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Resear ch progress of flavonoidsin edible fungi
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ABSTRACT: With as many as 2000 varieties in existence, edible fungi are regarded as macro human edible fungi.
Edible fungi industry has developed fast in recent years on the global scale especially in our country, the development
is more rapid and its production has reached up to 30 million tons, accounting for 70%~80% of the world. Edible
fungi are rich in nutrition, which are rich in proteins, polysaccharides, vitamins and minerals, and have the
characteristics of low fat and low heat, also have a variety of biological activities, such as enhancing immunity,
inhibiting tumor, anti-aging, antihypertension effect and so on. A large number of research results showed that the
flavonoids in the edible fungi had antioxidant function, which played an important role in the biological activity of
edible fungi, while other researches considered that the edible fungi didn’t contain flavonoids. In this paper, the
extraction methods, content and activity of flavonoids in edible fungi were reviewed, and the prospect of the
researches on whether edible fungi contain flavonoids was performed.
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®1 BHEAENRAXLANINEE
Tablel Content of flavonoidsin 13 kinds of edible fungi
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Table3 Antioxidant capacity of 6 kinds of edible fungi
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