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M KR R A A AUER . SRR R 28 Kb 5RE T, 22 FRRBYERRIRE
THRET BELSREBRS . AT 2FFH ABEAN ST oo — KB H F FAEL T RN
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A 75.63%, DKL & K EG 3G m, 2 I RAF A B AR SR AT A s s A5 A ALK R B R A
0.5 g&Fm/e , KIL BT a9 4sar it L7 B R WAL A 4 15. 15 mmol/g B o — 5 Badph) & 5
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LG H SRR A o WS E RO IR A BRI HE AL I RS R AR R A IR A
R R AR HE AL W A IR A R A R R IR TR B O o — TERI (50 U/mg) I F 38 [ 3R 52
O 5 R T e B R G e ) A R SRS R B AR BR A R B AT AR (MW CO 2 8 ~ 14KD) I [ 56 [
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1.2 FENFEHER

LGJ — 10FD U4 VR T EEHLIE [ Jb st bA IR AR D4R & AT BN A 5 L — 8900 4= [ s & Bk 4y Hr Ay A H
A% H 3728 A LCMS — 8040 = T PUAR AT FR B A (QQQ — MS/MS) I [ H A B A w5 TU — 1901 284M AT UL 43
GG RE I 13 A 5 A A A BR 2N 1 s MCR102 B e Ak i 2 i 28 AN I 1 56 1 ) 22 2R P A PR 7
1.3 REHE
1.3. 1 FRE A&

VB i 4 B SOAR YRS R UI BT LS R UR T IRAL T 2R AT R T AL B B IS 8 R i BE MILRY 4 9 8
60 [ i W i 3 , 75 BT 4 5
1.3.2 ARG SRS E

R T 4 B oL 22 B 0 BT B 20 B0 S % NY/T1676—2023 £ 1 B HHokL 22 B8 2 & 100 2 43 %6 0% B 1 ) Tl
FE S IR B 53 80575 GB5009. 6—2016C £ i %2 42 [ S bR v £ it I MU A 00 )11 b ) 2% EG 2 LT
SE 5 B VY T 53 B0 S 25 GBS009. 5—2016 £ i 48 42 [ SR AR o £ i v 8 5 A s ) b () B ER o R
DUSE 3 ML 43 AT 5E 2225 GBS009. 4—20164 B i %8 4 [ FARE £ i O A3 (0 I )2 rp i iR K bk
1.3.3  WIIc R e

HKHE GB 5009. 268—2016( i % 4= [ Z AR HE B vh 22 T8 28 (0 5 ) 0 1) L b i, R W BRI
G TR (1CP — MS) M Al B0 B 45 6 A VK T B O Rl ) S T 2 1 B 0 B
1.3.4  HEAEIERR I E

HRO. 1 g B T A B 38 /K 45 v A 6 mL 6 mol/L BUERFRVA I . 75 110 “C R /K% 24 h i ¥ K it 7=y
IR B K M gE 23, R pH 2.0 ~ 2.5, A % 500 mL. B4 mL /K fi# ¥ , 75 10 000 t/min T
B0 10 min, FIHWRZE 0. 22 pum JE I8 5 1 4 [ 2h 2 5L 43 B {00 7 2 iR 2 4.
1.3.5  ZERMEBER B3 0

S KA 5 R 4068 ) = F DU R AT B B RS 52 1. 0. 5 g FEAR 5 35 mL ALK IR HETR AT , B4R B
5 min, BEJSHEKIE 5 min. BHG, P2HIAE 10 000 v/min [ B0 10 min. B VSRR 3065 )5 ,£00. 22 pwm Ve
JESEVEATIN R . I 2544 A Syneronis HILIC {4354 (1. 7 wm, 2. 1 mm X 100 mm) , i S0 A Sk FE 2 FLFE R % —
FEAK, T s A B oA F R AN R O — ALK TR 1w, ARIRAR M 35 °C, T A 4 0. 30 mL/min.
1.3.6 AHLERAIME

HLO. 4 g i 5 50 mL B4 /K i TR AT, H 75 5 B H2 B S min, BEJS B 7K 8 5 min, 2 41J5 7E 10 000 r/min
BN 20 min, B VE WAL 0. 22 pum JEE {8 — 5 DURRCAT 58 0BT SR I YV R A HLIR . I A
Hypererb C (0354 (3 pm, 2. 1 mm X 100 mm) , Ji sIAH A7y H R A IR — B 240K, T 8 AH B b 0 , AR
PERERE 1 WL, AR IEAR R 45 °CL J SR 4 0. 30 mL/min.
1.3.7 @HKEEYYEREIISE

