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Fig. 1 The crude fiber content of black fungus

from different areas
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Fig. 2 The crude fat content of black fungus

from different areas

x1 AEFHEAREHERS LR
Table 1 The oily component comparsion of black fungus from different areas
7 i i/ % SR/ Y BB 2/ %6 TR % L
Origins Oleic cid Linoleic acid Fatty acid Linolenic acid Palmitic acid
77t Northeast 30.73 47.63 2.69 2. 00 16. 88
KB Fengqing 41,42 22.84 10. 47 0. 00 25. 24
b Qiubei 35. 49 42,59 5.93 0. 00 15. 98
Ifi ¥ Lincang 24. 34 61. 44 1. 38 2.53 10. 32
44T Jinjiang 42,22 31.43 8.78 0. 00 20. 87
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The Content of Total Dietary Fibre and Grease of the
Auriculaia auricula in Different Areas

FENG Xiao-fei.Zhao Ning
(Faculty of Life Science,Southwest Forestry Universty, Kunming, Yunnan 650224)

Abstract; In order to study the content of crude fat and total dietary fibre of Auriculaia auricula in different re-

gions. The content of crude fat and total dietary of Auriculaia auricula from Northeast, Qiubei, Jinjiang, Lin-

cang and Fengqing were determined by soxhlet extraction and acid-base lixiviation method, and the fatty acid

composition of black fungus were analyzed by gas chromatography. The results showed that the Auriculaia au-

ricula from Fengqing region had the highest total dietary content of 42. 53 g+ (100 g)'. The Auriculaia auricu-

la from Jinjiang area had the highest crude fat content of 1. 82 g+ (100 g)"'. The composition of oleic acid and

linoleic acid content were more,and linolenic acid content was less in the sample grease composition.

Keywords: Auriculaia auricula ; crude fat; total dietary fibre
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