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Comparative analysis of flavor component in fresh fruiting body of

Pleurotus ostreatus harvested at different stages of maturity

LIU Qin', CUI Xiao', SONG Zhibo', HU Sujuan', KONG Weili', SHI Ziwen’, WU Jie’ , ZHAGN
Yuting'

(1. Institute of Plant Nutrition, Agricultural Resources and Environmental Science, Henan Academy of Agricultural Sciences, Zhengzhou
450002, Henan, China; 2. College of Life Sciences, Henan Agricultural University, Zhengzhou 450002, Henan, China)

Abstract: In order to determine the optimum picking time of fresh Pleurotus ostreatus, the flavor components in fresh
fruiting bodies of P. ostreatus harvested at different growth stages were studied, and the data were statistically analyzed by
principal component analysis and cluster analysis. Results indicated that the levels of free amino acid, 5’ -nucleotide and
volatile compound in P. ostreatus harvested at different stages of maturity varied, and significant differences were shown
among all samples based on maturity. Principal component analysis(PCA)could clearly discriminate samples from different
maturity, with results obtained from hierarchical cluster analysis (the euclidean distance is 2.5) being in agreement with
those of PCA. The total contents of free amino acids (34.31 g-kg™), aldehydes(13.30%)and hydrocarbons(0.48%)and the
comprehensive evaluation score (3.78) of fresh fruiting body peaked at T2. Total 5'-nucleotide content(1.64 g-kg'), EUC
value(108.75 g MSG- 100 g fresh weight)and other volatile substances content(4.98% )reached the peak at stage T3. The
optimum picking time to ensure the appearance, economic efficiency, flavor quality and comprehensive evaluation score
of P. ostreatus remained at a relatively high level was determined to be stage T3 in the present experiments.
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fEds - M-3-EE CH,0 12.93+0.21 d 47.59+2.11 a 17.16+0.56 ¢ 13.33+1.01 d 40.48+2.10 b
3-%EE C:H,;,0 40.03+1.39 b 18.5542.01d  41.85+3.11b 48.3043.25 a 31.52+1.99 ¢
LT C2H60 0.41+0.02 b 0.01£0.00 ¢ 0.82+0.10 a
3-S5 A4 bR-3-8E G HLO 0.06+0.01
it 53.37+1.25d 66.15+2.03 b 59.83+1.87 ¢ 61.69+1.55 ¢ 72.00+1.85 a
BER 2 CsHis 0.07+0.00 a 0.01£0.00 b
+- POk CuHso 0.09+0.02 a 0.07+0.01 b
Tkt CisHx 0.070.01
RWAYH CisHy 0.06£0.00
P, R e ik - CsHio 0.07+0.01
RS- L CH.0 0.07+0.01
KN C:H; 0.28+0.03 a 0.21+0.02 b 0.17+0.01 ¢ 0.26+0.03 a 0.22+0.02 b
it 0.34+0.02 b 0.48+0.05 a 0.31£0.02 b 0.26+0.03 ¢ 0.22+0.02 ¢
HAbZ 2B, C.H.0, 0.080.01
IR gy LTk CH,.0 0.08+0.03
VN CH.0 0.32+0.01
2-J R FE -1 IR C:H,.0 3.69+0.59 a 2.38+0.26 ¢ 2.91£0.11 b 2.39+0.13 ¢
Ay P VR R CHi0 1.62£0.29 b 1.49£0.21 b 1.47£0.15 b 2.65+0.33 a
L] TR C:H,,0 0.67+0.11 a 0.36+0.02 ¢ 0.58+0.09 b 0.34£0.10 ¢
it 4.36+0.62 a 4.68+0.09 a 4.98+0.55 a 3.86+0.25 b 3.15+0.12 ¢

T AT ARG FRERIRAE 0.05 KT ZE57 8% .

