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Figure 8. Chromatogram for amino acids in Agaricus blazei

{M) mycelium grown in submerged culture

quantity of vitamins produced in the
mycelium could be increased by studying
the effect of variations in composition of
media and conditions of growth.

Flavor

When the mushroom mycelium from
synthetic medium was fried or toasted,
it had little or no flavor. The mycelium
grown on orange juice medium had a
bitter taste which, however, could be

Table IV. Amino Acid Key for

Figures
1. Aspartic acid 9. Arginine
2. Glutamic acid 10. Histidine
3. Serine 11.  Proline
4. Glycine 12. Valine
5. Threonine 13. Methionine,
6. Alanine leucine, and
7. Tyrosine isoleucine®
8. Lysine 14. Phenylalanine
¢ Not separated by technique used;

therefore presence of only one could be
assured.

removed by washing with water. When
the mycelium was grown on other media,
it had some of the taste of the substrate
on which it was grown. When the
mycelium from the synthetic medium
was heated gradually to about 75° C.,
the cells were autolyzed, as shown by
the decrease in viscosity of the mycelium
paste. This treatment brought out the
flavor of the mycelium, but this flavor
in no way resembled the flavor of a fresh,
cooked mushroom. Mushroom soups
made with this mycelium were appetizing
and had a flavor something like that of
commercial canned mushroom soups.
The texture of the soups prepared with
the mycelium differed from that of the
commercial soups, because of the lack
of pieces of mushroom in the soup. The
texture of fresh mushrooms can be simu-
lated to some degree by pressing myce-
lium into pieces and permitting these
pieces to knit together by the subsequent
growth of the mycelium. Nevertheless,
the production of a true mushroom
flavor remains the primary problem
before commercial production is practi-
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cable. In appraising the flavor of their
A. campestris mycelium, Humfeld and
Sugihara (9) conservatively state **
the flavor is designated as mushroomlike
pending more extensive tests.”’ Funda-
mental questions that remain to be
answered are whether the true mush-
room flavor is a product of only the
specialized cells of the fruiting body and
cannot be produced by the mycelium,
or whether precursors normally found in
soil or manure but not in the laboratory
media are required for synthesis of the
flavoring compounds in the mycelium.
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Table V. B Vitamins of Mushroom Mycelium, Commercial Mushrooms,
Yeast, and Wheat

(Mg./100 grams dry weight)

Mushroom Mycelium

Commercial

Mushroom
A, blazei A. campestris (A. cam- Torula Brewer's
(M) White Brown pestris) Yeast Yeast Wheat
Yitamin (7) (5) (5) (1) (16) (17) (17)
Thiamine 0.2 0.9 0.9 1.2 0.7-4.2 10 0.58
Riboflavin 3.4 4.7 9.0 5.2 2.4-4.7 5.8 0.16
Niacin 14.6 19.0 29.0 58.0 37-69 39 4.8
Pantothenic 6.9 23.0 10-18 Lo
acid
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