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Research and comprehensive evaluation on the quality of Lentinula edodes
based on the texture analyzer method

ZHANG Bo, GAO Jing, WANG Nan-Nan, LIU Chang*

(Chengde City Food and Drug Inspection Center, Chengde 067000, China)

ABSTRACT: Objective To comprehensively evaluate Lentinula edodes quality using texture profile analysis
(TPA) and compare characteristics across different geographical origins. Methods Using Lentinula edodes from
different origins as experimental materials, the TPA model of texture analyzer was used to study the main indicators
that affect the texture quality of Lentinula edodes by statistical analysis methods, at the same time, the quality of
Lentinula edodes was comprehensively evaluated in combination with the nutrients of Lentinula edodes. Results
Statistical analysis showed that among the 7 kinds of index parameters of Lentinula edodes detected by the texture
analyzer, principal component 1 mainly included 3 indicators: Chewing ability, adhesiveness and hardness, among
which the hardness had the maximum range of correlation. The 3 important indicators of principal component 1-1 in
Lentinula edodes were protein, arginine and Ca, among which Ca had the maximum range of correlations. Cluster

analysis of 6 important indicators yielded 3 groups of Lentinula edodes. Among them, the third group, which had
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relatively high values in chewiness, stickiness, hardness, protein and arginine, had a better overall quality.

Conclusion This study conductes a comprehensive analysis of the quality of Lentinula edodes based on the TPA

method combined with nutrients. The results show that Lentinula edodes in Chengde are good quality and relatively

high nutritional content, providing a scientific basis for the further development and utilization of Lentinula edodes.

KEY WORDS: Lentinula edodes; texture analyzer; quality; nutrient content
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Table 2 Contribution rate of principal component
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Fig.2 Analysis of principal components of texture index
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Fig.3 Correlation of texture parameters
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Fig.4 Comparison of the nutritional components of 16 kinds of Lentinula edodes
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Fig.7 Clustering analysis of different Lentinula edodes samples
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Fig.6  Correlation of nutritional component parameters HEA R 1.9183 1.85~1.98
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