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Accepted: March 2", 2024 Ganoderma. The canopy and stalk lipids of the Ganoderma were analyzed
Keywords: for fatty acid composition, B-carotene content and antioxidant activities. The
Watermelon; results showed that Ganoderma samples contained 51 fatty acids. Their lipid
Lingzhi; extraction yields ranged between 0.45% and 1.09%. The B-carotene content
Monounsaturated fatty acids; of the red Ganoderma canopy extract was higher than its stalk extract. The
PLS-DA; canopy extract also had the highest DPPH hydroxyl radical scavenging
Principal component; activity. The data of the overall heat map showed that over 30 fatty acids
Reishi. were positively and highly correlated to the lipid in the black Ganoderma

stalk. The main types of fatty acids in these Ganoderma samples were
palmitic, oleic, and linoleic acids. The concentration of linoleic acid in the
red Ganoderma canopy was as high as 164.02 mg/g lipid. These results
suggested that these Ganoderma lipids are lipid-based antioxidants and
potential sources of dietary supplements.
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