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Abstract TEl 3 6103

Mushrooms are valuable forestry resources. They also have great diversity since the
atmospheric environments of Thai forests are suitable for both edible and inedible mushrooms. In
this study, twenty mushroom samples have been collected from the forests of 9 provinces in
northeastern part of Thailand. They were classified into 6 orders and 9 families. It has been
founded that 18 species are edible or toxic mushrooms, which are edible after cooking. The other
two mushrooms are inedible.

Tissue culture of wild mushrooms for stock culture preparation on PDA (potato dextrose
agar) got a lot of bacterial contamination. Therefore, the stock cultures of only six mushroom
species were obtained. These were Amanita sp., Ganoderma sp., Russula emetica, Lepiota
excoriate, Lentinus polychrous and one unidentifiable type. Among these, Amanita sp. gave the
highest rate of mycelium growth on PDA (4 days), sorghum seeds (6 days) and sawdust block (15
days). The six wild mushrooms had mycelium growth without development to mushroom since
the external environments might not be appropriate.

The wild mushroom samples were analyzed for nutritional values. It has been founded
that the fresh mushrooms consisted of 77-92% moisture content while dry mushrooms consisted
of 1-8%. Protein contents of fresh mushrooms were 2-7% and dry mushrooms were 7-51%. Fresh
mushrooms consisted of 0.1-0.6% fat whereas dry mushrooms consisted of 0.1-5%. Fresh
mushrooms consisted of 0.5-5% ash while there was 10-79% ash in dry mushrooms. The fiber in
fresh mushrooms were 0.2-4% and 4-10% in dry mushrooms. Fresh mushrooms consisted of 2-
16% carbohydrate contents whereas dry mushrooms consisted of 10-55%. The energy in fresh
mushrooms was 30-86% but became 68-341% in dry mushrooms. The 100 g of dry mushrooms
consisted of 17-273 mg Fe, 2-12 mg Zn, 1-30 mg Mg, 2-15 mg Mn, 1-6 mg Cu, 0.3-452 mg Ca,

25-185 mg Na and 181-3743 mg P.





