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Abstract; Vegetable food safety is beneficial to the people”’s livelihood. The current situation of vegetable food safety,

according to vegetable production breeding,cultivation, processing, distribution,quality and safety testing and other aspects of

the impact of food insecurity and vegetables were summarized in this paper. Based on the reason to propose some counter-

measures including that taking strict management genetically modified vegetables,promoting pollution-free vegetable planting

and production, improving food safety control system, strengthening the construction of vegetable food quality inspection

system and actively implementing appropriate countermeasures vegetable food quality and traceability system.
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Advances on Healthful Function and Processing Technology of Edible Mushroom

PAN Chun-lei' ,SHENG Chun-ge' , HUANG Wen? ,NI Shu-jun® ,ZHANG Hai-feng® , WANG Yan-feng' ,ZHANG Shuai* , XU De-hai'
(1. Mudanjiang Branch, Heilongjiang Academy of Agricultural Sciences, Mudanjiang, Heilongjiang 157041; 2. College of Food Science and
Technology , Huazhong Agriculture University, Wuhan, Hubei 4300703 3. Animal Husbandry Institute, Heilongjiang Academy of Agricultural
Sciences, Harbin, Heilongjiang 150086)

Abstract; Bacteria industry is with both a set of economic,ecological and social benefits in one of the fast track economic
development projects in rural areas,but also a kind of organic,nutrition,health green food. Therefore,the development of
the mushroom industry fits people’s needs and consumption growth in the sustainable development of agriculture,it is an
effective way to get rich quick for farmers. The mushroom anti-tumor, anti-bacterial , anti-viral, lowering blood pressure,
stomach,aid digestion and other health functions were summarized in this paper,and mushroom snack foods,functional
foods, spices and cosmetics product development direction and freeze-dried preservation technology, liquid submerged
fermentation technology, ultra-fine powder technology, microencapsulation technology, supercritical fluid extraction
techniques were described;and prospects mushroom broad development prospects as a functional food.

Key words: edible mushroom;functional food;processing technology
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