1) Ff S il 8 5 5 AN A

W5 o & H IR 12160 19 T - R B L 5 KR A L 8 F 95 "C/RIE 2 H 20 min. XIS, A5 000 1/min
B0 15 min, /5 2 KAEY IS . B mL K3 Y b3 WORR B 30 % 5 i F 5 A0 e EE TR B K
200 ~ 500 nm X} LGSR AT . FIARFREUY LS WA TR VR T8

2) ZWH B

W OR TR AW FH 25 B /K L 5 1 mg/mL AV . R ILAR B S AT, o HOR B R 125 I 22 M A S L)
w3

3) AR E AR AT

B K HE W T ) B R B A 0..01.,0. 03 F110. 05 g/mL HYVE W , 2% Wang 257 IRy 16 IE sV 15
B, (8 25 mm (RS ARGHEA TR AR S 5

25 °C HEWNAE 19% SAAFEHR 0. 1 ~ 10 rad/s (4515 T SEATIURHE , IE B i RE R = (G7) A #E
R (G"). AE25 C I EMIZR 1 Hz W 2L F A 0. 1% ~ 100% F 54 F FEAT PR IR 38 , LA G 1A TR A0 2R 1 kG
BRIX
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25 C.BYPIE AR 0. 01 ~ 1 000/s (19 2548 F A TR S ST VI | 10 SRy W R0 B A A2 4k
1.3.8  {RIMEREMERE &
1) A AR O 5 o
2% Tang 251 1) 75 1 I 52 4 HR3 XoF 46 44 0 1) % B 2 45 . FRECO. 1.0.3.0.5 g & H By, 20 5115 30 mLL
100 mmol/L #ij 2 M MR A . 7RI T ACE 3 h 5 iR B4, 78 11 000 v/min T &0 10 min, WA G
H R A R R L A A IR R A e (QO AR (1D A
Q(mmol/g) ZM. (1)
o, C ok IR R AR B, BT R mmol/Ls € SR & 38 P () B A W R 5, BN R mmol/L; G R B 1)
i, AR g5 VR A A TR, B L
2) o — VER B %
Tl BT f VR B R 0. 04 g/mL Y Sh 85 B E AV W, W /K TR 4K 20 min. FRHLO. 1.0.3.0.5 g & H¥r, 7351 5
30 mLJEMVE T .9 mg o — VEMEERR A, B 4 HoRy — JE k) — JE M IR R T B A4S D | BRI BT A4S B T
A 400 mL ZE MK I BEAR rh . 78 37 “CHYTETRRE T B RIS TR AT B B BT 60 min, ATEN) — JE 8 B AE
X REN o — YE R AR (D AR (2) 5
I = fA *2x100%. (2)

A, A A R 0 T R B, BRSO mg/mL A SRR S A MR, B0 A mg/m L.
1.4 EFESH
KRG A SR A X BRI T 08T, 45 Al S SA(E + i 2230 BRI SIS 2 /DB B 3 U T

2 HRE59H

2.1 £EFLEHNEXRERAS

K FH ] G M 7 12 01T B 4 B SR B A 3R A R AT 1, S5 SR, & H - SR i R
FLZ2BE IR 3 R 5 4 3 20003 90 9. 72% .51, 1% .6. 51% Fil 1. 3%, 435 5 55 8 3 46200 3 T T Ak
B HE SR e 25 R — 3. Z2HE N & B SR i R 2R Ay, BT 2R 24 AR EE DI RE L AN I
S SN oL R R AR DA I i 77 = ) N e S il (S R e NG G R A S5 ) S S 2 B 84 E 9
LA B, 00 T B BE TR T 8 4 B0 T FAO/WHO 2 L iR 55 =X, HL A AR w31 1 78 7% M (B AR 4 19 4= 9 R
JEP L PG R S H IR R RIFAE R AA R B E R E T A B TR LA T
k== /) P NEN Tk =E S
2.2 EEFEEHNTURHRENSH

RETRATE WD TE W) 50T LAA B F4ER5 B AR 0 1E 5 DR, 6 AR {E AR 2 e F 2. & H 730K i
RGN E SR NFR VR . AT LA G Erh O R A I 55 0 ) o o s o3 A5 eh e B HE R OB VB A LB
B R R A R . 4 ERrR A TR B0N 35 170 me/kg, 29 H ULAMIT M) A A TR A R 40 B0(3 478 mg/kg) Y
1015 . 4070 R 78 AR P ELAT 45 15 5 1 H /K 7 F0 R 01 4 | el A48 55 S5 VR FH . 4 EE v ot 40 0
4241 mg/kg, BT UL PRI &G L2 GBS LA B B AR AT TR X R g A WE A FEAE ) TR R
S 11 [ s B AR PR S5O0 I 1 XU 2 =2, G b R 2, AT S IR A R i S — P A A
AT YT E LT KU

