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Effects of Strain on the Taste of Bunashimeji Mushrooms

(Hypsizygus marmoreus) in Sensory Evaluation and

Taste Component Analysis

AkiraHARADA Seiki GISUSI Shozo YONEYAMA

To investigate the effects of strain on the taste of Hypsizygus marmoreus, sensory evaluation and

taste components analysis, including soluble sugars, free amino acids and 5'-GMP, in the fruit-body

were conducted. In the sensory evaluation of fruit-bodies, there were significant differences of taste

among strains. The overall sensory evaluation was strongly related to umami, sweetness and bitterness

of fruit-bodies. High contents of free amino acids, with umami and sweet taste, were related to high

evaluation of the taste.

Key words:  Hypsizygus marmoreus, strain, sensory evaluation, taste component, fruit-body
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Fig. 1. Sugar content in fruit-bodies.
Legend) lll: Total; [: Mannitol; [J: Trehalose
Note) *: 1.0=the content in Hm 88-8.
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Fig. 2. Free amino acid content in fruit-bodies.
Legend) [l: Total; E: MSG-like"; [J: Sweet?

1): Monosodium glutamate-like, Aspartic acid+ Glutamic acid;

2): Alanine + Glutamine +Glycine + Proline + Serine + Threonine
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Note) *: 1.0=the content in Hm 88-8
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Table 1. The results of sensory evaluation of H. marmoreus.

oag
oo Samples
Items Hm 88-8-A" HB? Hm 00-1 Hm 00-5 Hm 97-1 Hm 02-1
Hoooom 0.07 ns 0.97 ** 062 ** 045 * 0.12 ns 0.02 ns
Umami Intensity
DDDD oo 0.17 ns 0.93 ** -0.43 ** 0.67 ** 043 * 0.31 ns
Umami Preference
Dooon -0.14 ns 0.93 * 2062 ** 0.34 ns 0.18 ns 0.05 ns
Sweetness Intensity
. ooooo . -0.07 ns -1.07 ** 0.69 ** -0.54 ** -0.73 ** -0.76 **
Bitterness Intensity
oo -0.31 ns -0.28 ns 0.72 ** 045 * -0.18 ns -0.17 ns
Hardness
ooooooo 0.20 ns 0.52 ** 0.14 ns 0.15 ns 0.45 ** 0.47 **
Texture Preference
0o 0.17 ns 1.07 ** -0.62 ** 0.82 ** 0.69 ** 0.32 ns
Overall

0:1000 A0000O0Hm 88800000 2):HBOHm 02-10000000
*01% 00000000000 *05%00000000000ns000000
Note: 1) fruit-bodies of Hm 88-8 cultivated in medium A; 2): commercial products from Hm 02-1;

* @ significant at 1% level; *: significant at 5% level; ns: not significant.
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Fig. 4. Principle components analysis of the taste.
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Legend) 88-8-A: fruit-bodies of Hm 88-8 cultivated in medium A; HB:
commercial product.

Table 2. The correlation coefficients among sensory evaluation and chemical properties.

0ooooo 0oooo ooooo 00
Umami Intensity Sweetness Intensity  Bitterness Intensity Overall
o 5@_ GD,\EPD 0.31 0.45 -0.78 052
FDreEe] a?nﬁomagi y 0.61 0.69 -0.61 0.56
nooooooo? 0.54 0.65 -0.87 0.62
M SG-like amino acid® ' ' ' '
2)
0oooooo
et o acid? 0.70 0.68 -0.31 053
FgeDSEgar 0.03 -0.12 0.37 -0.06
O %Enfiglm -0.55 -0.43 0.06 -0.46
O Erghgo?em 0.15 0.00 0.27 0.06

00 1,2002000
Note) 1, 2): See Fig. 2.
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