 0.240
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