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Deter mination and analysis on the formaldehyde content in Lentinula edodes

disposed with different methods
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ABSTRACT: Objective To determine the content of the formaldehyde in the fresh Lentinula edodes diposed

with different methods of grinding and drying, to reflect the change of biological activity of the Lentinula

edodes over the time, which can provide theory support for the storage and transportation of Lentinula edodes.

Methods The content of formaldehyde in Lentinula edodeswas detected by liquid chromatography. Results

The content of formaldehyde of crashed Lentinula edodes reduced over time until they decayed, and the content

of formaldehyde in the Lentinula edodes increased over time, which was vacuum packed and dried. Conversely,

the content of formaldehyde reduced over time because the fresh Lentinula edodes was vacuum packed and not

dried. Conclusion The change of formaldehyde content in the crashed Lentinula edodes verifies the judgment

that the formaldehyde in the Lentinula edodes is produced from its physiological activity. According to this

judgment, the formaldehyde content can be used to reflect the quality of Lentinula edodes during the storage

and transportation.
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Table2 Theform aldehyde content in the Lentinula edodes using differ ent preparation methods (n=18)
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