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New Development Trend of Edible Fungus Industry
in China

LU Min, LI Yu®
Jilin Agricultural University, Changchun 130118, China

Abstract We elaborate support system of edible fungus industry from outlook on ecological economic development, legislation and standardization
of variety approval, multiple-function innovation platform of industrial development research, and perfect talent cultivation and education system. Be-
sides, we analyze the development trend of edible fungus industry from competitive advantages, position and role in national food security, industrial
development trend driven by internal demand, diversified industrial development model, division of labor within the industry, and expansion of indus-
trial chain. Then, from the point of zoning and planning of edible fungus industry, we put forward suggestions that it should start from modern indus-
trial system and take the industrial cluster development and optimization as guidance. In addition, we present technical innovation direction of indus-
trial development. It is proposed to strengthen propaganda, build industrial cultural atmosphere, and expand social cognition degree of edible fungus
industry to promote its redevelopment. Finally, it is expected to promote international influence of edible fungus industry through experts appealing

for policy support.
Key words Edible fungus, Industrial development, New trend

In recent 10 years, the edible fungus industry in China
plays a certain role in increasing farmers’ income and solving
recycle of plant and animal production wastes during the rural
development, and receives close attention from state leaders,
experts and scholars. Both government and scholars believe
that the edible fungus industry takes the ecological circular
economy theory as guidance, and has made huge contribution
to adjusting planting structure, deepening utilization of wastes,
speeding up process of modern agricultural industrial system,
promoting increase of farmers’ income, improving dietary struc-
ture, improving health, and increasing foreign exchange earn-
ings from export. However, present edible fungus industry still
has some blindness and it lacks systematic understanding and
strategic planning of industrial development status. We intro-
duced current operation status of support system for edible fun-
gus industry, analyzed new development trend of edible fungus
industry, and made some predictions about development of edi-
ble fungus industrial system.

1 Current operation status of support sys-

tem for edible fungus industry

1.1 Common understanding of development of ecological
circular economy The ecological circular economy is an eco-
nomic development model that utilizes resources and protects
environment to the utmost extent. Traditional agricultural indus-
trial model consists of "crop production and animal produc-
tion". It is known to all that two elements are unstable in sys-
tem operation. The traditional agricultural industrial model is an
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extremely unbalanced and non-sustainable industrial develop-
ment model. With introduction of edible fungus production into
the original two-dimensional production elements, it will form a
stable agricultural circular system containing three elements
" crop production, animal production and edible fungus produc-
tion" "', This system not only speeds up matter cycle and en-
ergy cycle in nature, but also promotes resource of by-products
of animal and plant production, energy saving and emission re-
duction, as well as ecological environmental protection. The
development goal of ecological circular economy can be real-
ized and negative effect of plant and animal on ecological envi-
ronment can be reduced through taking plant and animal by-
products as production substrate of edible fungus.

1.2 Legislation and standardization of variety approval
The intellectual property right protection for variety of edible fun-
gus in China mainly includes patent system and new variety
protection system. The patent system mainly protects variety of
edible fungus, seed selection and edible fungus production.
The plant new seed protection system provides special protec-
tion for new seed of edible fungus'®’. With gradual increase of
new seed of edible fungus, it is required to standardize policies
and laws and regulations of variety approval and seed protec-
tion'®. In this stage, many laws and regulations are issued, in-
cluding Provisional Administrative Measures on National Edible
Fungus Variety and Administrative Measures on Edible Fungus
Variety. Besides, many preservation, research and manage-
ment institutions are established, including China Center of In-
dustrial Culture Collection ( CCICC) and Agricultural Culture
Collection of China (ACCCC) of China Committee for Culture
Collection of Microorganisms ( CCCCM), as well as Edible
Fungus Center of ACCCC™’. On the basis of variety approval,
procedures for variety approval of edible fungus are further
standardized, such as variety declaration, regional test, and
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approval. Finally, it is expected to set up mechanism for re-
straint of researchers’ enterprises’, or individual behavior, man-
age varieties and supervise approving authority, to further nor-
malize variety market of edible fungus production and lay a solid
foundation for legislation of edible fungus protection in China.
1.3 Establishment of multiple-function innovation plat-
form of industrial development research through policy
support Establishment of National Edible Fungus Technical
System Development Platform, Edible Fungus Industrialized
Engineering Center of Ministry of Education, and National Edi-
ble Fungus Engineering Research Center lays solid scientific
foundation for development of edible fungus industry. On the
basis of this, the National Key Technology Support Program in
the Eleventh Five Year Plan period is set up at the state level,
to incorporate " research and development of key technologies
for upgrading of edible fungus industry" into key support, and
to provide great financial, facility and manpower support for de-
velopment of edible fungus industry, in combination with inno-
vation platform of edible fungus industrial technical system.