®1 £BFFETYRTENRESH mg/kg
LR/l Jo i L T FTit A T JT it AL
iy < 0.006 5 117 il 15.1
A 35170 B 773 S 48.7
h 241 B 12.7 £ 2.61




170 = RBR 2224 (A SRR 534 %

2.3 £EFLEHNEBIERAK

FIFRRR K A — 2 HER [ 2 o A A T 4 B SR v i 2 11 0T 0 R IR 2 B M T 1 43 (36 2). iR 27T
TR NG EE TSR A I H 15 AR LSRR, P T 6 Rl MR T TR R, 7 A LR BT
TP 31, 51%. 78 15 FhEFEBR RS &R (Arg) O /0 B0 i, o 12. 85 mg/g, HORCN S &R . AE 6 Fh AMA
JIT W B LR i = RR 1Y T A B, N 5. 91 mgfg s A &R A9 IR A U AR, M 2. 44 mg/g. Arg VE R AR
WIASETR , AR D G MG I B , 38 i 2 O S Tk 7 sl s E L Arg B AE B B &
B R T 2K AEX T 2210 R A BT AN R ATE LA SRRt SR 55 1) S8 35 TS A AN AD 72 Arg, R IR T IR T 2
PETHHUAE SR AR FETHN AR P ok . RS R & B h R A RSN EST 4 4L H B 5 B
B2 4 - SEACK AR BRI 5 A B2 40 R Rl 10 2 B A% AR 110 T 24 S A

®2 £EMNEASEREAR mg/g

AL AL BTN Tt 1AL
REH W (Asp) 5.38 +0.02 52 (Leu)” 2.44 +0.06

IR (Thr)” 3.14 +0.03 AL TR (e )" 4.50 £ 0.02

225 1R (Ser) 3.24 +0.01 fi% S 2 (Tyr) 3.67 = 0.09

A2 (Glu) 6.83 = 0.20 ANATR (Phe )’ 3.04 + 0.06

H& R (Gly) 3.35+0.04 2R (Lys )" 5.91+0.17

MR (Ala) 3.74 +0.01 20 22 (His) 5.90 +0.13
PR (Cys) 3.74 £ 0.26 HE 2R (Arg) 12.85 +0.20

MR (Val)" 3.82 £ 0.02

RN AR LT E IR

2.4 EETILEMFEKEZEY R
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(L —val). WANE SR FIAZ 2 — PR o0 10 S A o Ja P, Ui 285 1) A L IR AR A L B Ja8 2 T R B 2
FER EHIR SR R R 2 SE R | TR S R R R 2 R 2 At A 8 i B 2 B R T GABA \Pro  Ala J&
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B (G- 1) 455.92 + 236.69
o JEEERERZ T (Cd) 59.06 + 8.51
- &I TR (GABA) 132.56 + 16.50
JifiZ 2 (Pro) 104.31 + 12.30
N2 (Ala) 17.00 + 1.22
s & L A2 (Glu) 72.61 + 13.52
2H % (His ) 1.17 = 0.00
SSL AR (1le) 4 068.37 + 539.50
#’fxﬁﬁ(Arg) 22.51 +0.01
— 4R (L - val) 110.10 + 14.74

pegii 5075.35
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2.5 &HEFEEHNENER

AR B MEREMEZERHREZ -, SHFLERTANIRNE 4 PR . &8 F Ak
K 6 Fl A ALER , AP IR LR SRR o - B R . E TR VSRR, BT RSB
2012.79 mg/100 g. 75 6 FAHLER H, 2 52 (1) 57 & 53 &l &, o0 1 651. 58 mg/100 g. A HLER B A7 7E A] LA 45
& FAHE R TR IR A REAE , X FLAF XU 7= A= 5 . SRR 2R B R R WA LR Z — , BRI T & 5 —
T A R AT A RS A A LR , AT AR IR | FLIR R4S TR L o 43 O A A 3% AR TS 0 R R T XL
JLEK.

x4 SEHPHBHEMEFTRENH mg/100 g

GG ES S5 i o B

R 87.58 = 0.76

BN 165.33 + 0.00

R 1651.58 +23.10
o — Fil I R 19.92 + 0.44

& TR 97.33 + 0.00

19,3k 0.06 + 0.00

X 2012.79

2.6 £EKEWER
2.6.1 AN UG A K 5 2 TR S5
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R R 5 4 KSR b i 2R A EC 02}
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2.6.2 A H KIS R

