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ABSTRACT

Mushrooms contain protein, free amino acids, minerals and additionally endogenous materials
with specific antioxidant effects, primarily compounds containing polyphenols. The reducing
components of Pleurotus ostreatus can inhibit or delay the effects of oxidative damage, therefore they
play an important role in maintaining in human phsiology. The near-infrared technique (NIR), it can be
seen more often that this environmental friendly, non-destructive, green chemical method is used for
quality control and origin identification of different types of mushroom species varieties. The spectra
carrying complex information make it possible to examine multiple component simultaneously.
According to our results it can be concluded, that there is a strong connection between the measured
parameters and the individual candidate varieties, based on which we can choose the candidate variety
deemed best.

Keywords: endogenous materials, Pleurotus ostreatus, NIR, candidate varieties

The Project is supported by the European Union and co-financed by the European Social Fund
(grant agreement no. EFOP-3.6.3-VEKOP-16-2017-00005).The Project is also supported by the
Doctoral School of Food Science SZIU.

KIVONAT

A késoi laskagomba, jelent6s mennyiségii fehérjét, szabad aminosavat, 4svanyi anyagot, valamint
specifikus antioxidans hatdsu endogén anyagokat - elsddlegesen polifenol tipust vegyiileteket —
tartalmaz. A Pleurotus ostreatus redukalo hatast 6sszetevoi gatoljak vagy késleltetik az oxidativ karok
hatasait, melyek miatt fontos humanélettani szerepiik van. A kozeli infravords technika (NIR) gyors,
roncsolasmentes lehet6séget kinal kiilonbozo termesztett gomba fajok és fajtak beltartalmi értékeinek
valamint eredetazonositasanak vizsgalatara. A spektrumok komplex informacidok hordozoi, igy tobb
Osszetevo egyidejii meghatarozasara adnak lehetdséget. Eredményeink alapjan elmondhato, hogy szoros
Osszefiiggést tudtunk kimutatni az egyes fajtajeldltek vizsgalt paraméterei kozott, amelyek alapjan ki
tudtuk valasztani a legjobb tulajdonsaginak itélt fajtajeldltet.
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