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For mal dehyde Content in Dried Edible Fungi from Dongguan Mar ket
YANG Xue-jiao , HUANG Wei , WEN Jian-chang, LIN Teo
(Dongguan Entry- Exit ingoection and Quarantine Bureau , Quangdong Dongguan 523072 , China)
Abstract : Objective To krow alout the formel dehyde pollution in the edible fung sld in the market of Dongguan in 2005.
Method 130 batchesdf 4 kindsdf edible fung were randomly oollected from the 35 wiolesdle markets of 32 towns of Dongguan ,
incduding 56 batches of xiang mushroom, 58 batches of tremella, 14 batches of Auricularia auricular-judae and 2 batches of
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Agrocybe aegerita. Results It wasfound that the postive rate of forma dehyde in the dried xianggu mushroom was 100 % and the
average content of formal dehyde was 164 mg/kg. It was gpeculated that two posdble factors may be regpongblefor this case: firg ,
the high background vaue o formadehyde in the mushroom; second, the formaldehyde introduced by procesing. No
formal dehyde wasfound in the other 3 kindsdf ediblefung. Conclusion Many factors irfluence the forma dehyde contert in the
ediblefung. Any concluson during intendance shoud be made cautioudy.
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