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Research progress on factors analysis and risk assessment of pollution
in edible fungi
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ABSTRACT: Edible fungi are rich in various essential nutrients and active substances for human body. Regular
consumption of edible fungi is very beneficial to enhancing physical fitness, optimizing dietary structure,
balancing nutrition and regulating human body functions. However, improper management during cultivation or
processing may lead to excessive levels of pesticides, heavy metals, sulfur dioxide and other harmful substances in
edible fungi, which will not only cause potential harm to consumers’ health, but also make consumers worry and
panic about the safety of edible fungi. Risk assessment and prediction for edible fungi safety evaluation factors are
of great guiding significance for edible fungi cultivation and management in order to ensure food safety and avoid
the influence of pesticide residues, excessive heavy metals and sulfur dioxide pollution on edible fungi industry in
China. Therefore, this paper summarized the pollution sources, prevention and control measures of edible fungi,
and discussed the risk assessment, which provides supports for promoting the safe production and theoretical basis

for good development.
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Table 1 Classification and limit standard of common pesticides in edible fungi
PR PR/ (mg/kg) ADI/(mg/kg bw) HFR PR £/ (mg/kg) ADI/(mg/kg bw)

JHe T e 0.01 0.2 GiEzR 0 0.01 0.0007
AT 0.01% - FH B S 1t 0.01% 0.003
B 0.01% - FH 4T R 1 0.01 0.005
TR 0.01% - 0 E L 0.02 0.001
R 0.01 0.25 SRR 0.01 0.002
SR 0.01 0.2 T H el 0.05 0.03
SUBKAR 0.01* 0.01 st 0.05 0.006

SABRER H 1 0.01% 0.01 AHR 0.01 0.0028
B 0.01 0.03 AT 0.05 0.001
KELIA 0.01* 0.003 I B He g 0.01% -

X R TEEALS 0.01 - B 0.01* 0.0003
TR 0.01* - SR H ik 0.01 0.013
MR 0.05% - WA 0.01 0.02
Ef B[ 0.01% 0.0035 SRR 0.01 0.002
EL R 0.02% - A i Mg 0.01* -

TR IE 0.01 0.01 K i 0.05* 0.023
M 0.01 0.0005 6 i i 0.01* -
TR 0.01* 0.002 PR 0.05* -

TR TR 4% g e 0.02* - HELEA S 0.01 0.002
i 0.01% 0.003

FE: B H AV B (acceptable daily intake, ADT); BREEECHEACIR: GB 2762—2017 (b T FhRME S Fis Yty BRE ) 5 * ik R
i TR
ERAETENESERERKRE. BF
Table 2 Limits, sources and harms of common heavy metals in edible fungi
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