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Suggestions on cultivation techniques and standard detection methods of
Lentinus edodes based on natural background causes of
sulfur dioxide in Lentinus edodes
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(1. Guangxi-Asean Center for Food and Drug Safety Control, Nanning 530021, China; 2. Guangxi Zhuang Autonomius
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ABSTRACT: Lentinus edodes is the second largest edible mushroom in the world, and one of the most specialized
and exported edible mushrooms in China, which has been an indispensable delicacy on our dining table since ancient
times. However, due to the excessive sulfur dioxide (SO,) residue limit, the export of Lentinus edodes is greatly
hindered. Lentinus edodes is also questioned by domestic consumers, which has a serious impact on the Lentinus
edodes industry. At present, in order to prevent insects, preserve, and bleach and decolorize the Lentinus edodess,
excessive sulfur fumigation or direct spraying of Lentinus edodess with sulfite solution are used by vendors. The
improper selection of desulfurization technology results in the excessive sulfur dioxide residue limit of Lentinus
edodess. In recent years, many studies have shown that different cultivation areas, cultivation environments and
cultivation techniques have a natural background effect on the sulfur dioxide residues in Lentinus edodes, and the

results of different detection methods are also quite different. This paper discussed the limitation of sulfur dioxide
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residue in Lentinus edodes and the causes of its natural background, in order to provide reference for the formulation

of relevant national standards and laws in the future.

KEY WORDS: Lentinus edodes; sulfur dioxide; residue; natural background of sulfur dioxide; cultivation

techniques; detection methods
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