Different from 973 Project and 863 Project set up by State
Ministry of Science and Technology, the national modern agri-
cultural edible fungus industrial technical system focuses on
problems of production technologies and technical development
during operation and development of edible fungus industry.
Technical system of edible fungus industry shall be built to en-
sure that functional research offices and post experts can be
closely combined with local edible fungus industry. It is expec-
ted to timely handle problems of edible fungus production and
processing system badly in need of solution through rapid feed-
back mechanism.

Under the leadership of operation mode of national edible
fungus industrial technical system, Sichuan Province firstly es-
tablished the edible fungus industrial system and research
team, which forms the industrial development innovation sys-
tem with edible fungus industry as lead and coordinated with the
state, provinces, cities and local places.

1.4 Establishment of perfect talent cultivation and educa-
tion system The edible fungus industry is a labor intensive
and technology intensive industry, and its development is
closely related with cultivation of technical personnel. By now,
the edible fungus industry has established multiple level ( col-
lege, university, master, doctor, and post-doctor) specialized
personnel cultivation and education system, and laid excellent
foundation for talent reserves of edible fungus industrial devel-
opment. At present, Jilin Agricultural University firstly comple-
ted multiple level talent cultivation and education system. Other
universities will also move towards standardized, systematized
and multiple level talent cultivation and education in near future.
The development of edible fungus industry provides practice
base and jobs, while the establishment of Edible Fungus Indus-
trialized Engineering Center of Ministry of Education and Na-
tional Edible Fungus Engineering Research Center will provide
scientific and technical innovation platform for development of
edible fungus industry. Under the leadership of outlook on eco-
logical circular economic development, with promotion and

guidance of edible fungus industrial technical system, and ac-
cording to development demand of edible fungus industry, it is
required to establish talent cultivation specification, target, con-
tent and method, to satisfy follow-up development demand of
the industry to the utmost extent, and to lay solid foundation for
talent reserve of industrial development.

2 New development trend of edible fungus

industry in China

With over three decades of development, the support sys-
tem for development of edible fungus industry is becoming bet-
ter and better, which has been shown in policies, sciences and
technologies, education and development outlook. At present,
the edible fungus industry in China has basically realized output
increase with expansion of production scale. The industrial
chain constantly extends, industrial cluster is increasingly opti-
mized, and product processing is continually deepening.
2.1 Comparative advantage of edible fungus industry and
steadily increase of output Edible fungus industry adopts
wastes of animals and plants as raw material. Its production
process features low cost, short cycle, high benefit ( high bio-
conversion ratio and low transpiration efficiency), and high in-
put-output ratio. According to report of New Countryside Com-
merce, for one hectare of arable land planting edible fungus,
the net output can reach 427 500 yuan, which is 3.8 times of
tomato planted in big canopy, 29.4 times of cotton, 53. 8 times
of corn and 67.1 times of wheat with same area™’. For single-
cropping agricultural production in three provinces in the north-
east of China, it is able to realize annual production of green-
house and outdoor double-cropping production ( black fungus).