BN 0.17%~0.28%. BLib, FohHrff 7 sefhk bl F—Ewm.
T — e H AR AL &Y, G I 3L Rk 2 —RE R T A PR 5 R B s R E 4T PCAL, WL AN ]
Fik STk S I3, ] BE T 2 B B SR B AR AR BB T % T O SEARAE AR W BEI AT . B 8 BT

4 p A 1 [ Bk B
A FMi
2 r | 0.5 F
§ / 2H 51 ;\; Ttk
g : | N 2
N N 21
00 LIS 20
~ T4 9
- 19
TS5 13
0.5
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| -1 £ 1 1 1
) -1 -0.5 0 05 1
PC1(52.7%) PC1(52.7%)

8 EMFEAMEMIENMANEENFEREFRAERNERS ST (A:FHE,B: MEED
« 44 -



5591 X1

T B8 < AN (7 FI AL T 208 e S A b XUBR A5 F) L 23 W

X ISR 5T

N PCA EIfifR: 7 8 B AT Z 5T Y 84.8%, PCl
AT PC2 435 5 5 Z T 52.7%F1 32.1% , AN 7] il 2
FEFIRFE A B TR 5 MRS . W 8-A
B, T1 BEARBR—MFEARAL T2 U R RSN, R
BT — R T2 FEARAL T 28 R T3 FEA K
ST HE VUG IR s T4 FEAAL T2 DU R IR TS FEAAL
FTHE=ZLWR. KPP TI A THEATTES. K
5-B on T AR SR G R, 1]
PAF th i 28 A A SR ) 5 AE PCL IR DT 1) 149 73 48
&, XX 73 T1LT3 Hl T4 FEARTTRRI K . R AR
X5 PC2 B IEM I, X T2 FEAS 40 A AT 8¢
KAEA . TS5 HEAHEESEY) BUA A & e, PCL A
PC2 (1353 BN E
2.5 ZEIEH

VI B B IR S A% R ANE & I 5 B
N SPSS #At: , BEAT F A3 40 b . HIER 2 ATAN, HI 3
AN FE R X SRR S R T 1, Rk Z DTk E N
97.641% , WA IEELHT 3 DN FHsr. 3 MBI
CREYEAR B, NI S WA (] RS A R ST 4 5 1 SR i
BRI S AL R R AR IR 5 B

R2 ERSHESEEMRBE

L AR TIETRA /% RUTT 2 THRE /%
1 17.432 64.564 64.564
2 5315 19.687 84.251
3 3.615 13.391 97.641

MR 3 Frow , HfE R i J5 46 A8 5 0] K] - 5 1 (1)
KN, IERRIN G [ J7 W] . ZZ8 & Asp- Thr. Ser.
Glu.Gly. Ala. Val, Met. Ile. Leu. Tyr. Phe. Lys. His-
Pro. Trp. & KA HAR KM B AE PC1 b A 5 2 A
REG W EATS PCLAH R PR 58 s PC2 H Arg.
5’-GMP.5’-CMP. B£8R AN 4 R
GIER K PC3 57 -IMP.5"-UMP £l 5" -XMP #% i
R

23k E R AT HREL 3 AN E RS, LA E
FSC 3 Yo I8 ) 7 72 AH T BT R R A AL R L LR G F
Hri 7 F=0.661F1 + 0.202F2 4+ 0.137F3 , it 5 & h
P ST B TSR SR A 150 A BURR T R
W& FEARZEA SR K. QIR 4 Fos, AR B
JEE S 44 - S AR 9 BT 22 ) S 3, T2 IRE T O 5 o
1, T1 B IRZ, 7S B3 S AR XU ity 5T AR
(T3), i B (T5) ¥ A& KR i BT 22 . {H T1 B
JRT T2 IR T SRR U, N R T &0t
Rt o LG, T3 IR Y 6 8 1 L 4
BrAAE TR RER B2 28 6 i 35 5 HL AR T 22 0

