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Study on edible fungi in the determination of the content of Pb* and
Cd* and the enrichment regularity
JI Xu-ying, GANG Jie

(College of Life Sciences, Dalian Nationalities University, Dalian 116600, China)

Abstract: The market survey about content of Pb?* and Cd?* in nine common edible mushrooms in Dalian was
carried out,and the correlation of Pb?* and Cd?* content in the medium and the accumulation of mushroom
mycelium was analyzed. Results showed that the moisture content of the fresh edible mushrooms Pleurotus
eryngii, Hypsizygus marmoreus,Pholiota nameko in Dalian market were above 91.0%. Pb?* detection rate of the
commercial fresh edible mushrooms was 100% ,the average content was 0.2819mg/kg,but less than 1.0mg/kg,
Cd?* was not detected in the edible mushrooms. Liquid culture of the edible mushroom mycelium,low
concentrations of Pb?* and Cd?** in the medium could promote the growth of edible fungi,high concentrations of
Pb2* and Cd?* produce inhibition on edible fungi growth,and with the Pb2* and Cd?* content increased,the
accumulation rate became smaller.
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V-7 (Pleurotus ostreatus) ~ 4% 51 4 (Flammulina
velutiper) - B Qi 4% (Hypsizygus marmoreus) ~ 75 ] %
(Pleurotus eryngii) « 2% B 4 (Agrocybe cylindracea -
1 %k (Pholiota nameko) « XU %5 (A garicus bisporus) «
R 1k (Pleurotus nebrodensis) 7545 (Lentinus edodes)
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Table 1  The water content of fresh edible fungus

% AR Sl =2 £ 515 T A

B, ﬁél(n/ll\l)iﬁ /I}]UE(;EO){H q:({’;j)fﬁ B
ST 20 0.8599 0.8540 0.8570 i
it 40 0.8623 0.8648 0.8635 1
P 40 0.8943 0.8943 0.8943 1
i 1 A B0 45 20 0.8915 0.8913 0.8914 &
A i 1 40 0.9167 0.9235 0.9201 2
SRR 20 0.9160 0.9154 0.9157 2
R 20 0.9060 0.8957 0.9008 1
TR 1 20 0.7658 0.7648 0.7653 i
bi=gcR 20 0.9239 0.9207 0.9223 =
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Table 2 Fresh test results of Ph** and Cd* concentration in edible fungus

AR itz A LUN EEN S e A R AL!
Pb (mg/100g) 4.101 1.283 2.123 2.562 2914 2.965 3.782 2.819
Cd (mg/100g) 0.000 0.000 0.000 0.000 0.000 0.000 0.000 0.000
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Fig.1 Average growth rate of mycelium treated by Ph*" with

different concentration medium
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Fig.2 Average growth rate of mycelium treated by Cd* with

different concentration medium
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Table 3 The heavy metal Pb* and Cd* accumulation of
edible fungi
BB e Bekad e U R
Pb (mg/L) 10271  6.525  1.571  7.399 1501
Cd (mg/1) 9.136 5.131 2.647 7.722 4.121

RA LT BB ARG P> B AR ] U5 5
Table 4 The math model of Pb* heavy metal addition in

cultivating material and its content in mycelium

£ B 48 G S Iy R?
T4k y=9.366/ (14+%0-0526%) 0.706
WSk y=5.8736/ (14 B1-00331) 0.7314
A 2 y=1.1073/ (1 +e372-10%) 0.864
TLA 4 y=0.3254/ (1+¢>"120027) 0.9761
Eaaw y=1.4711/ (142481704011 0.9246

5 L F G B 2 AN C> B SRR ] )3 5 7R
Table 5 The math model of Cd* heavy metal addition in

cultivating material and its content in mycelium

B A [ S EHEI Ay i R?
V- y=4.1311/ (1+e>4705131) 0.9754
M Sk 2 y=4.9836/ (1+¢773-0575%) 0.7711
A g y=0.8219/ (1+*3'-113%) 0.9621
LU 4 y=0.7534/ (1 +¢8557-01476%) 0.8797
KXan y=4.124/ (144350571 0.9880
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Table 6 The largest heavy metal accumulation of edible fungi

WA Pk kel RWRE SO SR

Pb (mg/L) 5.53 15.48 3.12 6.11 23.00
Cd(mg/l)  23.80 23.51 15.39 33.08 74.34

FH 26 1T 1, 15 72 3L 5P Ph2+, CA> 1 Iifs S 9k 5 43
) A 2 S35 8 9% 35 HR P2 K T R 5.53mg/L, CAHIR
23.80mg/L; M Sk % 55 77 3E HH Ph2HIK i 4 15.48mg/ L,
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