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Abstract ; This paper studied on the non-volatile tasting components, including soluble sugar, sugar alcohol, free amino
acid and nucleotide, of the fresh fruiting body of Hericium erinaceus strain H5 in different developmental stages. The re-
sults showed that the content of non-volatile tasting components in the fruiting body of Hericium erinaceus strain H5 var-
ied among the developmental stages. In the fruiting body of Strain H5,the content of arabitol was the highest among all
soluble sugar alcohols in Hericium erinaceus, which was 6. 87 mg/g to 13. 98 mg/g. The content of 5'-nucleotide was
from 30.04 wg/g to 87.98 png/g;it was relatively high at Phase III and Phase IV while significantly reduced on the later
phases. The content of free amino acid was very low. As for the content of aspartic acid and glutamic acid, no regularity of
variation was found in the developmental stages. During each stage , EUC ( Equivalent umami concentration) of H5 varied
from 931.84.40 to 1798.06 wg MSG/100 g and expected the highest density on Phase IV.
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Fig. 1 H. erinaceus fruiting bodies harvested at different developmental stages
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A :split age; B:small fungal spine age ; C: mid-fungal spine age; D : maturing stage
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Fig. 2 HPIC chromatograms of mixed standard and H5-3
1 PpBH R ;2 Mg hE 5 3 . H #8151 : arabitol ;2 : trehalose ;3 ; mannitol
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Table 1  Contents of soluble sugar and sugar alcohol of fresh

fruiting body of H5 strains at different developmental

stages (mg/g)

FEfh o T B HrEER
Sample Arabitol Trehalose Mannitol
H5-3 6.87£1.79 1.97+0.16  0.78+0.10
H54 13.98£0.25  0.53+0.01  0.38 0.0l
H5-5 9.82+0.78 1.75£0.01  0.38£0.02
H5-6 12.831.18 1.49+0.10  0.55+0.01
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Fig. 3 HPLC chromatograms of six mixed standards ( A) and samples ( H5-3,H5-4 ,H5-5,H5-6) (B)
1.5 -JAF IR 52 .5 - PR IR 33 :5 - A R 54 25" - WU AR 55 - 5/ - B{HF R 5 6-5 - I iR

1:5'-CMP;2.5'-UMP;3.5'-GMP;4 .5"-IMP;5 :5'-XMP;6.5'-AMP
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Table 2 Content of 5'-nucleotide of fresh fruiting body of HS strains at different developmental stages (pg/g)

Pl H5-3 H54 H5-5 H5-6
Sample
5'-f -z 5'-CMP 451.03 +7.80 367.30 £5.40 373.24 2.7 488.13 +8.05
5'-RFT R 5'-UMP 95.81 +2.36 44.55 £1.48 37.54 +0.36 39.62 £0.25
5'- 54z 5'-GMP 46.60 £0.55 29.58 £0.24 6.09 £0.18 30.93 £0.16
5'-WUE R 5'-IMP 41.38 £0.71 30.94 £0.27 23.95+0.43 26.17 £0.38
5'-EHEER 5'-XMP - 19.04 £1.34 - -
5'-IRHER 5'-AMP 65.35 £0.55 64.35 +£0.38 52.01 £0.55 62.77 £0.45
KUBE 5741 R Flavor 5'-nucleotides 87.98 +1.26 79.56 £1.85 30.04 £0.61 57.10 £0.54
S 5" -#ZAF IR Total 5'-nucleotides 700.17 +11.97 555.76 +9.11 492.83 £4.22 647.62 £9.29
TE: =7 R AR E]
Note:“ —” means not detected.
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Table 3 Content of Glu and Asp of fresh fruiting body of H5

strains at different developmental stages (pg/g)

FE i BHER RITEHR
Sample Glu Asp

H5-3 0.98 +0.04 0.02 £0.01
H54 1.250.01 0.04 £0.02
H5-5 1.08 £0.02 0.02 £0.01
H5-6 1.43 £0.05 0.03 £0.01
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Table 4 EUC of HS strains at different developmental stages

KHE B SV
Developmental stage EUC (pg/100 g)
H5-3 931.84
H54 1798. 06
H5-5 996. 63
H5-6 1276.52
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