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Degradation of Agaritine in Cultivated Mushroom,
Agaricus bisporus According to Blanching Temperature
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Abstract

The amount of agaritine in mushroom(Agaricus bisporus), broth after blanching in 60°C, 80°C, and
100°C hot water for 1min., 5min.,, and 10min., was determined by high performance liquid
chromatography, as 1,523 £ 122 1 g(dry weight) after 1 min. heating process at 60°C, 1,134 =177ug
after 5 min., and 897 +142 u g after 10 min., respectively. Each blanching broth was 1 u g or less after
1 min., and 5 min., and 141+35 11 g after 10 min., respectively. At 80 °‘C, amount of agaritine was 834
+136ug, 584 = 157 gand 483 =128 g after 1, 5, and 10 min., respectively.  The blanching broth
at that time was 70 *=14 . g after 1 min. 498 +58 u g after the lapse of 5 min. and 637+132 u g after
10 min. At 100 °C, amount was determined as 810 *131u g, after 1 min. 456117 u g after 5 min.,
and 326 +90ug after 10 min., respectively. The blanching broth at that time had 207+48pg after 1 min.,
570+71pg after 5 min. and 814+171pg after 10 min. Agaritine content in the mushroom decreased as
the blanching temperature and as its time increased and correspondingly the agaritine content in the
blanching broth increased. The primary decomposition reaction rate of agaritine at that time in
blanching broth was rapidly decomposed up to the first 1 minute. It was also found that the
decomposition rate increased as the blanching temperature increased. In consideration of food and

cooking safety it is better to refrain from the use of mushroom blanching broth on future occasions.
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