According to statistics carried out by China Edible Fungi
Association for 26 provinces, autonomous regions and munici-
palities directly under the central authority, the edible fungus
output reached 20.206 million tons in 2009, 10.6% higher than
that in 2008 ; the output was up to 110. 33 billion yuan, 27.6%
higher than that in 2008. In recent nine years, the output of edi-
ble fungus has an annual increase of 1.26 million tons (from
6.637 million tons in 2000) with an increase rate of 18.97% "%.
According to statistics of China Edible Fungi Association, in
2010, there are 189 counties that have output value of edible
fungus over 100 million yuan, over 500 counties planting edible
fungus, and both take on a trend of increase. The above data
indicates that China’s edible fungus industry is stepping into
rapid development period. Along with perfection of support sys-
tem of edible fungus industry and full play of after-effect of in-
dustrial support, China’s edible fungus industry will increase in
scale, benefit, output and quality.
2.2 Great responsibility in national food security system

Under influence of expansion of industrialization and urbani-

zation, and ecological projects as conceding the land to forest-
ry, returning cultivated land to grassland and returning arable
land to lake, the effective arable land resources constantly de-
crease and it will influence the national food security. As
summed up by academician, Liyu, the edible fungus industry
features not competing for food with humans, not competing for
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land with food, not competing for fertilizer with land, not com-
peting time with farming, and not competing resources with oth-
er industries, to realize the goal of turning grass into gold,
harm into good, waste into wealth and clean production'®’. The
protein content of (dry) edible fungus products is about 30 to
40%. Their functions are irreplaceable in balancing protein. At
the same time of plant and animal production to obtain grain,
meat, eggs and dairy, about three billion tons of wastes are
produced annually. If turning 5% of these wastes into produc-
tion of edible fungus, calculated at bioconversion of 60% , it is
able to obtain 18 million tons of dry edible fungus (80% water
content). The protein content in edible fungus is calculated at
35% of dry weight, equivalent to an increase of about 6 million
tons edible protein, or an annual increase of 12 million tons
lean meat, 18 million tons eggs, 72 million tons fresh milk pro-
tein content'”!. Besides, edible fungus is rich in vitamin, dieta-
ry fiber, and amino acid. These show that the edible fungus in-
dustry plays an irreplaceable role in balancing national dietary
structure.

From the point of national grain security strategy, Premier
of the State Council Wen Jiabao presided over executive meet-
ing of the State Council on April 8 of 2009, discussed and ap-
proved National Grain Production Capacity by 50 Billion Kilo-
grams (2009 —2020)®’. For crop farming, the output of by-
product (straw) of crop production will increase 60 million kg,
in other words, the total output of crop straw will be up to 760
billion kg. From current situation of crop straw utilization, about
40 to 50% are used as domestic fuel, about 25 to 35% for culti-
vation, 1 to 5% for industrial materials, and the rest 15 to 20%
are burned, discarded or returned to farmland'®’. If we take
half of the rest 10% straws (about 76 billion kg) to edible fun-
gus production, 22.8 billion kg edible fungus can be produced,
calculated at bioconversion of 60%. According to data issued
by State Statistics Bureau on April 29 of 2011, per capita con-
sumption of edible fungus is 17 kg calculated at total population
of 1.34 billion. This lays a solid foundation for popularization of
healthy and scientific diet mode " meat, vegetable and
fungus" .

It is shown that China’s edible fungus industry will play a
significant role in the national food security system. However,
the present per capita consumption of edible fungus remains
1.0 to 1.5 kg annually in China, which is 30 to 50% of that in
developed countries (generally 2.0 to 5.0 kg annually) "', So
there is a great space to expand.

