6 11 Vol. 6 No. 11
2015 11 Journal of Food Safety and Quality Nov. , 2015

B ox AT Fwmak, & b £ ok ks 2
(1. ) s 100097;
, 201306)

#H = (Dictyophora) , )

KB ; ; ; ;

Research advances on edible fungus of Dictyophora in China
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ABSTRACT: Dictyophora includes many kinds of edible fungus. Edible fungus of Dictyophora are rich in pro-
tein, amino acids, polysaccharide, vitamins, and micro minerals, so they have high nutrient value and healthy
function to human body, and are popular with consumers. Edible funguses of Dictyophora usually grow in
bamboo forestry and are rare due to their low yield. Dictyophora indusiata, Dictyophora duplicate, Dictyopho-
ra rubrovolvata, Dictyophora echinovolvata are the common varieties of edible fungus of Dictyophora in China.
In recent years, more and more researches on edible fungus of Dictyophora were reported, so the consumers
and researchers had further understanding on them. The research advances of edible fungus of Dictyophora in
China, including researches on nutrient content and volatile component, extraction process of active ingredient,
biological activity and isolation, purification and identification of active ingredient, further processing and
postharvest preservation technology were reviewed in this article. The main problems existed in research on

edible fungus of Dictyophora were described. Trends of research for edible fungus of Dictyophora were pros-
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Table 1 Volatile compounds of Dictyophora
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Table 2 Extraction processing of active component in Dictyophora
(%) 2% 45°C pHA4S5 2h [12]
(%) 60 C, 2h, 30:1, 2 [2]
(%) 90 C, 1:20(m:V), 2h, 70% [13]
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, 1 h; 8h, 80 C, 1:15 [22]
CO, 1% 20 MPa, 35°C, 120 min [23]
/mm 80 C, 30s, 5mL [24]
: DPPH-(diphenyl picryl hydrazinyl radical): DPPH
R3 MHIMEINGENR
Table 3 Antibacterial effect of Dictyophora
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Table 4 In vitro antioxidant effect of Dictyophora rubrovolvata
( 0.2~1.2mg/mL) DPPH- -OH -0, EC50
‘OH DPPH- -0, [29]
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maximal inhibitory concentration):
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Table 5 Isolation, purification and identification of components from Dictyophora
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Table 6 Further processing technology of Dictyophora
. 0.5~0.8 g/L; 15 g/100 kg; 0.4 g/100 g
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