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02.P10 HRANLJIVA I ENERGETSKA VREDNOST
MESAVINE BRASNA PSENICEI PECURKEBOLETUSEDULIS

Stojanovi¢ J', Nikoli¢ N', Karabegovi¢ I', Lazi¢ M', Mastilovi¢ J?
"Univerzitet uNisu, Tehnoloski fakultet u Leskovcu, 2Naucni institut za prehrambene
tehnologije, Univerzitet u Novom Sadu, Novi Sad

Boletus edulis je jestiva peCurka, bogata kvalitetnim proteinima.
Pecurke pored hranljive vrednosti imaju i medicinski znacaj. Poznato
je da se koriste u lecenju mnogih bolesti kao §to su epilepsija, bolesti
koze, reumatoidni artritis, dijareja, disenterija, za leenje bolesti jetre
i zucne kese, za jacanje srca i dr. Primenom brasna pecurke Boletus
edulis za zamenu p$eni¢nog brasna, prehrambeni proizvod se obogacuje
proteinima i drugim hranljivim komponentama pecurke. U radu je
ispitana hranljiva i energetska vrednost mesavine pseni¢nog i brasna od
pecurke, u odnosu 80:20 m/m. Kori$¢eno je pSenicno bragno “Fidelinka”,
Subotica, tip 500. Brasno pecurke je dobijeno susenjem sveze pecurke
ubrane na lokalitetu Piskupovo, Leskovac, na 35 °C, mlevenjem i sejanjem
kroz sito veli¢ine otvora 0.30 mm. Sadrzaj proteina (SP) odredjen je
metodom po Kjeldahl-u (Nx5.7), sadrzaj ukupnih ugljenih hidrata
(SUH) metodom po Luff-Schoorl-u, a sadrzaj celuloze standardnom
metodom po Kiirschner-Hanak-u. Sadrzaj lipida odredjen je dvostrukom
ekstrakcijom sa trihloretilenom (1:20 m/v) uz refluks, na temperaturi
klju¢anja rastvaraca, u toku 45 minuta, a sadrzaj pepela spaljivanjem
materijala na 800°C, u toku 5 h. Energetska vrednost sracunata je kao
EV=(SP+SUH)x17+SLx37. Rezultati hemijskog sastava pSeni¢nog i brasna
pecurke ukazuju da dodatak brasna pecurke povecava sadrzaj celuloze
za 49.7%, proteina za 38,8%, lipida za 24.5% i sadrzaj pepela za 4.1%, a
smanjuju sadrzaj glutena za 20.0%, ugljenih hidrata za 10.1% i energetsku
vrednost za 4.0%.

Kljucne reci: pSenica, mesavina brasna, Boletus edulis, hranljiva
vrednost, energetska vrednost
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NUTRITIONAL AND ENERGETIC VALUE OF WHEAT
AND BOLETUS EDULIS MUSHROOM FLOUR MIXTURE

Stojanovi¢ J', Nikoli¢ N', Karabegovi¢ I, Lazi¢ M!, Mastilovi¢ J*
'University of Ni§, Faculty of Technology, Leskovac, “Institute of Food Technology,
University of Novi Sad, Novi Sad

Mushroom Boletus edulis is edible fungi, delicious nutritional food
and good source of high quality protein. Mushrooms have medicinal
importance too. It was reported they cure many diseases as epilepsy,
skin diseases, heart ailments, rheumatoid arthritis, cholera, diarrhea,
dysentery, liver and gall bladder diseases etc. The replacement of wheat
flour by Boletus edulis mushroom flour, the food products are enriched
by protein and other nutritional components of mushroom, and the
content of gluten is decreased. In the present work the nutritional and
energetic value of wheat-mushroom flour mixture (80:20 w/w) was
observed. The wheat flour, type 500 by “Fidelinka”, Subotica, Serbia,
was used and Boletus edulis flour was obtained from fresh mushroom,
originated from region Piskupovo, Leskovac, Serbia, after drying at 35
°C, milling and sieving through a 0.30 mm riddle. The protein content
(PC) of flours was determined by the Kjeldahl method (Nx5.7), the
total carbohydrates content (CHC), by Luft-Schoorl’s method and the
content of cellulose according to the standard procedure of Kiirschner-
Hanak. The lipids content (LC), was determined by trichloroethylene
duplicate extraction, for the same sample, by using reflux (1:20 w/v), at
boiling temperature, during 45 minutes and the ash content by staking
of material at 800°C, during 5 h. The energetic value was calculated as
EV=(PC+CHC)x17+LCx37. Based on results on chemical composition of
wheat and mushroom flour, it is shown that the addition of Boletus edulis
flour increases cellulose content for 49.7%, protein content for 38,8%,
lipid content for 24.5% and ash content for 4.1% while decreases gluten
content for 20.0%, carbohydrates content for 10.1% and energetic value
for 4.0%.

Key words: wheat, Boletus edulis, flour mixture, nutritional value,
energetic value
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