2.3 Thinning of labor division within edible fungus indus-
try and constant extension of industry chain  Industry
chain includes four dimensions, namely, value chain, enter-
prise chain, supply-demand chain and space chain'""'. The in-
dustry chain extends to upstream and connects with support
system of industrial development, forming foundation of indus-
trial development; it expands to downstream and enters to
product processing and market sections. With development of
edible fungus industry, the labor division within edible fungus
industry becomes more and more thinning, forming gradually
functional subsystem of edible fungus industry development,

and its structural attribute and value attribute become promi-
nent. For example, around development of edible fungus in-
dustry, it establishes multiple level integrated talent cultivation
system and research institutions of edible fungus technical
products. In middle stream, there appear specialized produc-
tion enterprises of edible fungus, specialized fungus pack pro-
duction and supply enterprises, and professional edible fungus
production technical service team. In downstream, there forms
edible fungus sales agent team, levels of distribution center of
edible fungus products, and primary and deep processing en-
terprises. Finally, it forms one-line industrial development serv-
ice integrated with " technical support, production means sup-
ply, production, processing and sales". The industrial chain
gradually extends, and industrial added value constantly gets
internalized. In recent years, under influence of industrial de-
velopment source-sink relation flow effect, regional flow of labor
resources within the industry springs up in all areas. For in-
stance, only Lishui of Zhejiang Province has over 40 000 spe-
cialized farmer technicians. They shift to extended regions from
central areas of edible fungus production. For merely this sec-
tion, the annual labor cost reaches 1.2 billion yuan, and each
person earns about 30 000 yuan on average'® . Labor division
within the industry lays solid foundation for specialized develop-
ment of the industry. Extension of industrial chain realizes dy-
namic development trend of industry with ability of constantly
producing surplus-value.

2.4 Gradual trend of multi-element coexistence of cultiva-
tion model Biological development follows the law of " Natural
Selection and Survival of the Fittest" , forming the biosphere
and regional distribution of the same biology and different
strains, as well as production management model suitable for
specific regional features. Diversified natural geographic condi-
tions determine multidimensional index division system of edible
fungus cultivation model, which takes on multiple element culti-
vation coexistence development. As per requirement of fungus
variety for substrate, the edible fungus can be divided into
wood rotting mushroom and straw rotting mushroom; as per in-
tensity of sunlight and difference of cultivation and management
condition, it can be divided into outdoor full-light cultivation,
outdoor semi-light cultivation and bionic cultivation under forest;
as per curing degree of culture, it can be divided into cultivation
on un-sterilized substrate, cultivation on sterilized substrate,
cultivation on compost or cultivation on semi-sterilized sub-
strate; as per production unit and production scale, it can be
divided into small-scale cultivation, factory type middle scale
cultivation, and factory type large scale intensified cultivation;
as per mechanization level, it can be divided into large-and-
middle-scale full automatic mechanized, middle-scale full auto-
matic mechanized production, small-scale semi-automatic
mechanized production and manual operation. As per organiza-
tion and management style, it can be divided into self-manage-
ment with farmer as subject, joint management with coopera-
tive organization as subject and enterprise-oriented manage-
ment with company as subject!"*®’. In the course of marketiza-
tion, China’s edible fungus cultivation mode develops gradually
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to standardized, moderate scale farmer joint operation on cer-
tain inclusive basis. Under influence of labor intensive feature
of edible fungus industry and rising of labor cost in recent
years, full-automatic or semi-automatic middle-and-small-scale
mechanized production will certainly becomes alternative of
manual labor. This will play significant role in edible fungus in-
dustry absorbing labor employment, promoting organizational
development of farmers, increasing farmers’ income, improving
ecological environment, and lifting happiness index of rural
residents’ living, finally making the edible fungus industry be-
come a sunrise industry with fresh and dynamic element.

2.5 Limitless potential of steady development of cultiva-
tion variety'™ According to statistics, at present, China has
over 2 000 kinds of wild edible fungus, over 100 kinds of do-
mestication edible fungus, and over 60 commercialized edible
fungus'’. Apart from shiitake fungus, Auricularia auriculaju-
dae, Agaricus bisporus, Pleurotus ostreatus, and Enoki mush-
room which take more shares of edible fungus market, with
support of research and development system, rare varieties
such as Pleurotus eryngii, Bailing mushroom, and Agrocybe
aegerita enrich cultivation types in recent years. Lack of input in
policy, capital and manpower leads to survey, collection, pres-
ervation, development and utilization of wild edible fungus re-
sources lagging behind demand of industrial development. Con-
sequently, the low richness and low genetic foundation of edible
fungus resources hardly satisfy current and future market de-
mands, especially development of liquid strain suitable for
large-scale development lags behind international level.