W5 4 FOK SR IO WA S e, 7T T i Fok g %0 250 ﬁozh 00 450 500
A ) v JE O ELAT B B PRI 5 A7 B T 4 B o
B O T e B L R 4 EE A SN EE B 5T B
GEPUIN g AT — 5 B 1 R R, G T o e L T 5 R e 0 R e
LY R — A BEAE P, BELAS-I PV o B0 VM T 5 VM I 1 e, WA 0 2 A A4 1 TR
Fr e R G5 G4 SR AE R VR 1 T AR PE R AR . Y 6 OB/ T G VR TR R B b7
528 GIHE R T GV VT DL B IRAS , ELBE IR 55 5 T 2 2% H 52 TE AR G,

G F KSR WD AR S P 1 ) 2 S AN P 2 ~ 4 T . I 2 T B KR S R BE R N L 67 5 G
L EAIN G /N 6,250 6T G, s FE MR vk BE (R, /K 2400 Pt B ME R VAR A5 TR SRR A 725 . 4%
e T 0 VAV 2 B M R (ST A B T — 25 T i 4 E K SR B B R . G G 8 1 58 S ALY
KN R A EVRRAE I 1 T HUAE T A 109 /N TP 3 /5% , X4 4 HE VA TR 1Y IR e e B B4 T L 6D G i %
(952 S AEE WG AC . HE— 2538 W1, 4 H K B4 (078 TV R 7 e 25 e 1 e T 805, . 285 8 3 7% RGBT G
TSI (R, 0] 4 7 775 , B 5 ViR B8 A , 4 EK S0 (0 86 03 2 B L T3

ARG R, 4 E K T TE A3 K A I T RETE B T A A P e T A 5 . B 4 E K AR vk
(31, 2% 150 Ak 2 A8 W 1, R e VR M = 3 T, I3 X A1 A8 A 1 Bl 1 A S 4 . 5 — B2 T i
54 HK B B 5 1 22 B8 06 G . Sun 25V BIFSY K BN 4 HE TS VR TR Bk R TR PP 43 B8 1 0 S0 M L
A5l AT R Rl
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2.7 SEMEMEEEEE
TR 1) 25 5k A 1 W FEFE PRSP i -
LB AR . KIS AR L o5 [ MATEE BRI S,

A A 5 A RE BT AL, 0 o — SRR AT b

SR BT AR Y. W S R B e s £ 1”2
LI, SEXP AT A BRI RE DB 12 3T ol =151 b 15 2
EIFE 15,15 mmol/g o - FERAAM B RGRIM LI = 1T, .-
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A0 LT S AT RGP . LRgRTRE S Sy 15
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SR 51 S5 LR 5 VN o, e RS O e
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KARWFFE - R B S RS AR N A ke BS SENEEREMEEM« - EHImmHx
BV P, DG AT o o S B X e by ORI (9 G S, 7EDE oy B
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Nutrient analysis and solution functionality study of Tremella aurantilba

ZHAO Ying-chun',FENG Hui*, SUN Li-ping®

(1. Center for Food and Drug Inspection of Yunnan Province, Kunming 650106, China; 2. Faculty of Food Science and Engineering,

Kunming University of Science and Technology, Kunming 650500, China)

Abstract: Macronutrient compositions, nine mineral elements and amino acids were determined based on the
national standard methods. Hydrophilic taste components and organic acids were determined using a triple
quadrupole — tandem mass spectrometer. The water extracts of Tremella auraniialba were prepared and the
polysaccharide content was determined. The modulus, viscosity and resistance to deformation of the extracts at
different concentrations were investigated by frequency scanning, amplitude scanning and steady state shear. The
glucose adsorption capacity and o — amylase inhibition ability of Tremella aurantialba were measured by evaluating
its inhibiting effects on glucose release and starch digestion during in vitro digestion. The results showed that
Tremella auraniialba was rich in polysaccharides, protein and mineral elements. Tremella aurantialba showed
high content of potassium and low content of sodium. 15 protein amino acids, 13 hydrophilic taste components and
6 organic acids were detected from Tremella aurantialba. The polysaccharide content of its water extract reached
75.63%, and it exhibited improved gelation and elastic behavior with increasing concentration. In addition, the
addition of 0.5 g of Tremella aurantialba powder in the in wvitro system showed good glucose adsorption ability
(15. 15 mmol/g) and « - amylase inhibition rate (20. 91%). In summary, Tremella aurantialba is a kind of high-
quality food materials for the development of healthy products.

Key words: Tremella aurantialba ; nutrient composition ; rheological properties ; in vitro sugar control
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