ZHZFRFRE 37, 319-323  2009.

LSS IRE EaEETOE s I ¥V Dy i
EEEES | RNCE N 5

The Content of Vitamin D, in New Mushrooms

Kazunori Takamura and Mutsuko SHIRAI
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Fig.1 Chemical structure of Vitamin D
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AR, WA A2 MZ T, BREOBEREOHMBIKE RAEME L 2o TW b, FFICHIRE
VB oLHEICS o N2 MRS EHERE L EANTHEBEXRATH L, SO L bEAS
B, HARANORFEIPILNED 25 C— HIZHEINT 5 Hm & LT Ca w2 15~177% 850~1100
mg/day, 50~69i% 700 mg/day Pl EEidTWB, 2% I D b 3~5ug/day D L% E
WITEIEPLFELVERST LTS, L2L, REOKERED S, A fHT25mE<T, K
DHRPFDE DL N0 EOIH D S HRBIAHRH SN TWH I EHNE, €Y I ¥ D O#ENL
HAETLTVWEDTIEZWRERBHERTWS, 22T, PFRICSTISILHIICHHETES
¥ aPH LS THE THRESN TS, L L, HEOF 2oy I » D&
RUITET AR 5D ICERS ATV RV, 23T, HARENOMILO g b e S
NTWBLIUHRE (Hericium erinaceum) & AR (Grifola frondosa) DY ¥ I ¥ D, &% 547
L7=OTHET %,
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BB OIREE, WREOMK EE Wb XA Lz, IRFEZF I~ 2 7R L,
HAMERE, Bk, b7 79 7% EIRHEHICHM L TWv 5, HREER SO g-7 VA v %215~
WBUIEGH L TOLOPH S TH S, AEEIR, FHEEOMETET VAT X0 E3EL Ty
7oo FRHBMHOREE L CTHRBEOKR 7 NRORBRELH W HEER, v/ avarit
DF ) ATHEBEFHIIIEY IV, I 52T, EWEHEICEATYSS, e LTiE®HDIC
BENTVWLEMTH S,

WINOF ) 3 ATHGIRBEENT CTHRBRE SN b0 Th b,

RENLTRTHADEHMIE TR O KRB Z 720 HPLC OGBUNBEIRIZ X 7/
— Vi T7EFZMYL (1:1), EEHBEREIZA YV 70 LTILI—)V  AFH 2 (0.5:99.5)
i AYA

3. % B

FHEEAR 7 u < b 7T 7 RiEIT HARER S S310A B %2 w7z, HPLC O BUH A F &
% LiChrosorb RP-18 (250 mm X 7.5 mm i.d.), HPLC ®%E & % J 41 Nucleosil 100-5 (150 mm
x4.6mm id.) z=Hwiz,

4 EA3ILD,0EEBHE

KRB 30g ARG EEDLVOTIFH—2 0TI THIACTY, XRALTED
5g ML CB E L7z, w@mifEld Fig. 2 IR T HETIT - 72,

ZOERITEC & 2 EMEIER I 88.4% +8.3 Mean = S.D Tdh - 720

F 7oK RGN E 105C 1 REREZE L, 304 Mis LERENE 0.3 mg YN E TiT-
720 WFL 3g & 105C 2 WEREZI: L, 3040t L, S oEx Fnlfe v K LEREWEZ 0.3 mg
DI E CilllE L7,
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Samﬁle 55

<—NaCl 0.2¢g

<—Pyrogallol 0.2 g

—KOH 6.4¢g

—Ethanol 20ml

v dH20 20ml

[Saponification(80°C, 60min)

—Ethl Acetate:Hexane(v/v,1:9) 20ml
—Shaking 5min X3
V—Centrifugation(l,500rpm, 5min)

@pper layeﬂ

—Evaporatation (35°C)

—Hexane 5ml

—-20°C, overnight

V—Centrifugation(l,500rpm, 5min)
Epper layeﬂ
—Acetonitrile:Methanol(v/v1:1) 1ml
"—Filtration

IHPLC for fractionation|

IHPLC for determination|
Fig.2 The method for the analysis of vitamin D
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1. REFOELIL D, EEERIMRBRICEIEZ2I L D, EEDHEMICOVT

