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Abstract

Using 9 common edible wild mushrooms in Yunnan as raw materials, including Cantharellus ciba-
rius Fr, Catathelasma ventricosum, Russula virescens (Schaeff.) Fr, Russula virescens, Ramaria bo-
trytoides, Boletus speciosus, Boletus brunneissimus, Boletus luridus, and Boletus riegius Krombh.
Referring to the methods and conditions of GB 5009.84-2016 and GB 5009.85-2016, the content of
vitamin B1 and B2 in 9 edible wild mushrooms was determined, the vitamin B1 and B2 content
between fresh and dried wild mushrooms was compared, and the content of vitamin B1 and B2 in
wild mushrooms stored at the same temperature for different cycles was analyzed. The results
showed that all 9 edible wild mushrooms contained vitamin B1 and B2, but the content of vitamin
B1 and B2 in dried wild mushrooms was much higher than that of fresh wild mushrooms, which
was 2~10 times higher than that of fresh wild mushrooms. Vitamin B1 in wild mushrooms stored
at the same temperature for different cycles will degrade as the storage cycle increases, while vi-
tamin B2 is very stable and not easily oxidized. This provides a theoretical basis for the further
development and utilization of wild edible mushroom resources.
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BPAER, O LE. #, R RRMIAW, SERCAEAESHE 2500 &, FRE A2 1000 F,
AL 880 FH[1] [2] [3], 45t A HEMIAT) 36%, HAEM 90%. ~EE AN, 2R
AR Rl R DL RS AR S 2, 22 E TR E M AEHE®RIE, HMEZ, sa, ™~
AR,

TAERE S 2R R, RREA AL eAE T MRS, EFEE, KR, AR eHEE
A IR TEIE A 2 B 2 FEAE F (4], o i B s B R R B 5 A, A B\R, JUHE
NEUF)\FRIERRS] [6] [7], JLP-ER AR AT 3R B . F 5 8 R PR heenk, Xt 2B E
FIBREESE R B P e . 3P AR I E FRIMEZ P Ly, IE T E S A MY R, JUTHZ/KBER B
RYELE YA Z C [8] [9], FEAMEMYELER D SR MK R, ©FFE WA W[10] [11], R B4
B 2R AR M S R, TR T B R A T 4[12] [13]. BRAERE R NER. BE. .
i, £S5 R Z[6] [7] [14], &% A ILEMETANRMETCRWA L, XFRk T H Hilk LT
FomA S g R AR E G R AN, IR REREIG SR B (1 S g% I RIBLE g

Y& BL UM RSB A Rk R, 44K B2 U R, 4824EK Bl. B2 R AL T4AERY
—, Z5 N \RRERACHT A 4E & AR PRI SN[15] [16]. & A B 44 % BL. B2 I X B S8 A 52 4
FE K bRUE[17] [18] K56 J73E LB 0 Y66 EEEL[17] [18]. i ROAH o i [17] [18] [19] [20]« VRUHH (it -
HR TR AR [21] .
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DOI: 10.12677/aac.2023.133039 362 oririb it e


https://doi.org/10.12677/aac.2023.133039
http://creativecommons.org/licenses/by/4.0/

B 28

AR U RS CEA CTIT, ASCRE BT AR B B SR R AR R BL MZEAE R B2 & & HEAT I 5E Ko #r
U BB T T A= A FH B ik — 25 (R F 905 TF R R FH 3 L B 1 3

2. MRIE A%
2.1 AF SN

ARG R . EAKW . BHRE SR MR, AR B4R, FE. ARRE) A
TR RIS E % 500 g); HIEE: uilal, fEEBRGER: SRR dral, )N TARA R,
IETEE: offrall, |7ARCHEREIRMARAR: SREies: iral, D)IFRe THRA R A
orpral, DONIPEREtk THRAF; #hiR: obrdl, SRR TARAR; /K: 182 MQ H4K, #HE
FIHRLAI KL ANEAE: BE /S >800 Umg, ACROS: JEklg: WG/ > 3700 Ulg, SIGMA; 4k
A BLARHEYI G : BI/RES s 4EA3 B2 heE . Lilg et

