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Study on the active ingredient content of mycelium and
rhizomorphs of Armillaria mellea
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ABSTRACT: Objective To study the differences in the content of Armillaria mellea mycelium and rhizomorphs,
total polysaccharides, total proteins, total triterpenes, ergosterone, ergosterol and adenosine, provide a theoretical
basis for the comprehensive development and utilization. Methods The content of total triterpenes, total
polysaccharides and total protein was determined by ultraviolet-visible spectrophotometry. The content of
ergosterone, ergosterol and adenosine was determined by high performance liquid chromatography. Results There
were significant differences in the content of most active components between Armillaria mellea mycelium and
rhizomorphs. The total triterpenes, total protein and ergosterol showed that the content of mycelium was better than
that of rhizomorphs, and there was a significant difference (P<0.05); the total polysaccharides content and

ergosterone content of rhizomorphs were better than mycelium, and the content difference was obvious; the content
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of adenosine was similar between the two. Conclusion For the medicinal use and development of Armillaria mellea

and the development of health food, it is necessary to develop rationally according to specific plans to achieve

rational utilization of resources. The research results can lay a theoretical foundation for future comprehensive

utilization and development.
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