
How to Cite: 

Sahoo, S., Gayakwad, T., & Shahi, S. (2022). Medicinal value of edible mushrooms: A 
review. International Journal of Health Sciences, 6(S2), 8760–8767. 
https://doi.org/10.53730/ijhs.v6nS2.7263  

 

 

 
International Journal of Health Sciences ISSN 2550-6978 E-ISSN 2550-696X © 2022.   

Manuscript submitted: 9 March 2022, Manuscript revised: 18 April 2022, Accepted for publication: 1 May 2022 

8760 

Medicinal value of edible mushrooms: A review 
 

 

Sudhaldeep Sahoo 

Department of Chemistry, Kalinga University, Raipur, Chhattisgarh 

 

Tanuja Gayakwad 

Department of Chemistry, Kalinga University, Raipur, Chhattisgarh 

 

Sanyogita Shahi 
Department of Chemistry, Kalinga University, Raipur, Chhattisgarh 

Corresponding author email: drsanyogitashahi@gmail.com  
 

 

Abstract---This evaluation confirmed the organic residences found in 

mushrooms were appreciably studied. Besides dietary residences, 
mushrooms have attracted marketplace interest due to the fact they 

may be a capacity supply of bioactive compounds capable of carry out 

numerous capabilities in organisms with blessings for purchaser 

fitness. Nowadays, mushrooms are famous precious ingredients due 

to the fact they may be low in calories, carbohydrates, fat, and 

sodium: also, they may be ldl cholesterol-free. Besides, mushrooms 
offer crucial nutrients, inclusive of selenium, potassium, riboflavin, 

niacin, diet D, proteins, and fiber. All collectively with a protracted 

records as meals supply, mushrooms are crucial for his or her 

recovery capacities and residences in conventional medicine. It has 

said useful results for fitness and remedy of a few diseases. Many 
nutraceutical residences are defined in mushrooms, consisting of 

prevention or remedy of Parkinson, Alzheimer, hypertension, and 

excessive threat of stroke. They also are applied to lessen the 

probability of most cancers invasion and metastasis because of 

antitumoral attributes. Mushrooms act as antibacterial, immune 

machine enhancer and ldl cholesterol decreasing agents; additionally, 
they may be crucial reassets of bioactive compounds. As a end result 

of those residences, a few mushroom extracts are used to sell human 

fitness and are discovered as nutritional supplements. 
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Introduction 

 

Mushroom cultivation has a protracted subculture in particular in Asian nations 

in which it began out centuries ago. Edible mushrooms represent an detail of 
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human food regimen in many nations everywhere in the world. At least 12000 

species of fungi may be taken into consideration as mushrooms, and at the least 

2000 species are diagnosed as fit for human consumption [1]. According to 

Sánchez et al, most of the 2000 fit for human consumption mushroom species 
observed in one of a kind areas of the world, handiest 35 are grown on a business 

scale and 20 are cultivated on an business scale [2]. Mushrooms may be an 

opportunity supply of recent antimicrobial compounds, in particular secondary 

metabolites, including terpenes, steroids, anthraquinones, benzoic acid 

derivatives, and quinolones, however additionally of a few number one 

metabolites like oxalic acid, peptides, and proteins. Mushrooms are priced for 
texture, flavour, and a few healing characteristics. Various research have 

additionally stated that, because of the incidence of purposeful additives in 

mushrooms, those have antiviral, antitumor, antithrombotic, and immuno-

modulating characteristics [7]. The polysaccharides derived from fit for human 

consumption mushrooms, specially β-glucans, are gaining the eye of scientists 
and different meals industries because of their antioxidant, antidiabetic, 

anticarcinogenic and immune-modulating outcomes in addition to different 

fitness advantages. There are severa traditional and superior extraction strategies 

hired these days for the healing of bioactives from mushrooms. The extraction 

strategies including microwave-assisted, ultrasound-assisted, enzyme-assisted, 

subcritical water, pulsed electric powered field-assisted, and incorporated 
extraction are novel strategies for extracting bioactive additives [8]. Edible 

mushrooms have become greater famous as fitness promoters, and feature 

brought about improvements withinside the studies sports targeted on one of a 

kind forms of mushrooms. These could have vast programs to complement 

diverse staple meals products, because of their functionality to enhance protein 
content, at the side of the valued fitness advantages of bioactive compounds. 