LC-20 B RUBAH B4 : HABEAR]; tift:: C18, 5um, 4.6 x 250 mm, Spolar HPLC PACKED
COLUMN; 0.1 mg A1 0.01 mg Zrtfr Rt Hi LMEREE AR TGL-20B & &5 0ofll:  BilgRHA AR
KQ-800DE A i HeA: RILTT A MERAMRAR: WEEGH: | MNEaTRHAERAR; fEEES%:
CRYSSTAL; MiAf: FIEREEERIT 288 IR A5 PH i1 MERRSE) - FER 28 (L) H IR A @k X
W BEAAWVERERAR - REATERARA A YRS IER 0.45 um: BB R A A TR
A+ ; 20~200 puL. 10~1000 pL F2iie: 4[5 Eppendorf 27 .

22. M®7E

2.2.1. PREBRECH

Y F Bl 4R B2 ArdEE A1 mg/mL): A ADREHAARENAEA R Bl 4R R b2 frifEdi % 0.01 g
T 10 mL KRS, FH 0.01 mol/L EhEBRVA A IS E A 2 10 mL. JHUE 4 CUKFEROLIRAE, AR 2
MH

YA 3% Bl 4R B2 Al LARVEWR: WRIEDUE G A RR IR AR A B AR, R FH B FE A B 1 7 U ol
FAREE TAEVEW, WREESr 8 : 0.01 pg/mL. 0.05 ug/mL. 0.1 pg/mL. 0.2 ug/mL. 0.5 pg/mL. 1.0 pg/mL.
2.0 pg/mL, FEHLA .

e YRR B2 ARdEE I TR AR
2.2.2. HRATLIE

W O FET A B8 2300 43 1 2 43 — B PR BEN LR IS A V& B8 MR AE AR 10 I T —20°C UK AR P AR AT 5
FH— BT S5 CHAATIE T, SMBIE R RE, HEHRAEELCERT.

Y% Bl: FREX 3 g FEfmT 25 mL =AM, AN 15 mL 0.01 mol/L $RERVAW, 7osriRs], ZE LK
T, mTKEHF 121°CHAE 30 min, KL RTA IS 40°CEH, H 2.0 mol/L ZFERENH W pH H
A0 KA, N2 mLIREHEE, PRAJGET 37TCHEERY & LI, MR AT 25 mL e
o, HKE A ZEZIEE, 6000 r/min B0 5min, B2 mL _E3EWRT 10 mL He@ B b, N 1 mL kAL,
RHEREY LGN 2 mL 1IE T EE, FRIRIERS), 6000 r/min 5.0 5 min, H_EHHZ 0.45 um £ HLIERE
k8 E AL E .

k£ R B2: FREL3 g FEAHT 25 mL =#fiF, I 15 mL 0.01 mol/L RV, Fo/riRsl, % L
T, mTKESH 1221°CHRIE 30 min, KRR AREIZE 40°CEH, A 1.0 mol/L S AR pH
{H% 6.0~6.5, NN 2mLIBAHEE, #RAEET ST CHIRIRG 4 Fik i, HEER AR 25 mL L
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L, FKERZEZIFE, 6000 r/min B0 5 min, HUEERZ 0.45 um A AHLERR IS e BV E .

2.2.3. UFBEFEH
K O FhEF AT 50 0 50 B 2 iy, — A AR BENLIERY S5 78 70T 6 B ORAT HF AR HF T —20 CUKAE IR A7

FH BT S5 CHA T HT, NG ARG, BRI AR ER T .

K H Spolar HPLC PACKED COLUMN {&344:(4.6 mm x 250 mm 5 um); A3 30°C; i 1 mL/min,
HEFEE 10 pLs ishAH A: FHEZ, B: 0.05 mol/L LERHH: VBL SFEMART: 70%A: 30%B; VB2 /i
FEFF: 0~3 min, 5%is0AH B; 3~5 min, 5%-~60%iis)4H B; 5~10.0 min, 60%isl4H B; 10.5~13 min,
60%~5%¥iaIHH B; 13~23 min, 5%zl B. ZPEJHE . AR RECIPEK I 1.