IRBEDOE ¥ 3 ¥ Dy &= L7z HE% Table. 1 12/R L7zs IRHF DK #IE 91.3g/100g T
Hot: (Table.2), €% I ¥ Dy &ild, MIMBEALTCTH-720 L2L, Biftra~<y s b C
REMTIE D, VT ¥¥ardAnblliZ—2ik% FoRENL 572705, =2 O/ S Ik
ZEDIz, LT, BHEBEL (FHE 254nm20 W, S4RIET 4.1 W) 255 60 cm A
520 B X4 5B L7z IMRETHOY Y I ¥ Dy &#13 27T 1.03 ug/100g, 4 75
4.37ug/100g EHWIML2Z 25, IHREHIZIRE Y I ¥ D, OHIEWETHS TV T A 70—
WHBFIET B EDBHS N L % 5720 SGHT L 723 BHIBRIREE: 72 O THIRDO KB E O R/
DG %I FhedroizbZZ oMb, WHEERKTOKRECORBBEENHNITE S I ¥ Dy 297
T2 EDRESNTZ,
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Table.1 The content of Vitamin D, in mushrooms

Vitamin Dy (1g/100g)

UV (254nm) irradiation time

O min 2min 4 min
Maitake (Black) (Hokuto) 2.49 3.51 3.67
Maitake (White) 4.63 7.07 6.50
Yamabushi n.d 1.03 4.37

Table.2 The content of water in mushrooms

Water (g/100g)

Maitake (Black) 92.4
Maitake (White) 90.8
Yamabushi 91.3

2. HEEFOESIC D, EELLMERFICLZIELZI L D, EEDEINCDOVT

H-BEEPOYsy IV Dy @R LIRS Table. 1 (2R L7z, HEE D oKEIE 90.8g/
100g, BHFEIX 92.4 g/100g T (Table.2), HALREHER5FEMD 92.3g/100g LEETH -
2o BEHFTOE S I Dy &ild 4.63ug/100g TH Y, BIEHIF2.49ug/100g TH - 720
HAR S REER 2 Tl BB () 3.4ug/100g LIRENTWE T &5, HABERE TR
fEZ/R L7225 FIERBEOY Y I Y Dy 2 &H L TWi,

AR AT % TR U 7o R R 2 0T 7.07 ug/100g, 440 6.50 ug/100g & HEhn
L, BETCIE25M<T3.51ug/100g, 441 3.68 ug/100g TH o720 F /7 TITEIRE I
Y4 n k&, HETREOLEMDSIET S Ly OREEIILNT L5 Dy BIIEISE W,
T, FHEOOMENS RER) /%, vy ral—-2ahlH{RoF ) abttod s F
J aADOWFHIENRERET AL, BOHBEF /L YVABROF ) IDIEFHINESY IV Dy B
MEEEWEE TR ZOBEAIZES 2 Tid v,

= #

LRSI E L ABTTOY Y I Dy GRZ2IME L. ZOfHE, Ok d
DEF IV DyaRld, MIBRALUT THolze LA L, SIMEBWIT (LIE 254 nm20 W,
HBARILTT 41W) 2@ E 60cm 25 2 ~ 4 5 RRE LR, €5 Iy DRI 25T
1.03 ug/100g, 447 4.37 ug/100g LML 720 DT L3RS T 72 13RO BREBE T TR
WD SN DAL DD L, ©F IV Dy BFEET B EDRBEENT,

QHUFEBHFOL Y IV Dy awld 4.63ug/100g TH Y, BEHIL 2.49ug/100g TH o720
RIGRRGTC X 245 3 2 D oL, H#E 250 7.07 ug/100g, 4471 6.50 ug/100 g,
B 2500 3.51 ug/100g, 4431 3.67 ug/100g TdH - 720
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Summary

We analyzed the vitamin D, content in Yamabushi mushrooms and White Maitake mushrooms
which were newly developed. The results were as follows: (1) Vitamin D, in Yamabushi mush-
rooms was not detected. However, after it was irradiated with ultraviolet-ray germicidal light (main
wavelength 254 nm-20 W, ultraviolet rays output 4.1 W) from 60 cm in height for 2 and 4 minutes,
the vitamin D, content increased to 4.37ug/100g and 1.03ug/100g, respectively. It was
suggested that vitamin D, existed in Yamabushi mushrooms when irradiated in sunrays during
cultivation or after harvest. (2) The vitamin D, content in White Maitake mushrooms and Black
Maitake mushrooms were 4.63ug/100g and 2.49ug/100g, respectively. The increment of
vitamin D, by the ultraviolet irradiation was 7.07 ug/100g and 6.50 4 g/100 g for 2 and 4 minutes
in White Maitake mushrooms, 3.51ug/100g and 3.67ug/100g for 2 and 4 minutes in Black
Maitake mushrooms.
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