Although quite a few statistics is to be had in literature on bioactive additives of 

fit for human consumption mushrooms in addition to their fitness advantages, 

however statistics on strategies for extraction of bioactives from fit for human 

consumption mushrooms in addition to the processing elements of fit for human 

consumption mushrooms is scanty in literature. The goal of this assessment is to 
collect present records approximately the bioactive additives, their nutraceuticals 

potential, use of traditional and novel strategies for extraction of bioactive 

additives, and the processing elements of fit for human consumption mushrooms. 

 

Literature review 
 

Nutritional Benefits 

 

Recently, mushrooms have attracted an awful lot studies hobby due to the fact 

amongst different advantages they may be an amazing supply of β-glucans. Some 

houses which includes molecular Mushrooms are critical reassets of meals. They 
are fed on now no longer simplest for his or her innate taste and taste, however 

additionally for his or her critical dietary value. The nutrient content material 

varies from species and relies upon on their increase requirement. Mushrooms 

have a excessive percent of water 93-95% in comparison to examine beef (70%) 

and sparkling vegetables (92%). They additionally include treasured minerals 
which includes iron, potassium, phosphorus, calcium and copper, 56% 

rbohydrate, 30% protein, 2%t and additionally 10% ash on dry weight basis. They 
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also are wealthy in diet B and diet D. Mushrooms offer a excessive protein and 

coffee caloric weight-reduction plan and might for that reason be advocated to 

coronary heart sufferers. They additionally include all of the important amino-

acid required through an adult [3]. Mushrooms is suggested to be an extremely 

good supply of riboflavin and nicotinic acid; an amazing supply of pantothenic 
acid and ascorbic acid. The absence of starch in mushrooms makes it a super 

meals for diabetic sufferers and for men and women who desires to shed extra fat. 

Have tested that mushrooms include antioxidants [4]. 

 

Medicinal Benefits 

 
A wide variety of mushroom species are recognized to own medicinal houses in 

which Ganoderma, king of medicinal mushrooms, and Lentinula, are the 

maximum essential genera. Lentinula edodes (shiitake), Grifola frondosa 

(maitake) have a records of medicinal use spanning millennia in components of 

Asia. Medicinal mushroom studies has indicated viable cardiovascular, 
anticancer, antiviral, antibacterial, antiparasitic, antiinflammatory, 

hepatoprotective, and antidiabetic activities [5]. Amanita muscaria used 

therapeutically as a powder, tincture for swollen glands, worried issues and 

epilepsy etc. 

 

Antioxidant Activity 
 

Polysaccharopeptides observed in mushrooms can advantage wellknown fitness 

through inducing enzymes that eliminate unfastened radicals and decrease the 

oxidative damage. Many artificial chemicals, which includes artificial phenolic 

compounds, are sturdy radical scavengers, however they normally have facet 
effects. For this reason, herbal antioxidants had been favored for meals packages 

specially because of the growing call for of patron through herbal components and 

ingredients [6]. The antioxidant sports of ethanolic extract from suitable for eating 

mushroom Agaricus bisporus have been evaluated through Liu et al. and the 

consequences cautioned that ethanolic extract of A [7]. bisporus had powerful 

antioxidant hobby and will be explored as a unique herbal antioxidant. 
 

Prebiotics Activity 

 

The hobby withinside the intestine microbiome and host interplay is increasing. 

Initially, prebiotics had been described as nondigestible meals factor that 
beneficially impacts the host through selectively stimulating the boom of 1 or a 

restricted range of micro organism withinside the colon [8]. In 2004, the idea has 

been up to date as “selectively fermented components that permit unique 

modifications withinside the composition and/or interest withinside the 

gastrointestinal microbiota that confers advantages upon host wellbeing and 

health” [9]. The probiotics introduced to the ingredients are residing 
microorganisms that have to be saved alive and can be killed through heat, belly 

acid or in reality die with time. However, prebiotics are basically nutritional fibre 

and aren't laid low with heat, acid or time. 
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Enzymes and Secondary Metabolites 

 

Some species of mushrooms synthesize enzymes that could play essential 

features withinside the organism. Pleurotus eryngii and Ganoderma lucidum can 
produce laccases. In the human frame this protein can confer interest in 

opposition to HIV through inhibiting the opposite transcriptase [10]. The lectins 

produced through the species Pleurotus ostreatus and Ganoderma carpense have 

proven anti-proliferative interest on tumour cells [11]. 

