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Investigation on total ar senic content of wild edible fungi in Yunnan province

DUAN Zhi-Min, LI Ying’, XU Dan-Xian, LIN Ji

(Yunnan Center for Disease Control and Prevention, Kunming 650032, China)

ABSTRACT: Objective To fully understand the pollution of total arsenic in wild edible fungi in Yunnan province,
and provide a reliable basis data for the evaluation and early warning of arsenic pollution in wild edible fungi.
Methods A total of 30 kinds of wild edible fungi were collected, the content of total arsenic in wild edible fungi
were determined by atomic fluorescence spectrophotometry, according to GB/T 5009.11-2003 Methods of food
hygienic analysis, physical and chemical section-Determination of total arsenic and inorganic arsenic. The results
were evaluated according to GB 2762-2012 National food safety standard-Limits of contaminants in food. Results
The detection range of 30 kinds of 171 fresh wild edible fungi was <0.05~4.91 mg/kg, the highest content of total
arsenic was Tricholoma matsuake in Chuxiong, which was 4.91 mg/kg. The over-standard rate of total arsenic was
11.1%, and the over-standard rate of Tricholoma matsutake was 100%. Conclusion The total arsenic content of
most wild edible fungi in this investigation meet the national standard. It is necessary to strengthen the monitoring in
edible fungi with unqualified results, and at the same time carry out the detection of contaminantsin wild edible fungi
dried products to ensure the food safety.
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#*1 HEERAEMER
Tablel Thename of wild edible fungi

&4 4 T3
M SEWRAFEE Boletus edulis Bull
HkIE H3kW  Russulavirescens
WFE  /NEFHE Boletusluridus
T e TER  Sparassiscrispa
W L9 Lactarius volemu
EEE{als| W#E  Ramaria botrytoides
WOk BPEAEITE Leccinum nigrescens
X XME  Cantharellus cibarius Fr.
FATETH FATTEE  Tricholoma matsutake

PETTN MR Termitornyces albuminosus (Berk) Heim
PR TR JR%WE  Sarcodon aspratus
Mgk ZoiElEE Lactarius hatsudake
% 3] ZI%BE  Laccarialaccata
FIE B B84 Lyophyllum shimeji
=y 2! %" Scleroderma areolatum Ehrenb
AW AR Boletus queletiischulz
LN WU\ Cantharellus cinereus
ESPNGS Nk Catathelasma ventricosum

Pem LN Tuber melanosporum
AP KIREMEE Oudemansiella radiata
pNEL:| KFE#  RussuladelicaFr.
) FL4E  Lactarius deliciosus
FE T TR W4T%E  Gomphidius viscidus
KT TH 213k Russula vinosa Lindblad
AR H#l4#5  Lactarius piperatus
HHA  SRHAMARE Otidealeporina

/NEBRE BRI Boletusimpolitus Fr.
PSS RSE R Amanita caesarea
RE RE

(KEZD KARTIR

Gandoderma lucidum

Dictyophora inausiata




3782

B 24 iR AR I 2 4l

% 8%

32 CRAEATREMEFEEAETEMEERNER
171 PRSP AR AR I 30 AN Rl B
PUAR AP 2 G HAG VI ] L S R B AR g I, 255
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#* 3
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Table2 Determination resultsof total arsenicin wild edible fungi in different regions of Yunnan province
SRS

MK BESH(I) . ;”‘" ATR(mg/kg) i >0.5 mg/kg(f) (%)

B 49 <0.05~ 3.52 0.45 6 12.2

ey 43 <0.05~ 4.91 0.33 4 9.3

EEALH 19 0.09 ~ 1.47 0.37 3 15.8

K 18 <0.05~ 4.02 0.51 2 11.1

T 12 <0.05~ 0.56 0.11 1 8.3

i 11 <0.05~ 0.37 0.15 0 0

I 7 9 0.05~4.71 0.72 2 222

FARC} 10 0.09~3.21 0.44 1 10.0

At 171 <0.05 ~ 4.91 0.39 19 11.1

%3 ZHETEAMAFEAARTRAMEERNER
Table3 Determination results of total arsenic in different kinds of wild edible fungi of Yunnan province
R TH % £ P FE it B SV 1 (mg/kg) >0.5 fep e
s () S ] i mg/kg(fF) (%)

1 o) B, B, R, KRB, . g 28 <0.05~1.58 0.23 2 71
2 HkRW R, B, FE. KRB, SEH, G 12 <0.05~0.30 0.13 0 0
3 PETPN R, M. Imve . KB, FE 11 0.09~0.41 0.20 0 0
4 WFH R, B0, K. EE . ke 10 <0.05~0.75 0.15 1 10.0
5 THEE R, R FE. R, . Mg, an 9 0.06~2.10 0.39 1 11.1
6 W B, 2. KB, S, 2o 9 <0.05~0.49 0.15 0 0
7 EEE{W:) B, . RE. KRB . G 9 <0.05~0.50 0.20 0 0
8 Wk R M. RE. R, S, dhaE . ol 9 <0.05~0.24 0.16 0 0
9 X6 BT B, B, R, KRB, . g 8 <0.05~0.56 0.20 1 12,5
10 AE T B, 2. K. £ 7 1.79~4.91 3.15 7 100
11 TR BHT. . FR 7 0.05~0.49 0.21 0 0
12 TES L] R, i, |, KB, g 7 0.15~0.37 0.23 0 0
13 Rz LB, B e, 6 <0.05~0.24 0.12 0 0
14 Je AT . 2. RE. Ik 5 0.05~4.70 1.12 2 40.0
15 SLiNE) EHA . B, E . mR 5 0.05~0.54 0.16 1 20.0
16 2T R, K&, 2om 3 <0.05~3.21 1.19 1 333
17 UIlING:) B A, S 3 0.13~1.64 0.70 1 33.3
18 ENS B 3 0.06~0.21 0.12 0 0
19 Heng i 3 <0.05~0.14 0.09 0 0
20 EVEYIN B, 2 2 <0.05, 0.98 0.50 1 50.0
21 KEW FERE . EVR 2 0.08. 0.64 0.36 1 50.0
22 AN B, 4k 2 0.14, 0.35 0.25 0 0
23 IR A . K& 2 0.14, 0.19 0.25 0 0
24 KETH [N N 2 0.06. 0.13 0.10 0 0
25 Vay B, 4 2 <0.05, 0.10 0.06 0 0
26 UARERTS B 1 - 0.15 0 0
27 NRBREE B 1 - 0.09 0 0
28 X0 HE T FLEH 1 0.08 0 0
29 RZ picyild 1 - 0.07 0 0
30 (MEZDN B4 1 - <0.05 0 0
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