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ABSTRACT: China is a major producer of edible fungi with steady increasing of production and output value in
recent years, and is also a major exporter of edible fungi and occupies a major position in the world edible fungi
trade. However, the export of edible fungi products frequently suffers from trade barriers of developed countries in
international trade, causing great economic losses to manufacturers. The main reasons for the notification of edible
fungi export in China are pesticide residues exceeding, decay or pollution, unqualified labels, efc. And the problems
of pesticide residues exceeding gives priority to the notification. To effectively deal with international trade barriers
and promote healthy and high quality development of edible fungi industry, this paper chose the codes and standards
of edible fungi of Codex Alimentarius Commission (CAC) as the research object to analyze the differences of food
classification system, quality index, food additive limit, pollutant limit and pesticide residue limit standards between
CAC and China comprehensively, proposed some suggestions and measures and expected to provide theoretical

support for the further improvement of the fungi standard system in China.
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Table 1 Statistical table of national standard system of edible
fungi in China
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Table 2 Summary of national standards for edible fungi in China
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Table 3 Codex Alimentarius standard system for edible fungi
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Table 4 Quality indexes of edible fungi in China and CAC standards
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Table S Comparison of moisture content of dried edible fungi in
China and CAC
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Table 6 Comparison of the maximum consumption of food additives between CAC and China
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Table 7 Comparison of pollutant limits between China and T e 25 5% B AR ME L T WEEE LR 23 Ffe 2 24 R
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Table 8 Comparison of pesticide residue limits between China and CAC standards
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S REIRA P KRR & e BRI RRR
/(mg/kg) /(mg/kg)

1 2, 4§ 2, 4-TEAER T 2 (f5F) 0.1 / /
2 A P i 2 () 5 / /
3 AT T B G (1) 0.5 Bk 0.5
4 I st i UGS (f) 0.3 Bl 0.3
5 AR B UGS (f) 5 / /
6 RS s 0.02 / /
7 U FUAE TR AN O SR R P i 2 () 0.3 / /
8 SR AR P i 2 () 0.2 / /
9 LEEL B G (1) 5 / /
10 gl T IS (f) 5 / /
11 F G S 2 B 5O Y R T IS (B) 0.05 R PR RSB S 0.02
12 SRR B 5 (B) 0.5 / /
13 GRS I A R A P i 2 () 0.5 JEF PR RS 0.3
14 BT P i 2 () 0.1 JE 0.1
15 ST e A s A R UR A TR B UG (1) 0.5 / /
16 TR T UE S (fF) 0.5 / /
17 W f e 1 o ik e - BE I () 2 W Th: 3
s —_— TS (B CP2BR 1) 7 T 7

P 1 JEF PR RS 1
19 TSR S-S5 R P i 2 () 0.2 / /
20 WE T R B Uh (1) 5 B 60
21 X Jpk B R (B 0.5 / /

22 AR T 0 () 0.1 / /
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