2.6 Deep processing representing future development di-
rection According to estimation of processing enterprises, for
1 kg mushrooms, the output value after primary processing can
increase two to three times, and after deep processing, the
output value can increase 10 to 20 times. At present, China’s
edible fungus processing is mainly fine processing and primary
processing with supplement of deep processing. Here, the fine
processing refers to the course of packaging and directly ente-
ring the market from simple pickup (dust and foreign matter re-
moval) of edible fungus products purchased from production
base. Primary processing refers to the course of simple pro-
cessing (sugar soaking, salt soaking, and puffing) on the ba-
sis of fine processing to form Lentinula edodes sweety with low
sugar content and canned edible fungus, as well as leisure
foods or instant foods made of residual mushroom or leftovers.
Deep processing means the course of producing fungus prod-
ucts (such as edible fungus health-care products, wine prod-
ucts, drinks, medicines, or cosmetics, etc.) with specific
functions through certain processing of fine processed edible
fungus products.

Now, the edible fungus processing enterprises is upgra-
ding from primary processing to deep processing of edible fun-
gus products. Some enterprises develop to new high-tech
fields, like medical development of fungus products. However,
since the edible fungus industry in China is still very young,
there are few specialized personnel suitable for deep process-
ing of edible fungus products, and technology and achievement

reserves need to be further strengthened.

3 Prediction about development of edible

fungus industrial system

3.1 Strengthen zoning and planning of edible fungus in-
dustry Agriculture is a complex production system consisting
human, living things and environment. It is material production
department mixed with economic reproduction and natural re-
production, forming multiple departments, multiple level and
multiple target of agricultural zoning system. No matter from
horizontal or vertical, industrial zoning needs conforming to co-
ordination laws of different nature, economy and region be-
tween human, living things and environment, and industrial re-
gional zoning according to local natural, economic and social
conditions. Industrial planning takes the theory of industrial
cluster development as guidance, plans development layout
from industrial system, industrial structure, industrial chain,
spatial distribution, economic and social environmental impact,
and implementation scheme, to improve overall benefit and
continuity of industrial development. From the development of
edible fungus industry in China, we put forward following
suggestions.

3.1.1 It is to plan main producing region with different varie-
ties according to difference of natural and geographic condi-
tions. Living things conform to the law of " Natural Selection
and Survival of the Fittest". Different varieties of edible fungus
have selection and fitness of natural and geographic conditions
and production conditions. Under common influence of natural,
material,, social and policy capitals in regions, there form condi-
tions favorable to development of specific edible fungus variety,
and form main producing regions. For example, hedgehog hyd-
num and Pleurotus ostreatus of North China, dried mushroom
of Inner Mongolia Autonomous Region, black fungus of the
Northeast, and shiitake fungus of Zhangjiakou and Fujian"™ .
The above is difference of development formed due to trans-re-
gional resource difference. For one province, it also conforms
to this principle. For instance, in Jilin Province, the eastern
part is rich in forest resources, while middle and western parts
are abundant with crop straws. Based on this, academician
and Professor Li Yu of Engineering School of Jilin Agricultural
University has put forward the edible fungus development strat-
egy of " eastern wood and western straw" '/,

3.1.2 It is to bring into play natural endowment of regional re-
sources and lay foundation for strategic transfer of industry.
Edible fungus industry in southern regions is earlier than north-
ern regions in China. Under conditions of many years produc-
tion and hot and moist in main producing regions in southern re-
gions, accumulation effect of mixed fungus leads to deteriora-
tion of production environment and increase of control risks for
quality safety of edible fungus products. Northern regions have
richer animal and plant by-products as raw material resources
of edible fungus production, forming material capital to support
development of edible fungus industry. Irreplaceable cold re-
source and edible fungus strain resources in Changbai Moun-
tain and Daxing Anling Mountain Ranges and Xiaoxing Anling
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Mountain Ranges form natural capital of industrial develop-
ment. Rich rural labor force and scientific workers form human
capital of industrial development. In the course of the above
capital optimization, the industrial development pattern of
" south mushroom shifting to north" appears. Such industrial
development trend determined by natural endowment is inde-
pendent of man’s will and is the basis of industrial strategic
transfer.

