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EDITORIAL
Edible Mushrooms: As Functional Foods and Nutriceuticals
John A. Okhuoya, PhD
Mushrooms are macro-fungi that grow naturally on soil, agro wastes, on
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vitamin D ingredients for vegetarians. Some edible mushrooms have been
found to comprise important amounts of bioactive molecules. The content
of biologically active metabolites may vary considerably in edible
mushroom types. The bioactive components that are present in mushrooms
are grouped into secondary metabolites (e.g., nucleotide analogs,
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addition to its important nutritional value, several mushroom species are
identified as sources of biologically active compounds.
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Figure 1: Various mushrooms cultivated at ACMRTI. A: Oyster
mushroom (Pleurotus ostreatus) on sawdust, B: Oyster mushroom
Packaged for sale, C: Milky mushroom (Calocybe indica)
growing on composted sawdust and poultry waste, D: Paddy straw
mushroom (Volvariella volvaceae) growing on dried banana
leaves, E: Harvested Paddy straw mushroom

sugarcane bagasse and waste paper.1 Exploitation of mushrooms for food
and medicine is still at a relatively slow glowing stage in Africa compared
to the western world and Asia. World production of edible and medicinal
mushrooms stands at about 4 million tonnes per annum, and African
countries contribute less than 2% of this value.2 In order to bridge this gap,
the University of Benin in 2012, established a research centre ”the African

186

Trop J Nat Prod Res, November 2017; 1(5):186-187
The addition of whole edible mushrooms into our diet may be effective
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improvement of immune functioning system and antitumor activity. At the
moment in our research center we are working on the nutritional value,
post-harvest system (quality control and product safety) and commercial
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potential of most cultivated edible mushrooms in our locality.
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