516 % 5 15 ] B 2 4 T iR o Vol. 16 No.15
2025 4F 8 H Journal of Food Safety & Quality Aug. , 2025

DOI: 10.19812/j.cnki.jfsq11-5956/ts.20250428002

IR BE, B, 2, 5 BB L2 R 0GR BT R (1], £ a2 4 BRI 7 4, 2025,
16(15): 195-202.

MAO X, ZHAO M, LI T, et al. Research progress in liquid fermentation technology and application of bioactive components in
edible fungi [J]. Journal of Food Safety & Quality, 2025, 16(15): 195-202. (in Chinese with English abstract).

BRI AR L2 il o i AR 58k i

2 Fo& B, ZE2 & a2 sLiEET eF ma’
(BB T Bl £ B e MR B, PA/REE 150010)

B WIARRIEEOR A 20 MR EZ 3] T2 RN, IR EWEOR B R AW . WA
DL F PR B L RE A5 45 R B SR RN | 4R s TR RT IS M RNl | R A 7 AN S T T . B P TR A R IR AR A
AR BB EZAURR Y, FE A TR A o) RS RS R 812, SCOL 220K 58 MEAs
PRI R o A SCERIR T B R AR K BEBOR OB SR, E R TR A AR A L
PRSI RIS oG VAR A T, A (BB RS $R v B R B 22 IR G AR, i REAT AR BCRLAT A W T M 4
gy, MW WA . ZIKEE, XU BADUMIE . PUEL . ST SE 2R A Y TR, XA
PRGN HA E T S AN, B R M o AR A A ) BRI ™ 0 AU g S5t 5 T ) 2l J B
REWT1, AT AR T A W R IR A SCEE A BT T TERCR, T TR R IR AR T £ T
W B OCEEIN R | A SR FRTH IR 09 PR, IR R IR BORTE R b L 24 0 S5 AT Y I D 1ol AT 5
i B A T 2 A R s A P TR e S, B ) R R A A A T B AR I
REA: G, WA RmE Y, 20 Wi E Y
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bioactive components in edible fungi
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ABSTRACT: Liquid fermentation technology has garnered significant attention since the mid-20th century and
continued to advance with the evolution of biotechnology. Its advantages lie in shortening culture cycles, enhancing
strain activity and purity, and reducing production costs, among other benefits. As a critical component of liquid
fermentation technology, edible fungus liquid fermentation enables efficient production of mycelium and bioactive
metabolites through optimization of medium components, fermentation parameters and metabolic regulation
pathways. This paper reviewed the research progress of edible fungus liquid fermentation technology, with a focus on

its advantages, challenges and application prospects in production processes. Through liquid fermentation, not only
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can the production efficiency of edible fungus mycelium be improved, but also bioactive components such as

polysaccharides, terpenoids and peptides can be effectively extracted. These components possess diverse biological

activities, including anti-tumor, antioxidant and immunomodulatory effects, holding significant importance for the

food and pharmaceutical industries. In addition, the application of liquid fermentation technology for edible fungi in

producing fungal metabolites and flavor substances has also demonstrated remarkable potential, providing the food

industry with abundant natural ingredients. Based on current research achievements, this paper analyzed the key

factors, development trends and major challenges faced by liquid fermentation technology in the edible fungi

industry, and prospected the application directions and prospects of this technology in food, pharmaceuticals, and

other fields. This review provides a theoretical reference for the efficient production of mycelia and active

metabolites, and facilitates the translational application of edible fungus liquid fermentation in various fields.
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Table 1 Liquid fermentation conditions for common edible fungi

Tl 1 TR AR & B 2% 1 WFge st R EZPUN
IR 5% . KK 03%. EHH 1.0%, KHPO. - 3H.0
R 0.15%. MgSOa * 7 H20 0.075%, ¥ 28 °C, pH 6.5, HifksE RZ LR =8 2.91 g/L [29]
. 150~200 r/min, i X 3~5 L/min
N e AN yH O
F it FAH 25 /L. BT 10 %:LS‘SMgSO“ 4g/L, W 25°C, 4 22 1K Wy 35.613 mg/mL [30]
pH 5.
. K 5%, THEBE 1%, WA 1%, EAE 0.2%., M1 1.5%. . o
kA 5 5% ’ o IR 0.2% ’ PRSI 8.576 g/L [31]
KH,PO, 0.2% . MgSO, * 7TH,0 0.1%, IR 25 °C, pH 6.0
e AR ik 40~45 g/L, i
i H%GHE 20 g/L . B A 10 g/L . KH,PO, 1.0 g/L . MgS0, 1.0 g/L, il ;;jfﬁg}%; ﬂs gj ) J\Ei% 1
A ; i HEETeS
pH 7.0, B 25 °C, 7 180 r/min, & EJHH 6 d AR AR = (32]
0.28 g/(L * h)
WETHY 40 /L. FKM 30 /L ANEERNS 5 o/L. WERHE 1T s . .
. 4g/L. CaSO, 10 g/L. K,SO, 1 /L. Na;HPO, 1.5 g/L. @;11:3{:%‘?[;_ 033 el ZHk “
= ZnS0, * 7TH,0 0.1 g/L. FeSO, * 7H,0 0.5 /L. 44 B, 0.1 kB ui%{i\:;fﬁmﬁﬁ (33]
g/L, pH 6.5, IELEF 28 °C, %33 180 r/min. %K EEFH 74 e
4 200 g BTH(1 L), HIZHE 20 /L. BEER A4 1 /L. "
3 . LR 9.24% 34
ikt BilREE 0.5 g/L, pH 4.0, JLEE 25 °C, #63H 150~170 t/min RIFA BRI 9.24% (34]
FEREHS 18.70 /L /NAETERY /K AHE 100 /L. E A3 11.0 g/L .
HEAB LA MgSO, 1.5 g/L . KH,PO, 4.59 g/L, pH 6.0, %3 160 r/min, I P 221400 19.80 g/L [35]

¥ 30 °C
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