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Abstract Using current international method, the effects of zinc  Zn addition of different concentrations on nutritional value of protein
of Panus giganteus’s fruit bodies were studied in order to provide a scientific basis for its cultivation technology improvement. The results
showed that total amino acid content in the treatment of 40 mg -kg™ was the highest, and lied significant difference to the control and no sig—
nificant difference to the others, and that Zn content was the highest in the treatment of 10 mg -kg™. The results of nutritional value showed
that the amino acid score AAS , essential amino acid index EAAI , score of ratio coefficient of amino acid SRCAA and biological valence

BV in the protein of Panus giganteus’s fruit bodies cultivated with medium in which middle concentration 30 mg-kg™ of Zn treatment
applicated were the highest among six treatments, being 95.33 , 91.70, 82.52 and 88.50 respectively; and its chemical score  CS and nutri—
tional index NI were 73.22 and 25.49, all held the third place in six treatments with different concentration of Zn. It was seen on the basis
of synthesizing evaluation that the nutritional value of protein in the treatment of 30 mg kg™ Zn was the highest.
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Table 1 Effects of Zn addition on the contents of amino acids and Zn in fruit bodies of Panus giganteus
/mg-kg" 1% 1% 1% 1% 1% 1% 1% /%  /mg-kg’
0 6.05 abA 5.03 bA 1.42 aA 3.625 ¢BC 1.40 aA 9.57 aA 1.68 Bab 21.45 bB 26.06 bA
10 5.70 bA 4.95 bA 1.52 aA 3.500 dC 1.30 bA 9.29 aA 1.58 bB 21.24 bB 29.96 aA
20 6.19 abA 5.23 abA 1.53 aA 3.90 heBC 1.53 abA 10.02 aA 1.75 bAB 22.96 abAB  28.77 abA
30 5.95 bA 5.09 bA 2.33 aA 3.72 bedBC 1.43 abA 10.34 aA 1.61 bB 22.82 abAB  27.79 abA
40 6.71 aA 5.86 aA 1.53 aA 4.38 aA 1.64 aA 10.48 aA 1.94 aA 24.66 aA 29.10 abA
50 6.17 abA 5.14 bA 1.59 aA 3.97 bAB 1.41 abA 10.16 aA 1.75 bAB 22.88 abAB  26.21 bA
P<0.05 P<0.01
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Figure 3 Effects of different concentrations of Zn treatment on the
score of ratio coefficient of amino acid SRCAA  of protein

in Panus giganteus’s fruit bodies
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Figure 4 Effects of different concentrations of Zn treatment on the

biological valence BV  of protein in Panus giganteus’s fruit bodies
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Figure 5 Effects of different concentrations of Zn treatment on the

chemical score CS of protein in Panus giganteus s fruit bodies
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nutritional index NI of protein in Panus giganteus’s fruit bodies
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Table 2 Sorting table of integrated nutritional value of protein in

Panus giganteus s fruit bodies

mg-kg™!
0 4 5 2 5 2 5 3
10 6 2 5 4 4 4 4
20 5 6 3 3 3 2 3
30 1 3 1 1 1 1 1
40 2 4 5 2 3 3 2
50 3 1 4 6 5 6 4

300 mg-L™" 82.2%  ZnSO,
123%  7.6%,
8]
200~2 500 mg-kg™
19.6~152 mg- g™, 1 ZnS0,
2.473%x107 mol - L™
16.7%-
Zn
30 mg-kg™ Zn 1
5 1 1 3
10 50 mg-kg” Zn o
40 mg-kg™ Zn
24.66% 10.48%:
30 mg-kg™
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