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Abstract Lentinula edodes is a widely cultivated edible fungus, environmental factors such as high temperature
can greatly affect its growth. In this study, the changes of fatty acid contents in the mycelia of L. edodes strains
18 and 18N44 were determined by GC-MS at 37°C for different time (0, 4, 8, 12, 18, 24 h). Results showed that
the fatty acid types of the two strains did not change under high temperature stress, but the total fatty acid content
gradually decreased. With the extension of high temperature stress time, the proportion of major saturated fatty
acid palmitic acid continued to increase, the proportion of major unsaturated fatty acid linoleic acid continued to
decrease, while the saturated fatty acid ratio of heat-tolerant strain 18N44 was significantly higher than that of 18
(except for 24 h under high temperature stress). Therefore, the results of this study indicate that there is a positive
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correlation between the proportion of saturated fatty acids in L. edodes and its heat tolerance under high

temperature, which provides a theoretical basis for the breeding of new varieties of L. edodes with high

temperature tolerance.
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Figure 1 Recovery growth of L. edodes strains 18 and 18N44
mycelia after high temperature stress
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Note: A represents recovery growth of L. edodes strain 18
mycelia at 25 ‘C for 7 d, which was first subjected to high tem-
perature stress at 37 ‘C for 12 h; B represents recovery growth of
L. edodes strain 18N44 mycelia at 25 °C for 7 d, which was first
subjected to high temperature stress at 37 C for 12 h

h

a

"2 5000 NS. NS

; * * * * 8

2 4000 . 18N44
= 2
&g
& £3000
= E
& 8
= 5 2000
E
% g

g 1000

2

=

K] 0

0 4 8 12 18 24
i L 360 I )
High temperature stress time/h
b
30-N-S k% kx kk kk NS
18
m 18N44

0 4 8 12 18 24

LRI U5 TR R U R 4 b
Saturated fatty acids as a percentage of total fatty acids/ %

e Tk Jy 36 I )

High temperature stress time/h
P 2 e T X 7 2 R 22 AR R B T TR 5 B () B ML AT IR T PR o5
EE (b) R 52

T * FR p<0.05; ** IR p<0.01; N.S IR p>0.05

Figure 2 Effect of high temperature stress on the total fatty acid
content (a) and saturated fatty acid proportion (b) of L. edodes
mycelia

Note: * means p<0.05; ** means p<0.01; N.S. means p>0.05
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Figure 3 The effect of high temperature stress on the proportion of six fatty acids in L. edodes mycelia
Note: a, b, ¢, d, e, f respectively represents C15:0, C16:0, C18:0, C16:1, C18:1, C18:2;* means p<0.05; ** means p<0.01; N.S. means
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