R3 ERSRIFERE S HEER

sk PC1 PC2 PC3
WAt RHMERE BGT REERE AT AT E
Asp 0.975  0.056 -0.147  -0.028 -0.158 -0.044
Thr 0.973  0.056 -0.198  -0.037 -0.040 —0.011
Ser 0.977  0.056 -0.044  -0.008 0.183  0.051
Glu 0.974  0.056 0.124  0.023 -0.185 -0.051
Gly 0.976  0.056 0211  0.040 0.034  0.009
Ala 0.962  0.055 0.193  0.036 -0.194 -0.054
Val 0.990  0.057 0.080  0.015 -0.079 -0.022
Met 0.980  0.056 0.170  0.032 0.100  0.028
Ile 0.991 0.057  —0.024 —0.005 -0.122 -0.034
Leu 0.981 0.056  —0.063 -0.012 -0.177 -0.049
Tyr 0.990 0.057  —0.012 -0.002 -0.052 -0.014
Phe 0.982  0.056 0.170  0.032 -0.024 -0.007
Lys 0.999 0.057  —0.021 -0.004 0.020  0.006
His 0.995  0.057 0.068  0.013 0.001  0.000
Arg 0.053  0.003 0.708  0.133 -0.704 -0.195
Pro 0.990 0.057  -0.032 -0.006 -0.009 -0.002
Trp 0.624  0.036 0.513  0.097 0.580 0.161
5-GMP 0.623  0.036 -0.750 —0.141 0.222  0.062
57-IMP  0.115  0.007 0.586  0.110 0.801 0.221
5-UMP 0.327 0.019 -0.642  —0.121 0.681 0.188
57-XMP -0.229 -0.013 -0.465  —0.087 0.809 0.224
57-CMP -0.273 -0.016 -0.773  -0.145 -0.260 -0.072
BE -0.522 -0.030 0.603  0.113 0.557 0.154
2SS 0.255 0.015 0.938  0.176 -0.140 -0.039
faes 0.913  0.052 0234 0.044 0.326  0.090
LEEN 0316 0.018 -0.786  —0.148 -0.462 -0.128
HAhZE  0.809 0.046 -0.519  -0.098 0242 0.067

R4 FREIPETENSET AR EFSES TN

RAFE  FI F2 F3 F He44
Tl 3.19 0.00 -3.07 1.69 2
T2 4.66 2.12 1.97 3.78 1
T3 054  -3.19 092  -016 3
T4 -3.16  -120 046 227 4
T5 -5.24 227 -030  -3.05 5

(HH 55 AR 4~5 cm) , (R IR A R °F 245 397 1 S R i
HRWUH A T3 B
2.6 BRRBESW

KA E RIS B 0 A i 25 28 L PR 57 A% 1
i R4 R 0 IR A AL ) R A 4 ISR
Ward 3% #2700 Wk R 25 T B () s o T 1 4 i
SEARRE AR 2 [A) 14D 11 B 20, 73 30 I REIR (B 9O &8
I~ 1 AN 5] 3 P~ 0 - SRR A 22 18] () 9% 2R R 43
ke 15 MEARTAP LR A 2l 2 M
FRENEE B REAS 4 (T1 A1 T2), B 20 T3.T4 1 T5
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B, T B 6 - SR R OR 2 BUER IR B B AE T
T2 B A, TS B Ak . T3 BF 3 57 - IR
iR T H A A B, EUC H A R A3
TR, T3 I P46 B i1 SR ¥ EUC fH e, N
108.75 g MSG- 100 g'. {EA& G F-as A r= i, 1 45 5
T T4 B BSR4 , 72 s e i LA, I 2
SRR T R T3 B R T 4, AL A D
JECEE U, 3X 5 AT T AR T3 S A SR d T s B
B BUC A —3. MAh, iZ48 R 5 R EFE
fifi 7% F- S A MSG-like Z8FE IR &L 75 5 (1) A5 1 35
FRABAC™T . SR, % FoAth £ FH B AR T 45 SRR 8, B
BT it P BRI [ I, ol o8 o Vi 5 2 R R\ 57 -#4%
HER LA & EUC H s e 5 35 % 711 Cho
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RV 5 A £ P TR R AAE RO (1) 32
VP et SO Kt AN T AN e N BN E Ay
YIS, AN TR R 28 (R4 & 42 3 ) £ FE B8 A [ 11 X
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