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Comparison of the nutrients from the fermentation broth and
fruit-body of Lentinus edodes

HUO Po
(Dept. of Biological and Chemical Engineering, Zhejiang Univer‘sity of Science and Technology, Hangzhou 310012, China)

Abstract: The nutrients of the fermentation broth and fruit-body of L. edodes has been studied. The results of ex.
periments showed that the fermentation broth and fruit-body of L. edodes not only has the same nutrient component, bu

the contents of calcium, magnesium, polysaccharides, isoleucine and leucine from fermentation broth are even highe

than that of the fruitbody.
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