3.1.3 It is to make industrial planning from cluster of modern
industrial system. During industrial planning, it is required to
take the scientific outlook on development as guidance, and
make overall planning from the level of industrial cluster devel-
opment of modern industrial system ( comprehensive system in-
tegrated with material supply, resource development, ecologi-
cal protection, economic development, cultural continuity and
market service ), to ensure cluster development of the edible
fungus industry'™’. To realize the goal of industrial cluster de-
velopment, industrial planning needs considering scale of in-
dustrial development, quantity and quality of production sub-
strate for respective development scale, and means of guaran-
tee. Besides, it is also necessary to consider that industrial de-
velopment demands can be satisfied by relevant support condi-
tions of industrial development abilities, including transport and
communication ability, processing ability of product processing
enterprises, service ability of technical service departments, re-
search and development ability of technical research and devel-
opment organizations, market sales ability, as well as external
environmental conditions necessary for industrial development,
such as support measures and efforts of local government, per-
fection of credit guarantee system, and relation between
departments''®'.

3.1.4 It is to coordinate the relation between industrial devel-
opment and ecological balance. Along with development of edi-
ble fungus industry, especially expansion of production scale of
wood rotting mushroom, tendering of production forest in some
areas lags behind demand of edible fungus production for sub-
strate, and the conflict between fungus and wood is gradually
prominent. Therefore, it is required to take scientific outlook on
development as guidance and make integrated development
planning of relevant industries, to form coordinated develop-
ment of industries and realize win-win of industrial development
and ecological balance. For example, Qingyuan County of
Zhejiang Province produced 550 million bags of shiitake fungus
from 1986 to 1995. The annual consumption of wood for mush-
room reaches over 200 000 m®, which is 1. 8 times of the
county’s annual wood output (110 000 m®), threatening eco-
logical balance™’. Nevertheless, at the same time of support-
ing development of edible fungus industry, Qingyuan County
establishes forest ecology, forest industry and forest security
systems, to restore unbalanced ecology. For example, the sur-
vey result of this county in 2004 indicates that compared with
1997, the total forest accumulation at the end of 2003 reached
5.999 million m®, which has an increase of 1.216 m®. The for-
est coverage reaches 83. 6%, having an increase of 1.2%.
These realize coordinated development of forest resource, en-

vironment and industry"™®’.

3.1.5 It is to make planning of protection zone for substrate
resource, to ensure richness of genetic foundation. At the
same time of planning of edible fungus industry and steadily
promoting development of edible fungus industry in main produ-
cing regions, it is required to bring the construction of substrate
resource protection zone into schedule, to ensure innovation
ability of edible fungus industry. Yunnan is one of provinces
with richest wild edible fungus resources, also one of 12 repre-
sentative regions that have richest biological diversity in the
world, providing conditions for growth and reproduction of dif-
ferent kinds of fungus'”’. Energetic popularization of manual
cultivation of edible fungus in this region will speed up loss of
traditional local fungus variety, narrow the genetic foundation,
and further reduce improvement and innovation abilities of new
variety. For protection substrate resource of edible fungus and
improving genetic foundation, it is required to establish the pro-
tection zone of substrate resource and determine its strategic
position at the level of legislation. Therefore, we should start
from overall situation of development of edible fungus industry,
make planning of protection measures for substrate resource, es-
tablish substrate resource security protection indicator system,
and raise development capability of edible fungus industry.

