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Table 1 The main nutritive components in oyster mushroom cultivated in tea tree residues medium

SHTIE W2 CLLER BEAR T BB A B
HEH/% 37.00 £1.20 17.60 £0.38 29.51 £0.02 20. 60 25.10
B/ % 1.20 £0. 60 1.68 £0.06 4.40 £0.12 2.35 2.99
A%/ % 10. 50 £0. 32 - - 34.20 20. 40
K5/ % 6.10 +0.74 - 7.18 £0.20 7.30 6.70
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Table 2 The components of amino acids in oyster

mushroom cultivated in tea tree residues

BMMRN  MREE RHEERT REE

ﬁﬁ‘]ﬁ R SFfE SFﬁ[w] ﬁ SNI[”] Sllﬁ[m
KAEM(ASP) 2.02 1.77 1.73 0. 63
H & (THR) * 1.06 1.12 1.65 0.29
4 E M (SER) 1.02 1.03 0.58 0.34
A EB(GLU) 6. 44 2.91 3.74 0. 86
HE B (GLY) 1.03 1.28 0.52 0.37
FEM(ALA) 1.31 0.77 0.72 0.53
BHEM(VAL) " 1.12 0.47 0. 81 0.61
EE M (MET) * 0.23 0.43 0.19 1.29
SREM(ILE) " 0. 86 1.23 1.74 0.51
RE&EM(LEU) " 1.35 1.9 1.42 0.8
BB (TYR) 0.55 0.7 0.53 0.63
EAEM(PHE) * 0. 86 1.23 0.41 0.75
HEM(HIS) * * 1.23 0.7 0.25 0.13
BMEMBM(LYS) " 1.17 1. 01 0.82 0.29
&8 (PRO) 0.35 1.01 0.18 0.33
WEM(ARG) " 1.29 1.73 1.05 0.4
B & BR(CYS) 0.12 0.101 0.07 0.22
FHE 1.295 1. 140 0. 965 0.528
PRAERE 1. 405 0. 666 0. 903 0. 288
RAERE 0. 341 0. 161 0.219 0.070
EAA 9,17 9.82 8.34 5.07
TAA 22.01 19.391 16.41 8.98
EAA/TAA 41, 66% 50. 64% 50. 82% 56.46%
EAA/NEAA 71.42% 102. 60% 103. 35% 129. 67%
X/EWE 2.36 1. 86 4.22 1.39
SR E AR 10. 8 6.73 6.71 2.39
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Table 3 The content of mineral elements in oyster

mushroom cultivated in tea tree residues

SHHE RMERTEE ZhEEE" ABEHE™
#5/(mg-kg™')  66.0£0.9 76 78
8/% 2.2£0.4 1.64 1.49
B/% 1.2£0.3 1.41 1.05
B8/% 0.16 £0.03 0.21 0.17
B/(mg-kg™') 16.020.6 13.7 12.1
#/(mg-kg~') 85.0:l.5 109 76.7
#/(mg-kg™!)  12.0%0.7 15.3 12.1
#/(mg-kg') 82.0x1.8 85.1 48.8
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Table 4 The heavy metal content in oyster mushroom

cultivated in tea tree residues mg/kg

FE/LERAEDERE

ABPRA RMERTE (NY/T 749 -2012)
% (Hg) <0.1 <0.2
#(Pb) <0.5 <2.0
B(As) <0.1 <1.0
B|(Cd) 0.47 £0. 03 <1.0
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Table 5 The acute oral toxicity test of oyster mushroom
cultivated in tea tree residues acute oral toxicity

testacute oral toxicity testacute oral toxicity test

i) v kb G ik A s
(g- kg ! BW) i3 % 3 -3
1.00 5 5 0 0
2.15 5 5 0 0
4.64 5 5 0 0
10.0 5 5 0 0
15.0 5 5 0 0
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Nutrition and safety assessments of Pleurotus ostreatus cultured with tea tree residues
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ABSTRACT The nutritional components and the safety of Pleurotus ostreatus (oyster mushroom) cultured with
tea tree ( Melaleuca alternifolia) residues were evaluated. The results showed that the content of crude protein, crude
fiber, crude fat and ash of the oyster mushroom was 37.0% , 10.5% , 1.2% and 6. 1% , respectively. The content
of total amino acids was higher than those in the control groups from the references. The evaluation of nutritional value
of protein showed that amino acids of the oyster mushrooms cultured with tea tree could meet the basic human needs.
The trace elements ratios of zinc to copper and zinc to iron were in the appropriate range respectively. The contents of
mercury, lead, arsenic and cadmium were conformed to the green food standards—edible mushrooms (NY/T 749 -
2012). The acute oral toxicity test indicated that the oyster mushroom cultured with tea tree residues was non-toxic
food. The results showed that the tea tree residues were the excellent materials to cultivate oyster mushroom. They are
worthy of popularization and application.
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