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Fig. 1. Fermentation temparture of synthetic compost
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Fig. 2. ‘Growth steps of mushroom fruit body

Table 1. Yield of mushroom fruit body

Numbers Weight (g.) Mean weigt (g.)
# 4 10 154 15.4
# 19 15 207 13.8
# 20 8 67 8.4
# 5 4 36 9.0
# 1 10 54 5.4

3 Zyuval—-LlEROIEHRER

rodh, 2FMELTEON 2y Yab— LREDIEIB A FVIRTNEHFR 702 77T
D BE, B3INKRTL U F+— rosBoh, VOEHBE— 7 8b 5bhic, €DK~ DE
%d,?v-b%%w&wﬁ.gﬁﬁ BEBOTHRAEL, Cs.0, Cis:2 THEZ EMbhol, F
teF»— FESI6, 17, 18132, XBMELYD, Cs.,, Cy.p, Cpy., THEIT EMDP ST THHD
REEERIC LT, oIS REN & REEHMOBREAVTRE L. 2ORKRIT, FANTR
Lo

FIBRDESIC, =y Val— sDRKER, BIBRESR I YRR PE 7 oos v aBEARIT YRR
FERE LT R0, TOMBLDINEINTI =y ¥ a v — ATFEEKOEE D B B % HEE Lico
ZOMBORSBE DI BEMERZ, BSEHMLTED, C,. , BBHEL61~T3%THD, C;.,,C, .,
BENICRTCED 1o T2 ZDIEBERE < v ¥ 2 V— A FEROREERBEINICHE TS &, K2
VBT, C,h., 8ELLBL0~T0HBTH - 720, 77 v FRETR, Ci.. DEDZEAS



ME-BEE-S5& B HEH - @E . v Vo — a5 L 2O OHMT 189

REDL, 40~50BIC1 570 HICC . 12, 759 FBRETEMLTO . ChODRKRIZ, B2 -
3RICRL I

Fig. 3. Chromatogram of fatty acids of mushroom fruit body lipids
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Fig. 4. Identification of fatty acids of mushroom fruits body lipids
* Saturated fatty acid. ** M onounsaturated fatty acid.

xx* Diunsaturated fatty acid.
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Table 4. Fatty acid composition of lipid fractions of mushroom fruit body
( Percent for total fatty acids )

Peak no. 1 2 3 4 5 & 1 8 9
Co:y
Unk or C]U:o ClO:l CIG:Z Cl].'() CUZI CIZZD Cll:O
C g:2
Total lipids 027 319 207 086 056 087 7.60 083 098
Phospholipids 048 055 078 ~— 017 030 402 086 090
oo ond MONO-, 490 206 107 - 096 219 1384 537 2.89
Free fatty acids 136 057 040 - 124 235 971 715 3.54
Triglycerides 234 074 097 ~— 130 266 1188 690 3.42
Hydrocarbons 262 112 058 - 076 146 860 3.86 224

10 11 12 13 14 15 16 17 18 19 20

CISIO

COI‘ C12:2 cu:o C13;2 C15:o cw:o Cis: 1 Cis:o ClB:l Cls:z C1622
1311

0.34 028 050 096 090 853 038 124 187 67.09 -

052 058 060 192 0.58 17.76 0.18 3.22 2.34 6380 0.30
3.89 451 0.86 1468 4.08 1813 1.80 1.19 1.73 1115 4.52
510 570 1.26 1937 591 1993 210 1.32 231 342 711
495 559 1.03 1852 521 1721 227 177 246 4.39 6.72
289 331 180 1159 318 4176 180 105 190 504 4.11
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Sommary

Mushroom was cultivated by using the synthetic compost, which fermented the mix-
tures of cane sugar baggasse, calcium cyanamide, urea, rice bran, and water and then
sterilizted by steam or chloroform, and the fatty acid composition of its lipids was
analyzed.

The yield which was obtained by using the synthotic compost srerilized by chloro-
form was smaller than that by steam. In the fatty acid composition of total lipids of
the mushroom fruit body there was little difference between the sterilizstion mothods of
the synthetic compost. In the fatty acid composition of its total lipids in button step,
C18:2 was main fatty acid, 67% of total fatty acid, C16:0.9%, and C11:1, about %,
but in flat step C18:2 decreased to 43%. The fatty acid composition of its phospho-
lipids was similar with that or its toftal lipids, C18:2 was main fatty acid but in its
sterols, mono—, diglycerides and free fatty acids fraction main fatty acids were consisted
of C16:1, C13:1, and C11:1, and in its hydrocarbon fraetion C16:0 was main fatty acid.



