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Abstract

Edible fungi are rich in nutrients such as proteins, polysaccharides, vitamins, and minerals, which
not only possess extremely high nutritional value but also demonstrate significant health benefits.
However, their vigorous postharvest physiological metabolism makes them highly susceptible to
water loss, browning, softening, and spoilage due to respiration, transpiration, and microbial con-
tamination, severely compromising both their commercial value and food safety. The main chal-
lenges in edible fungi preservation include: (1) High moisture content (e.g., fresh shiitake mushrooms
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contain ~90% water) accelerating physiological deterioration; (2) Rapid increase in activity of
browning-related enzymes (e.g., polyphenol oxidase, PPO); (3) Microbial contamination causing de-
cay, especially pronounced in high-humidity environments. To address these issues, existing
preservation technologies primarily fall into three categories: physical, chemical, and biological
preservation. Current physical methods are mature but energy-intensive; chemical methods are ef-
ficient but raise safety concerns; biological methods are natural but require enhanced stability.
Multi-technology coupled preservation represents the main future development direction.
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