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Deter mination and analyzation on the for maldehyde content in Lentinula
edodes from the capital region and its environs

LI Bing-Ru’, WANG Ji-Hua, MA Zhi-Hong

(Beijing Research Center for Agricultural Standards and Testing, Beijing 100097, China)

ABSTRACT: Objective To lay the foundation of basement content of the formaldehyde in the Lentinula
edodes by studying their kinds, dried and fresh status, different growth phases and methods of cultivation
which were collected from the production bases and the markets around the capital city and its environs.
Methods The acetylacetone spectrophotometry was used to detect the formaldehyde content in Lentinula
edodes. Results It showed that the content of formaldehyde could be 200 times different in the fresh
Lentinula edodes; the effects order of the content of formaldehyde in the fresh Lentinula edodes was middle
mushroom> big mushroom>small mushroom; the content of formaldehyde in the fresh Lentinula edodes at
3-phase or 4-phase were the most greatest compared to that of other growth-phase, which could be relevant to
the degree of maturity and metabolism; the content of formaldehyde which cultivating in the field was 2
times more than that on the frames; according to the limit standard for export, the content in Lentinula edodes
from the capital region could had some effect to exportation. Conclusion The methods of cultivation and the
kinds of Lentinula edodes play a decisiverolein its content of formaldehyde. Some actions should be done to
enhance the comparative trial, to optimize the cultivating methods and select mushroom strains to reduce the
content of formaldehyde in Lentinula edodes.
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Tablel Theformaldehyde content in the Lentinula edodes
I(mg/kg) 1.28 22.04 1.64 15.46
/(mg/kg) 190.30 190.30 82.63 118.40
I(mg/kg) 27.58 85.13 18.76 47.63
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Table2 Theformaldehyde content in the Lentinula edodes from different production base
(mg/kg) (mg/kg)
2.25+0.75 22.04+1.03 1.28+0.34 8.52
51.73+18.69 136.40+21.35 83.78+0.53 93.90
1.64+0.49 53.12+16.37 2.04+0.26 14.84
14.42+1.62 41.13+11.84 16.08+3.45 23.88
82.63+£23.56 69.45+£16.36 97.43+£26.96 83.17
19.58+6.18 140.01+26.95 39.83+£15.53 50.74
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Table3 Theformaldehyde content in the different
varieties of Lentinula edodes
(mg/kg)
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22 18.71
00 83.17
33 36.48
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Table5 Theformaldehyde content in the Lentinula

edodes at different cultivation stages

(mg/kg)

1.72
11.99
83.17
54.63
39.83

3.88
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