Hans Journal of Food and Nutrition Science & 58788} %, 2020, 9(2), 145-153 Hans )0
Published Online May 2020 in Hans. http://www.hanspub.org/journal/hjfns
https://doi.org/10.12677/hjfns.2020.92019

Chemometrics Analysis of Amino Acids of
Different Edible and Medicinal Mushrooms

Shijun Yu?", Xiangdong Li!, Wei Wang?, Xinyi Chai?, Jiawen Yuan!, Weikun Wang3

'School of Biology and Food Engineering, Chuzhou University, Chuzhou Anhui

’Administration for Quality and Safety of Agricultural Products in Xuancheng, Xuancheng Anhui
*General Biosystem Co., Ltd., Chuzhou Anhui

Email: 'yushijun@outlook.com

Received: Mar. 26"’, 2020; accepted: Apr. 10"’, 2020; published: Apr. 17th, 2020

Abstract

In the present work, amino acids of 35 different edible and medicinal mushrooms were determined
and the obtained data were analyzed by principal component analysis (PCA) and hierarchical cluster
analysis (HCA) using SIMCA and NCSS. The results demonstrated that the total amino acid content of
Pleurotus ostreatus was highest, up to 24.46%. The essential amino acid content of Russula vinosa was
highest, up to 8.02%, followed by Pleurotus ostreatus and Tricholoma gambosum, reaching 7.44% and
7.35%, respectively. The contents of essential amino acids of Eleutherine bulbosa, Agrocybe cylindra-
cea, Russula vinosa, Dictyophora indusiata, Sarcodon imbricatus and Russula virescens accounted for
more than 38% of total amino acids. Principal component analysis indicated that the first three prin-
cipal components contributed 69.00%, 12.30% and 5.56% of the variance, respectively. The cumula-
tive contribution rate of the first three principal components is 86.83%. Hierarchical cluster analysis
showed that 35 mushrooms could be divided into three groups, including 12, 10 and 13 edible and
medicinal mushrooms, respectively. 35 edible and medicinal mushrooms are classified into three
groups according to their contents and compositions of 16 amino acids.
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Table 2. Total variance interpretation of principal component analysis
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Figure 1. Load plots of principal component analysis
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Figure 2. Score plots of principal component analysis
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Figure 3. Double dendrogram of cluster analysis of amino acids
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