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ABSTRACT : Lentinula edodes is an edible mushroom that contains a B-glucan called lentinan, which has antitumor and immune-
enhancing properties. In the present study, the B-glucan contents of L. edodes mushrooms cultivated on sawdust with different
nutritional supplements and fruiting temperatures were measured using a commercial B-glucan assay kit purchased from Megazyme
(Bray, Ireland). The weight loss of sawdust media and the yield of fruiting bodies showed similar trends, but the yield was more
closely associated with the nutritional supplements used than the weight loss of sawdust media was. The B-glucan contents of L.
edodes were 39.5-42.1%, except in the bean curd refuse + CaCl2 supplementation group (50.4%). Furthermore, the B-glucan
content decreased with increasing temperatures and was 42.4% at a low fruiting temperature.
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Fig. 1. Weight loss rate of Lentinula edodes according to different supplements on sawdust cultivation after 120 days of inocula-
tion. Al, rice bran; A2, rice bran + CaCl,; Bl, barley flour; B-2, barley flour + CaCl,; C1, bean curd refuse; C2, bean curd
refuse + CaCl,; D1, red ginseng refuse; D2, red ginseng refuse + CaCl, (Duncan's multiple range test, p < 0.05, n = 4).
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Fig. 2. Yields of fruiting bodies of Lentinula edodes according to different supplements on sawdust cultivation (fresh weight, g/2
kg medium). Al, rice bran; A2, rice bran + CaCl,; B1, barley flour; B2, barley flour + CaCl,; C1, bean curd refuse; C2, bean
curd refuse + CaCl,; D1, red ginseng refuse; D2, red ginseng refuse + CaCl, (Duncan's multiple range test, p < 0.05, n = 4).
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Fig. 3. B-glucan contents of fruiting bodies of Lentinula edodes according to different supplements on sawdust cultivation. Al,
rice bran; A2, rice bran + CaCl,; B, barley flour; B2, barley flour + CaCl,; C1, bean curd refuse; C2, bean curd refuse + CaCl,;
D1, red ginseng refuse (Duncan's multiple range test, p < 0.05, n = 3).
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Fig. 4. B-glucan contents of fruiting bodies of Lentinula edo-
des according to fruiting temperature. Low, 13~15°C; Medium,
18~20°C; High, 24~26°C (Duncan's multiple range test, p <
0.05, n = 3).
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