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Research of identification method for fungus adulteration
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ABSTRACT: Objective To establish a detection method for determining the artificial weight gain by adul-
teration in edible fungus. Methods The artificial adulteration of fungus for weight gain was mainly obtained
by adding magnesium chloride, magnesium sulfate, magnesium and other weight increase methods. By detect-
ing indicators of fungus in magnesium content, ash content, water absorption, etc. to speculate whether the
fungus was added magnesium or not. Results The background value of magnesium in fungus was less than
2500 mg/kg, the bottom ash was less than 6% and the value of water absorption was greater than 6 mL/g, re-
spectively. Conclusion This method is credible, by detecting the magnesium content, ash value, absorbent
base value of the fungus, to determine whether the sample was artificially added magnesium.
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Table 2 Weight gain after the fungus soak saturated magnesium chloride and magnesium chloride

(@) (%)
RSD%(n=3) RSD%(n=3)
0.7 7.8 1.2 4.9 14.3 24.5
11 5.1 1.6 3.7 22 32
0.4 4.2 2.3 25 7.8 45.1
0.6 4.7 4 2.4 12.2 81.6
0.3 3.7 3.6 16 6 72
0.9 6.1 2.4 43 17.6 47.1
0.8 6.9 35 2.9 16 70
#3 AEHHEIERNIFR
Table 3 Magnesium content in fungus
(mg/kg) RSD%(n=3) (mg/kg) RSD%(n=3)
1727 0.2 1647 1.7
1838 11 1405 3.6
1719 0.4 1985 0.6
33651 0.1 1388 0.7
1509 0.7 1500 2.0
1525 0.3 1907 24
1454 1.1 1286 0.8
1542 0.9 1262 16
1550 21 1614 0.8
1568 1.6 1745 0.6
1520 1.6 2087 1.7
1734 1.2 1552 38
4 AERBEPESRRNER
Table 4 Magnesium content in fungus soaking solution
(mg/kg) RSD%(n=3) (mg/kg) RSD%(n=3)
69.9 4.2 78 2.7
140 2.9 21 5.0
110 16 57 2.8
22435 2.2 28 3.7
22 4.8 71 22
13 8.3 37 2.8
22 4.8 28 3.7
83 2.6 100 3.6
125 2.7 54 5.3
41 2.5 70 3.6
31 3.3 114 2.9
82 2.6 41 5.1
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Table 5 Magnesium content in fungus soaking solution )
magnesium-treated , ,
(mg/kg) RSD%(n=3) , 6
23318 4.3 )
25387 3.2 5% ,
21135 22 6%
18022 2.9 ' '
17426 4.4 24%, !
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Table 6 Inorganic ash content in fungus

(%) RSD%(n=3) (%) RSD%(n=3)
45 2.2 4.86 0.4
41 2.4 3.79 0.3
4.02 2.3 3.75 0.3
24.28 0.4 3.63 0.8

44 13 3.74 0.8
3.72 0.4 3.89 0.6
5.07 1.0 4.52 0.9
3.85 13 4.38 15

3.9 15 4.3 0.8
4.04 13 3.73 0.8
4.27 0.4 4.73 14

4.36 0.4 3.87 1.3
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Table 7 Test results of fungus water absorption
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