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Investigation and analysis on the quality and safety of edible fungi in Beijing
and Hebei province
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ABSTRACT: Objective To monitor the pollutions in oyster mushroom, golden mushroom, dry and fresh
mushroom, dry Auricularia auricula in Beijing and Hebei province, in order to investigate the conditions of
quality and safety of edible fungi. Methods Ninty-five samples were collected from production base and
circulation market, and pesticides, heavy metals, formaldehyde, sulfur dioxide, magnesium sulfate were
determined in the samples. Results The results suggested that less pesticides were used in the production base,
and pollutions detected exceeding standard in fresh mushroom, oyster mushroom, golden mushroom were at a
low level. The rate of exceeding standard of cyhalothrin residues in oyster mushroom was 3.3%. However,

exceeding standard rates of pesticides, sulfur dioxide and heavy metals residues in dry mushroom and
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Auricularia auricular, came from circulation market, were at a high level. The exceeding standard rates of

carbendazim, cypermethrin and lead residues in Auricularia auricular were 8.3%, 8.3% and 20.0%,

respectively. The exceeding standard rates of arsenic, cadmium, sulfur dioxide residues in dry mushroom were

20.0%, 20.0% and 40.0%, respectively. Conclusion In order to ensure the quality and safety of edible fungi,

government should strengthen supervision on the market of processing, storing and translation link.

KEY WORDS: edible fungi; quality and safety; investigation and analysis
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: ; 311 F#EHEFRFRAHEXE
SN/T 1547-2011 3 ,
: 0.015~0.590 mg/kg, 100.0%,
: NY/T 5095-2006
1.0 mg/kg, ;
" 1.72~3.55 mg/kg, 33.3%;
24 FITEIKIE §he ’
0.006~0.064 mg/kg, 20.0%
GB 2763-2014 312 ZAFFHPRHAY
NY/T 5095-2006 NY/T g
749-2003 GB/T 7096-2003 0.003~1330 mg/ke, 75.0%.
NY/T 5095-2006
25 NEEEE 1.0 mg/kg, ,
GC 2010 ( ) GC-MS 8.3%, ;
2010 Plus ( ) 2690 0.002~0.004 mg/kg, 16.7%; 1
(  Waters ) ACQUITY UPLC-XEVO , 0.003 mg/kg,
TQ ( Waters ) 8.3%; 1 , 0.004
SolaarM6 ( ) AFS-830  mg/kg, 8.3%; 2 ,
( ) Helios-a 0.046~0.779 mg/kg, 16.7%;
( ) 1 , 0.015 mg/kg,
" s 8.3%; 1 ,
3 &HRSUE 0.985 mg/ke, 8.3%, NY/T
31 RH%GKHE 749-2003
. k 2
95 ’ 0.05 mg/kg, 0
9 8.3%
el i A Ry
3 ’ 100%, : 313 FRELFRHBKE
8 ° ’
’ 0.001~0.002 mg/kg, 6.7%,
91.7%, 8.3%,
NY/T 5095-2006
; 20%. 1.0 mg'k 3
umg- , 5
3.3%, (N g8
, 0.405~0.637 mg/kg, 10.0%,
0.001
GB 2763-2014
mg/kg
0.5 mg/kg,
0.637 mg/kg, ,
x1 BLEAFEPRARNIER 3.3%, ;2
Tablel Pesticideresiduesin edible fungi ’ 6.7%:
(%) (%) 0.007~0.028 mg/kg, 10.0%; 1
() 3 100 0 , 0.002 mg/kg, 3.3%,
() g 917 %3 GB 2763-2014
() ) 375 0 2.0 mg/kg,
3.1.4 HESHHTRAHKYG
() 5 30.0 33
4 ,
) 4 45.5 0 0.001~0.023 mg/kg, 18.2%,
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NY/T 5095-2006 ;
1.0 mg/kg, ; 1 20.0%;
, 0.027 mg/kg, 4.5%; 1 20.0%
, 0.002 mg/kg, 1.54~5.78 mg/kg ,
4.5%, GB 2763-2014 0.350~0.944 mg/kg ,
0.018~0.301 mg/kg, 27.3%, GB ( 3)
2763-2014 s
315 SA4tEmsS P RBERYG
33 B [
Kenshiro )
32 2R y-
, [11]
NY/T 749-2003 GB/T , ,
7096-2003 NY/T 5095-2006 s
( 2)
, 3~4 [
*2 AAEPESERERE
Table2 Limited standards of heavy metalsin edible fungi
(mg/kg) (mg/kg) (mg/kg) (mg/kg)
NY/T 749-2003 1.0 0.3 1.0 0.2 0.5 0.2 0.1 0.03
GB/T 7096-2003 2.0 1.0 / / 1.0 0.5 0.2 0.1
NY/T 5095-2006 2.0 1.0 0.2( 0.2( ) 1.0 0.5 0.2 0.1
N
*3 EAEHSRTESEHRNER
Table3 Determination of heavy metalsin edible fungi
(mg/kg) (%) (mg/kg) (%) (mg/kg) (%) (mg/kg) (%)
() 0.478~1.373 20.0 0.035~0.079 0 0.136~0.327 0 0.008~0.015 0
() 0.160~0.675 0 0.390~1.200 20.0 0.209~0.584 20.0 0.012~0.019 0
() 0.044~0.174 0 0.036~0.140 0 0.022~0.051 0 0~0.010 0
() 0.026~0.114 0 0~0.004 0 0.016~0.030 0 0~0.003 0
() 0~0.087 0 0.001~0.011 0 0~0.016 0 0 0
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x4 BHEPSUTREER
Table4 Determination of sulfur dioxidein edible fungi

(%) /mg-kg
(%) (mg/kg) (mg/kg)
() 12 8 66.7 0.7~16.6 11.0 0 NY/T 749-2003; =50
() 15 14 93.3 8.4~138.0 48.9 40.0 NY/T 749-2003; =50
R L- lh , R
[13]
b
10.9~195.0 mg/kg , 73.5 mg/kg; )
123.0~264.0 mg/kg
s 179.0 mg/kg, , &3k
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