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Cultivation Techniques of Fritillaria in Heilongjiang Province

ZHANG Shu-quan',LI Cen' ,CHEN Jing' ,HU Ying-ying' , KANG Qing-hua' ,LU Zhi-qun’
(1. Institute of Economic Crops, Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China;
2. Institute of Agricultural Remote Sensing and Information, Heilongjiang Academy of Agricultural Sciences,
Harbin 150086, China)

Abstract : In order to adapt to the adjustment of planting structure in Heilongjiang Province and provide sugges-
tions for farmers to choose new planting projects, the medicinal value. price and cultivation techniques of Friz-
illaria were introduced in detail, and the planting benefits of Fritillaria in Heilongjiang Province were ana-
lyzed. It is suggested that farmers should select Fritillaria medicinal materials according to the unique climate
characteristics of Heilongjiang Province, and the prospects and benefits will be considerable.
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Nutrient Composition Analysis of 18 Common
Wild Edible Fungi in Yunnan Province

YAN Ming.GAO Guan-shi, YOU Jin-kun,TANG Xin-ming.YANG Lu-min, WU Su-rui
(Kunming Edible Fungi Institute of All China Federation of Supply and Marketing Cooperatives, Kunming
650221, China)

Abstract: In order to study the nutrient composition of wild edible fungi in Yunnan Province, The water,ash,
crude fat,crude fiber,crude protein, mineral elements and flavor amino acids of 18 common wild edible fungi in
Yunnan Province were analyzed by national standard method. The results showed that 18 kinds of wild edible
fungi belonging to 10 genera of 7 families and 6 orders,and were comparable with common artificial cultivated
edible fungi in water.ash,crude fat and crude fiber,and higher than common artificial cultivated edible fungi in
crude protein. The iron in all samples.the Se in Thelephora ganbajun ,the Cu in Termitomyces microcarpus
and Termitomyces microcarpus »the Ca,Mg and Cu in Termitomyces clypeatus and Termitomyces robustus all
much higher than common artificial cultivated edible fungi. The total content of Asp,Glu, Ala,Gly,Phe and Tyr
in all samples are range from 0. 355 to 1. 548 g+100 g, while the content of MSG-like amino acid is higher than
sweet amino acid and aromatic amino acid,and the aromatic amino acid was the least. The highest average total
content of 6 amino acids was Lyophyllaceae,followed by Boletaceae and Russulaceae. The content of sweet ami-
no acid,aromatic amino acid, total sweet amino acid and MSG-like amino acid,and total 6 amino acids in Termi-
tomyces robustus were higher than other wild edible fungi,and much higher than cultivated edible fungi. It can
be seen that the common wild edible fungi in Yunnan Province are delicious and have high nutritional value,
which is extremely valuable for development and utilization.

Keywords: Yunnan Province; wild edible fungi; nutrient; analysis
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