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Effect of Chemical Disinfectants on Growth of Common
Fungi in the Edible Fungus Production

LI Yanfang' , WEI Yadong® ,LI He? ,ZHANG Liwei'
(1. Edible Fungus Institute, Suihua University, Suihua, Heilongjiang 152061; 2. College of Agriculture and Water Conservancy Engineering,
Suihua University,Suihua, Heilongjiang 152061)

Abstract: Taking 6 common chemical fungicides as materials, using inhibition zone method, inhibition effect of different
fungicides on Trichoderma , Penicillium, Aspergillus niger and Neurospora were studied to screening out appropriate
fungicides. The results showed that different fungicides had different inhibition, the same fungicides with different
manufacturers had different inhibition. Carbendazim (1) had the best effect on Trichoderma , Asperigillus niger and
Neurospora(500 times) , but the weaker effect on Penicillium. Carbendazim (2) had no effect on the most undesired
fungi. Penicillium was the most sensitive to trichloroisocyanuric acid (TCCA) and sodium dichloroisocyanurate (200
times and 1 000 times).
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Table 1 Comparsion of main nutritional components of

sporocarp between Morchella vulgaris and several usual mushrooms %4

eSS R4y KR b HE AR il

Type Ash Crude fat Crude protein  Crude fiber
2B Morchella vulgaris 8. 52a 1. 36¢ 24.51c 6. 26¢
PN BE Tricholoma matsutake 7. 63a 5. 04a 20.07¢ 7.41b
FHE Lentinus edodes 3.36b 4. 89a 18. 32d 7.11b
WHIEE Agaricus bisporus 8. 4la 3. 30ab 47.42a 9. 38a
44135 Flammulina velutiper 7. 58a 5.78a 31.23b 3.34d
SE-4% Pleurotus ostreatus 4. 94b 3. 84ab 19. 46d 6. 15¢

B LOP S E AR IR R R AR n=3; FIFIRRI/NE F k22 57 B 3%
(P>0.05),
Note:Data showed above are means=SE, for sample n=3. Different lowercase let-

ters with a column indicates significant difference (P >>0. 05).
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Table 2 Comparison of mineral element contents between

the sporocarp and mycelium of Morchella vulgaris

FRILRME T Sporocarp/ (mg « kg™1) B AR Mycelium/ (mg « kg™1)

Mineral element I I SEH(E I I SEH(E
type Mean Mean
K 15 490.00 15 520.00 15 505.00 8 757.00 8 882.00 8 819.50
BP 13 250.00 13 280.00 13 265.00 11 180.00 11 140.00 11 160. 00
WS 2 851.00 2842.00 2 846.50 2276.00 2 263.00 2 269.50

B Mg 787. 20 780. 50 783.85 1529.00 150100 1 515.00
45 Ca 343. 60 341. 30 342.45 5659.00 5 689.00 5 674.00
&k Fe 209. 30 207. 40 208. 35 192. 10 193. 80 192. 95
£ Na 154. 00 154. 90 154.45 597. 60 609. 80 603. 70
B 7n 97. 00 96. 07 96. 54 30. 07 30. 10 30. 09
£ Cu 36. 42 36.72 36. 57 3.57 3.58 3.58
4% Mn 24.44 24.24 24.34 3.28 3.29 3.29
&% Cr 5.99 9.03 7.51 6. 62 6.52 6.57
A Mo 0. 28 0. 25 0. 27 0.17 0. 21 0.19
4 Co 0.14 0.15 0.14 0.01 0. 01 0.01
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Study on Nutritional Components of Morchella
vulgaris From Beishan Forest in Huzhu of Qinghai Province

XU Rui, LIU Yuping,ZHANG Xiaoyu, LYU Ting,SU Xu,LA Ben
(College of Geography and Life Science, Qinghai Normal University/Key Laboratory of Medicinal Plant and Animal Resources the Qinghai-
Tibetan Plateau/Key Laboratory of Physical Geography and Environmental Process in Qinghai Province/Key Laboratory of Education Ministry
of Environments and Resources in the Qinghai-Tibetan Plateau, Xining, Qinghai 810008)

Abstract: Taking sporocarp and mycelium from Morchella vulgaris that growing in Beishan forest in Huzhu of Qinghai
Province as materials,the contents of crude protein, fat,fiber,ash and mineral nourishing elements of the sporocarp and
mycelium were studied by the GB/T nutritional component and atomic absorption spectrophotometric methods in this
paper. The results showed that there were abundant protein, dietary fiber and mineral nourishing elements in the
sporocarp and mycelium. Meanwhile, the content of protein of the sporocarp was 24. 51% ,that of dietary fat was 1. 36%
and that of dietary fiber was 6.26%. It suggested that Morchella vulgaris was a kind of high quality edible fungus
resources integrating nutrition, health and medicine together.
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