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Difference of Chemical Components in Fruiting Body, Mycelium and
Spore Powder of Ganoderma lingzhi

YU Huazheng'?*, LIU Yanfang', ZHOU Shuai', ZHANG Zhong',
WANG Chenguang', TANG Qingjiu™, ZHANG Jingsong'
(1. Institute of Edible Fungi, Shanghai Academy of Agricultural Sciences, Shanghai 201403, China; 2. College of
Life and Environmental Sciences, Shanghai Normal University , Shanghai 200234 , China )

Abstract. The study aimed to compare the chemical compositions of fruiting body, mycelium and
spore powder of Ganoderma lingzhi. Contents of proteins,amino acids,glucose,sugar alcohols,
nucleosides and triterpenes were determined,and the HPLC fingerprints of triterpenes were analyzed
by similarity. Results indicated that spore powder had the highest protein content of 11.1 % and
mycelium possessed the lowest of 7.1 %. Ganoderma lingzhi triterpenoids occurred in fruit body with
the highest content and diverse varieties but with low content and less varieties in mycelium and
were hardly detected in unbroken spore powder. The content of arabitol was higher than those of
other sugar alchols in mycelium , whereas in unbroken spore powder and fruit body mannitol contents
were relatively higher. Varieties and contents of nucleosides also differed in three samples. The study
demonstrated the difference of chemical components in three portions of Ganoderma lingzhi and
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indicated that they should be distinguished when applied in health care products.

Keywords: Ganoderma Lingzhi ,chemical component, fingerprint comparison
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Table 1

mycelium and spore powder of Ganoderma

lingzhi

Contents of amino acids in fruiting body,

JoT £ 5385/ (mg/g)

Asp 7.49+0.04
Thr 4.10+£0.03
Ser 3.85+0.05
Glu 9.18+0.07
Gly 3.84+0.02
Ala 4.56+0.02
Cys 0.23+0.01
Val 3.68+0.04
Met 0.29+0.00
Leu 4.56+0.05
Tyr 2.66+0.02
Phe 3.35+0.06
Lys 2.94+0.03
His 1.53+0.02
Arg 3.09+0.05
Pro 2.80+0.06
EAA 18.91+0.13
Total 58.14+0.21

6.27+0.06
3.27+0.04
3.36+0.03
6.93+0.05
3.10+0.02
3.97+0.04
0.05+0.01
3.14+0.04
nd
4.53+0.05
2.22+0.01
2.45+0.02
3.48+0.04
1.50+0.02
3.78+0.06
2.98+0.03
16.87+0.15
51.03+0.27

2.95+0.03

1.78+0.02
1.76+0.01
3.28+0.02
1.69+0.03
1.76+0.02
0.12+0.00
1.53+0.03
0.07+0.00
2.09+0.01
2.10+0.03
1.27+0.01
1.36+0.02
0.77+0.01
1.20+0.03
1.32+0.03
8.10+0.09
25.05+0.14

HFAA RELFHE IR, 45K D Thr Lys Val Leu,
Phe \Met 55 6 Ff 2 ZE 12 ;nd 2 7m R A E]

x2
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Table 2 Contents of three sugar alcohols and glucose

Ji i 43 8/ (mg/g)

B S B

IREE AR 0.18+0.04"
I i 8.41+1.55
e ns 3.59+0.62"
g 48.61+9.73

T 26 BT B3 3R P S (b i fi 22 SD - (&K

0.04+0.00"
4.37£0.07"
16.95+0.28*

32.84+2.34"

0.01+0.00"
0.32+0.00°
1.47+0.08°

0.95+0.06°

B n=3) 5 A1 [ R ¥ i b 27 HAA L 2 18] 6 2 35 PR 22 57 (p<
0.05), 1 SAS 8.2 H {3 i X 15 2 o {1 FRUAS: 960 20 B AR
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Table 3 Contents of triterpenes in three samples

Ji i 43 B/ (mglg)

BTSN Yy

REMR C2 = 0.59+0.04 -
RZMR B - 0.6+0.05 -
RZM A = 2.01+0.14 -

R = 0.15+0.02 0.26+0.02 -
RZR DM 0.075+0.006  0.067+0.008  0.005+0.001
REM S 0.16+0.03 0.017+0.003 -
RZMRT 0.58+0.06 0.039+0.005 —
RZPEB 0.12+0.01 0.16+0.02 0.038+0.006
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Table 4 Similarity analysis of triterpenes from three

samples
S1 1
S2 0.025 1
S3 0.086 0.042 1
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Table 5 Contents of nucleosides in three samples
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A /;
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