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ABSTRACT: Objective To investigate the quality and safety status of edible fungi through the pollutant
monitoring of five representative fresh edible fungi sold in Tianjin. Methods A total of 131 samples of five kinds
fresh fungi Lentinusedodes, Pleurotus ostreatus, Pleurotus nebrodensis, Flammulina vel utipes and Agaricus bisporus
were randomly selected from production bases, wholesale markets, wet markets and supermarkets to determine the
contents of heavy metals, pesticides and formaldehyde. Results The results showed that the total qualified rate of
harmful heavy metals in edible fungi was 95.4%, and all fruiting bodies contained Pb, Cd and As, with the detection
rate of 100%. Hg was also found in most of fruiting bodies, with the detection rate of 94.6%. The overall qualified
rate of pesticide residue was 92.3%, and the detection rate of pesticide was 35.6%. In addition, the formaldehyde
detection rate was 87.9%. Conclusion The quality and safety of fresh edible fungi in Tianjin is good. In order to
further ensure the quality and safety of edible fungi, the supervision and management of edible fungi production
should be strengthened to improve the quality of edible fungi.
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Table 1 The collection number of edible fungi samples

i pl it
F i -2 11 R % ST XA 3

A7 B, 6 6 2 4 4 22

Eiiv-ay e 10 10 5 10 10 45

KA 12 12 3 12 8 47

T 4 4 1 4 4 17

/N 32 32 11 30 26 131




81

2330

001 001 $'€6 €90°0 ST1°0~900°0 001 001 €01 ¥10°0 €20°0~900°0 001 001 8'96 €50°0 160°0~800°0 @4
001 001 L01 LLOO TIE0~900°0 796 001 96 978°0 9Y1°1~800°0 001 001 TSL €40°0 790°0~S100 1%
001 7’56 €18 810°0 $60°0~AN 001 001 LIL 120°0 €50°0~500°0 001 606 1'v6 2100 890°0~AN A
001 001 9'¢6 €40°0 €€1°0~€00°0 6'9L 001 921 86€°0 6Ly 1~8S1°0 001 001 6'88 ¥10°0 080°0~S000 it
%/ %/ %xgx (88w (85y/8ur)/ %/ %/ %xgy (88w, (8>y/8u)/ %/ %/ %xg¥  (8y/Buw) (85y/8ur)/ 1
(ce=u) 1%y (9T=u)¥Ampx¥ (T1=t)§re H L

001 001 01 ¥70°0 LLO'0~800°0 001 001 6'C6 890°0 $T1°0~900°0 001 001 T06 L60°0 T°0°0~ST0°0 @
001 001 44! $H0°0 7L0°0~900°0 001 001 Lzl 980°0 9L1°0~800°0 001 001 01 €81°0 TIE0~E100 i
001 L'96 L'y €10°0 7S0°0~aN 001 001 LS8 6100 8L0°0~+00"0 001 6'96 6'SL LT0°0 $60°0~AN 2
001 001 €LL 120°0 TLO0~£00°0 001 001 011 6£0°0 €€1°0~800°0 001 001 L01 1%0°0 801°0~9000
%/ %/ %Xy  (3y/Bw) (8/8wy %/ %/ %ygy  (By/Buw)y (83/8wy/ %/ %/ %yEy  (Byswy (3/8uw)/ |
e A R o7 WA [H TR H W] s=HG RN Hx W4 [HTRE W 27 A HI WA [ T @
(0E=0)51 145 (Ze=0)5¥4 (ze=u)ip E

13uny J[qIPa uI JUIUO0I S[eJOW AABIH T dIqeL

HHESEHTEEMS

(45



557

XUMETE, S KT B o 2 4 XU M I 41 2 5 23 A 2331

®3 KREATESRNMEER
Table 3 Limit standard of heavy metals in edible fungi

SR PR & /(mg/kg)
BRL As 31 0.5
BIREL Hg 31) 0.1
B TR B LA (L Pb i) 1.0
) B FH D (G 2 FURAR BB A1) 0.2
L Cd i)
ki 0.5
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