3.2 Build industrial cultural atmosphere and expand so-
cial cognition degree of edible fungus industry Compared
with traditional farming and cultivation, the edible fungus indus-
try is a younger industry in China™®’. Public cognition is weak in
edible fungus industry and industrial development features, so it
is required to build industrial cultural atmosphere through di-
verse propaganda. For example, Jilin Agricultural University
establishes Friends of Mushroom to raise public cognition of
knowledge and culture of edible fungus industry. It is expected
to realize its impact on public cognition and attitude, and create
industrial development atmosphere oriented towards demands.
To build edible fungus industrial culture, it also needs such
media as radio and TV, to launch subject activities such as
talking about mushroom and health, small mushroom but big in-
dustry, and circular economy and sustainable development, as
well as series lectures on cooking of edible fungus.

3.3 Raise technological innovation ability and promote
industrial development The edible fungus industry is a tech-
nology intensive industry. Its development is inseparable from
support of science and technology. Technological innovation of
edible fungus industry is penetrated into every sections of in-
dustrial development, including innovation of production
process, production facilities, as well as production model,
etc.

3.3.1 We should promote research and development of mid-
dle and small scale practical machinery. The intensification lev-
el and organizational degree is relatively low in China, and pro-
duction model with farmers as units will still take up subject po-
sition for a long term. Along with social economic development,
aging of rural labor forces and great trend of new generation
farmers’ migration to cities, advantages of China’s rural labor
forces in price is losing. To realize development of labor inten-
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sive edible fungus industry, we should research and develop
practical small and medium sized machinery to raise the labor
productivity level.

3.3.2 We should strengthen transformation of edible fungus
production facilities. It is proposed to carry out edible fungus
production on the basis of vegetable greenhouse facilities. The
conditions are different for vegetable and edible fungus. Vege-
table growth needs temperature, sunlight and CO, favorable to
photosynthesis, while edible fungus growth need slight light,
temperature difference and CO, favorable to sporocarp
growth!™ . Therefore, it is required to carry out technological
transformation of functions of existing facilities at the need of
such environmental condition as temperature, sunlight, air and
heat for growth of edible fungus.

3.3.3 We should care about research and development of
technologies for health protection of edible fungus farmers.
Along with social development, both society and producer are
increasingly paying close attention to demand of production
safety. Production of edible fungus is operated in germfree en-
vironment. Excessive and repetitive use of sterilizing agents
leads to skin allergy and respiratory track disease of edible fun-
gus farmers. Therefore, at the same time of developing sterili-
zing technologies and caring about sterilizing effect and produc-
tion safety, it is necessary to put producers’ health in the posi-
tion with utmost importance, and to research and develop more
safe and healthy sterilizing products.

3.4 Strive for national preferential policy to support in-
dustrial development In the situation of developing globaliza-
tion, the development of China’s edible fungus industry is in-
separable from international influence. At present, Japan,
South Korea and other countries provide 40 to 50% fixed assets
subsidy and export subsidy for production of edible fungus, to
alleviate pressure of fungus farmers in production input. Their
industrial development is benefited from national policy support.
In China, however, 95% of producers of edible fungus are
small farmers, whose production investment ability is limited,
and production conditions are poor, facilities are backward,
scale is small, technological level is low, management is exten-
sive, and market risk is high. Chinese government should as-
sign great responsibility to edible fungus industry in the national
food security system, and provide preferential policies for de-
velopment of edible fungus industry, to ensure international
competitive power of industrial development and promote mech-
anization, large-scale, industrialization and standardization of
edible fungus industry.

3.5 Promote standardization construction of raw material
base and improve quality of edible fungus products By
now, the standardization construction for raw material of edible
fungus is not well valued by edible fungus enterprises, leading
to difficulties in guaranteeing stability and safety of edible fun-
gus quality. Therefore, relevant departments should attach ad-
equate importance to standardization construction for raw mate-
rial of edible fungus, and establish standardized production
process, to improve quality of edible fungus products.
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