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A review of minerals and heavy metals in wild edible mushroom
LI Li', JIANG Jing-long?, JI Xiao—hui', MIN Suo-tian',ZENG Hai-tao?

(1.Chemical and Environmental Sciences, Shaanxi University of Technology, Hanzhong 723000, Chinas;
2.School of Biological Science and Engineering, Shaanxi University of Technology, Hanzhong 723000, China)

Abstract:Edible mushrooms were consumed in many countries as a delicacy,particularly for their speciefic
aroma and texture. Wild edible mushrooms were the world-recognized rare, high nutritional and medicinal food
could virtually be compared with meat, because they have antitumor,immunomodulating and many other
effects for their polysaccharides,vitamins and minerals. Wild mushrooms could collect higher levels of heavy
metals when compared with other foods. Because of the positive or negative effects of minerals and heavy
metals on human health,the investigations about mineral and heavy metal content of mushrooms were more
and more in recent years. In this paper,a review about mineral and heavy metal content of wild edible mushrooms
including different species,collection areas and different parts of mushrooms were made, so as to easily evaluate
the safety of the wild edible mushroom foods and provide a reference for food industries.
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Table 1

Minerals and heavy metals content of different wild edible mushrooms (mg/kg, dw)

I T 44 K i i Bk i) B 5

B i i i B i il B

IESKEM 3965 975 1718 282 616 96
BESERT 1678 3819 1889 460 413 353
FREERBET 3502 574 268 273 502 217
T i P 8032 357 1695 242 28 56
LD 2030 5179 829 279 128 222
WEELLTET 1911 1878 1928 920 178 209
NAR Al 4455 696 1163 340 97 58
APES 223 64 12 39 381 1.4
el 9.5 1.6 021 16 376 036
iG> — — — — 4589 @ —
PR — — — — 893 —
RIS RTE 4600 — 200 670 47 440
NIRRT 2500 — 110 160 78 38

45 2 1.77 33.08 0.10 220 0.18

20 2 231 288 006 034 0.85

44 9 0.61 134 0.11 011 0.27

10 1 1 0.03 041 0.02 0.02 0.28
31 44 5 0.58 051  0.08 0.08 0.50
27 61 2 819 30.59 0.06 240 432
14 75 7 501 4790 0.00 345 0.55
579 943 439 — — — — 12.2
654 248 94 — — — — 7.9
7.45 — 2.80 090 046 — 0.07 344
335 — 217  1.00 230 — 0.22 338
94 63 52 2.8 — — 1.7 —
50 2.0 28 0.45 — — 1.0 —
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i it (Laetiporus sulphureus) F1 By R A 4 (Lepista
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Table 2 Minerals and heavy metals content of different collection area of wild edible mushrooms (mg/kg, dw)

% 1 44 TR Az Kt (7 R - R LI - S S S Rt
FATL g5 LHRFLAIE (Anatolia) 260.8 85.5 14.07 19.89 2.66 1.13 4.44 0.03 033 0.20
T SRR T 5 (Lesvos, NE Aegean, Greece)  29.8  —  81.1 57 69 0.04 024 — — 0.126

%1 R W (Romania) 3202 — — — 157 02 — — — —

9% % (Poland) 5291 — — — 1307 02 — — — —

R 71 +FH (Turkey) 4204 — — — 203 01 — — — —
T 5% /R4 (Bingol, Turkey) 50 800 110 43 78 — 11 — — 16

H[E = 1 (Yunnan, China) 190 — 814 288 148 226 092 — — 221

LNFLFIT (Anatolia) 237.9 157.2 53.25 10.97 8.85 277 1.10 024 0.04 0.94

Bk A2 +H I 54 Bolu, Turkey) 160.12 — 485 — 7.88 2.00 204 — 0.08 5.37
[ 111 4% (Shandong, China) 2033 — 84 318 413 43 115 — — 16

o L H A5 K4 (Bingol, Turkey) 125 295 250 93 54 — 251 — — <001
T HHIER M4 (Bingol, Selim) 65 340 265 02 62 — 264 — — <001

s T H IS /R4 (Bingol, Turkey) 39 40 160 68 37 — 161 — — <001
- . T H IR Bingol, Selim) 17 170 185 242 37 — 185 — — <0.0I
b 1 e iHE?ﬁ?%?ﬁ%(Eingol,Turkey) 19 140 8 65 12 — 08 — — <001
T HILIER @4 (Bingol, Selim) 24 340 24 51 15 — 024 — — 06

BT 1 [# 2 Hf (Yunnan, China) - — — — 390 — 01l — — 46
Wt 5 A4 (Lubuskie voivodeship, Poland)  —  — 667 249 388 101 204 — — —

P25 FLIR KA (Kiwity s Poland) 110 160 83 37 180 0.32 0.015 1.7 038 13

et 5 A4 (Lubuskie voivodeship, Poland)  —  —  89.8 223 2365 034 168 — — —

Kaszuby (Poland) — — 100 15 140 025 — 1.0 0.19 26

TR R FRA 1130 Hawa (Poland) —  — 110 17 120 0.8 — 038 0.077 22
Tucholskie Forest (Poland) — — 120 17 180 030 — 0.77 0.082 1.3

Nadwarcianskie Forest (Poland) — — 110 21 120 0.14 — 1.2 0.044 1.7

72 K HF)Lucca, Tuscany — — 1247 201 158 1.1 18 — — 51

W2 AT R A AR — — 149 119 330 039 287 — — —

7= K H|Lucca (Tuscany, Ttaly) — — 131 225 382 19 32 — — 16

b B H 3 5 (Fast Black Sea, Turkey) — 268 125 14.1 318 1.81 129 — 207 —

SR JH TRy 380 Kaszuby (Poland) 53 55 150 15 26 0.14 — 39 0.09 0.69
Mazury, Borecka Forest (Poland) — — 170 19 44 034 — 6.7 022 0.51

Tatra Mountains (Poland) 34 38 210 7.3 51 013 — 7.2 0.08 0.85

Sudety Mountains (Poland) 61 76 210 14 57 026 — 7.6 0.17 20
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