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Abstract
for development and utilization of Lepista fungi. [ Method] With fruiting bodies of four kinds of Lepista as materials,crude protein,amino acids

[ Objective | The aim was to analyze protein and amino acids in fruiting bodies of several kinds of Lepista, to provide reference basis

were determined and analyzed. [ Result] Crude protein contents in L. sordida, L. nuda, L. caespitosa and L. luscina were 23.23% ,21. 03% ,
19.60% and 18.32% . The contents of essential amino acids accounted for 41.46% ,42.56% ,42.55% and 44.49% of the total amino acids,re-
spectively. The proportions of amino acids in four kinds of Lepista were reasonable. The E/T and E/N exceeded WHO/FAO standards of E/T
(40% ) and E/N (60% ). The first limiting amino acid of the fruit body protein of L. nuda was Tyr + Phe, The first limiting amino acid of the

fruit body protein of L. caespitosa was lle ,while it was Leu in L. sordida. The first limiting amino acid of the fruit body protein of L. luscina was lle
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and Lys. [ Conclusion ] L. sordida L. nuda L. caespitosa and L. luscina fruiting bodies had higher nutritional value and health protection value.
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Table 2 Essential amino acids composition in fruiting bodies of four kinds of Lepista
T Thr Val Met + Cys Ile Leu Phe + Tyr Lys Gross E/T E/N
Lepiota /kg(DW)  &/kg(DW)  ¢/kg(DW) o¢/kg(DW) g/kg(DW) o/kg(DW) g/kg(DW) g/kg(DW) % Yo
T L. sordida 7.3 5.7 9.0 4.9 8.3 8.9 6.9 51.0 41. 46 70. 83
LT L nuda 6.8 5.5 15.9 4.5 7.9 8.1 6.5 55.2 42.56 74. 09
1758 L. caespitosa 6.7 5.3 9.2 4.3 7.9 8.1 6.6 48. 1 42.55 74. 08
KT L. luscina 5.1 4.3 9.6 3.5 6.9 7.4 4.8 41.6 44.49 80.15
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Table 3 Protein mass fraction of essential amino acids in fruiting bodies of four kinds of Lepista mg/g
ﬁﬁm Thr Val Cys + Met Leu Tyr + Phe Lys 'l‘lfxti(;l al
AN L. sordida 31. 60 27.10 38.74 21.09 35.73 38.31 29.70 222.27
T HE L nuda 32.30 26. 15 75. 06 21.40 37.57 30.91 31.50 254. 89
175 L. caespitosa 34.20 27.04 46.94 21.94 40. 31 33.67 45.70 249. 80
KA L. luscina 28.20 23.73 52.98 19.32 37.66 40.84 26.45 229.22
FAQ/WHO it 40.00 35.00 50. 00 40.00 70.00 60. 00 55.00 350. 00
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Table 4 Amino acid score of protein from fruiting bodies in four kinds of Lepista %

i JENe
Epﬁm Thr Val Cys + Met Ile Leu Tyr + Phe Lys Thetﬁl
WA L. sordida 79. 00 77.43 77.48 52.73 51.04 63. 85 54.00 51.04
TR L nuda 80.75 74.71 150. 12 53.50 53.67 51.52 57.27 51.52
P75 L. caespitosa 85.50 77.26 93. 88 54. 85 57.59 56. 12 83.09 54. 84
TRAEGFBE L. luscina 70.50 67.80 101.89 48.30 53.80 68.07 48.16 48.16

x5 A MBEREEFIAEARPEERILERE
Table 5 RCAA of protein from fruiting bodies in four kinds of Lepista

ﬁﬁm Thr Val Cys + Met Tle Leu Tyr + Phe Lys
KA L. sordida 1.22 1.19 1.19 0. 81 0.78 0.98 0.83
LT L nuda 1.21 1.12 2.25 0.80 0. 80 0.77 0. 86
EEBE L. caespitosa 1.18 1.06 1.29 0.76 0.79 0.77 1.14
KAGTEE L. luscina 1.08 1.04 1.56 0.74 0.82 1.04 0.74
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