Table 1. Linear equation, correlation coefficient, and wavelength of vitamin B1 and B2

1 HEEBL, B2&MHE. HXAERFBK

th &Y BRI K (nm) R (nm) 2ot 7 i R R R?
442 Bl 375 435 Y =1396091X — 4593.334 0.9998
i V) 462 522 Y = 345246.3X + 457.1975 0.9997

3. BRE S

3L OFBEEPHELEEBL, B2HESE

RIS 2.2.2 7RSI ERLINE , e g5 RN AR P S A 4EE R Bl B2, AR 4R R
B1 (0.114 mg/1009) A3 4= T B HH 425 3R B2 (1.22 mg/100g) & fEfi i A4l B 0L 1 Fiios o
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Figure 1. Content of Vitamin B1 and B2 in 9 wild mushrooms
1LOMEFEEPHEER BL. B2HAE
32 MTEHEEPLEERBL B2EE

Reedh BT SECHUET, TR, BT R B TR R, TR EES 2.22 15k
M ENLINGE, S5 REWIEA R Bl B2 W& B s TR B AR, SRR I A Y 2~10 . 45
R 2 Fros e
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Figure 2. Content of Vitamin B1 and B2 in wild mushrooms after drying
B2 MTRFEETHEEREBL. B2OE

3.3. 9 ML FEP4LE K BL, B2 RREMHR

TE=20°CUKAE P AEIL, FF0F 7 R4 2.2.2 TiJ7 4R B ENLINE, RI VBLIRE 5 M5, B 12Ut
(] AR K 2 B SRR, 228 DY R AG I ) O R AR B AR IR A 52 s {H VB2 BB RFEE, AN a4
KEmEm, MWE—RARENERER SR R ILE 2 Fix.

Table 2. Study on the stability of vitamin B1 and B2 in wild mushrooms
2 FHEEPHEERBL B2REMMR

\ 7R 14 K 21 K 28 K
m) /—: I
Fhin 27 et mg/100g mg/100g mg/100g mg/100g
—— 443 Bl 0.0189 0.0180 0.00900 <0.003
15 B
#id & B2 0.126 0.122 0.125 0.124
#id % Bl 0.0379 0.0240 0.00370 <0.003
Z Nk .
#id & B2 0.211 0.202 0.208 0.200
#i4 & Bl 0.0199 0.0182 <0.003 <0.003
#i4 K B2 0.322 0.305 0.0315 0.313
N $E % Bl 0.114 0.0982 0.0137 <0.003
A ,
#i4 K B2 0.656 0.623 0.637 0.634
. YR BL 0.0372 0.0355 <0.003 <0.003
b2l iR i
#i4 K B2 0.274 0.251 0.249 0.267
#i4 & Bl 0.00607 0.00524 <0.003 <0.003
4 ,
#i4 K B2 1.22 1.16 1.14 1.20
#i4 & Bl 0.00468 0.00431 <0.003 <0.003
AT ,
#i4 K B2 0.558 0.552 0.523 0.549
#i4 & Bl 0.00402 0.00373 <0.003 <0.003
WFH ,
#i4 K B2 0.483 0.488 0.497 0.484
. YR BL 0.00338 0.00294 <0.003 <0.003
H 2R i
idacy V) 0.264 0.244 0.247 0.233
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4. g
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RSN 5 =B E STIRKE FP- R B A . F 2022 =48 A | HWE LA P EI 430 1278,
BRI 2 5 2 A R R PR, o — St A OB IO 1 2 R YR AN 2T TR 1 XA R 7E
HE W EBRAS . ORI A W GHIR TR R, — 7 T B AR B B SR o A 2 AR HEAR &R
Vs U7 BN SR AR RS IR LS A VI R R IO AL, A BT B AR T SRR AT A
ERVEFRVANY, HEFAE B IR PR AR S .
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