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Table 1 Comparison on nutritional ingredients of five kinds of fungus chaff
T e KA/ % HUBENG/ %0 Merde/% KRSy /% KRELY/ %

/% 55/ %

Fungus Crude Crude Crude Crude Nitrogen-free o . !
. . Phosphorus ~ Calcium

chaff protein fat fiber ash extract

¥4k Leurotus ostreatus 5.85 b 2.05 a 20.84 ¢ 4.21 ¢ 53.95 a 0.31b 2.21 a
5 4E Flammulina veluti per 9.09 ab 0.92 b 26.08 ab 21.00 a 37.50 b 0.48 a 2.46 a
WOKH Auricularia auricula 10.24 a 0.86 b 28.48 a 15.45 b 31.88 b 0. 40 ab 2.59 a
FU4h Lentinus edodes 8.90 ab 1.22 b 28.24 a 8.06 ¢ 31.53 b 0. 38 ab 2.32 a
JCHE Hohebuehelia serotina 8.03 b 1.20 b 24.13 be 7.04 ¢ 39.57 b 0.28 b 2.43 a

: FFIAR /NG F B RRAE 0. 05 /K22 5 B3 (P<C0. 05),

Note: Different lowercases in the same line mean significant difference at 0. 05 level.
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Comparison on Nutritional Ingredients of Five Kinds of Fungus Chaff

SUN Zhao-wei, XING Li, WANG Yu,DENG Chong,ZHOU Kai-wei
(Institute of Biological Engineering of Jilin Agriculture Science and Technology College, Ji-

lin,Jilin 132101)

Abstract; In order to provide the experimental basis for differentiated applications of different fungus chaff, taking dif-
ferent kinds of fungus chaff as raw materials, the differences of nutritional ingredients of different fungus chaff were
studied. The results showed that crude fiber content of five kinds of fungus chaff was more than 20 % , phosphorus and
calcium content of five kinds of fungus chaff was not significantly different, the crude protein content of Auricularia
aurlcula was the highest,the crude fat content of Leurotus ostreatus fungus chaff was the highest, which was signifi-
cantly higher than the other four kinds of fungus chaff. The crude ash content of Flammulina veluti per was the high-
est, significantly higher than the other four kinds of fungus chaff.
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