 

Other Benefits 
 

According to Wikipedia, the unfastened encyclopedia, mushrooms were used for 

dyeing timber and different herbal fibers [12]. The chromosphores of mushroom 

dyes are natural compound and convey robust and bright shades, and all shades 

of the spectrum may be accomplished with mushrooms dyes. Dyes from them 
were the supply of many dyes earlier than the artificial ones (Mussak and 

Bechtold 2009). Presently, they play a function withinside the improvement of 

latest organic remediation strategies and filtration technologies [13]. 

 

Bioactive Components in Edible Mushrooms Bioactive additives gift withinside the 

mobileular wall polysaccharides of mushrooms have severa practical 
characteristics, particularly anti-tumour, immune-stimulating, antioxidant and 

hypoglycemic effects, as defined in lots of in vitro in addition to in vivo studies. 

However, the specific mechanism in their impact isn't but absolutely explored [9–

13]. Bioactive additives, found in distinctive sorts of mushrooms, and their fitness 

blessings are depicted in Table 1, and the chemical shape of a few not 
unusualplace bioactive compounds located in distinctive mushrooms is offered in 

Figure 1. Table 1. Bioactive compounds of suitable for eating mushrooms and 

their fitness blessings. 

 

 
Figure 1. Bioactive components reported in different edible mushrooms 
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Table 1. Bioactive compounds of edible mushrooms and their health benefits 

 

Mushroom  

(Common Name) 

Bioactive Compounds Health Benefits 

Agaricus bisporus 

(White mushroom) 

 

Pyrogallol, hydroxybenzoic 

acid derivatives, flavonoids, 

lectins 

Anti-inflammatory, 

enhanced insulin secretion, 

anti-ageing property 

Auricularia 
auricular (Jew’s ear 

mushroom) 

Glucan, acidic 
polysaccharides 

Immunomodulatory, anti-
tumour, anti-inflammatory, 

lowers cholesterol and 

triglycerides, hypoglycaemic 

activity, immune tonic, and 

beneficial in coronary heart 
disease 

Flammulina 

velutipes (Golden 

needle mushroom) 

Peptidoglycan, 

polysaccharides, flammulin, 

FVP (flammulina 

polysaccharide-protein), 

proflamin (glycoprotein), a 

prolamin (active sugar 
protein) 

Anti-inflammatory, 

antiviral, anti-tumour, 

antioxidant, activity, 

immuno-modulatory, anti-

ageing property, anti-viral 

action 
 

Ganoderma lucidum 

(Reishi, lingzhi) 

Ganoderic acids, 

ganodermanontriol, 

ganoderiol, polysaccharides, 

germanium, triterpenoids, 

nucleotides and 
nucleosides, β-glucan 

Anti-metastatic, anti-

tumour, anti-viral, anti-

HIV, immunomodulatory, 

antibiotic properties, liver 

protection, prevents 
cholesterol synthesis 

Lentinula edodes 

(Shiitake) 

Lentinan, glucan, 

mannoglucan, 

fucomannogalactan, lentin 

(protein), 

catechinflavonoids, 

eritadenine 

Immunomodulatory, anti-

tumour, anti-inflammatory, 

anti-fungal, antioxidant, 

anti-bacterial, antifungal, 

antioxidant, hypolipidemic 

activity 

Cordyceps sinensis 
(Caterpillar fungus) 

Cordycepin treat lung infection, hypo-
glycemic activity, cellular 

health properties, 

antidepressant activity 

Pleurotus florida 

(White oyster) 

β-glucans Antioxidant, anti-microbial 

Pleurotus ostreatus 

(Oyster mushroom) 

Functional proteins 

(ubiquinone-9, ubiquitin-
like peptide, nebrodeolysin, 

and glycoprotein), 

proteoglycans pleuran (β-1, 

3-glucan with galactose, and 

mannose), glucans, 
proteoglycan, laccase, 

pleurostrin (peptide) 

Immunomodulatory, 

hyperglycemia, anti-
tumour, antioxidant, anti-

viral, anti-fungal 

Grifola frondosa Lectins, polysaccharides Decrease blood glucose 
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(Ram’s head) improves insulin secretion 

and ovulation 

Pleurotus 

pulmonarius (Lung 

oyster mushroom) 

Polysaccharides such as β 

(1,3)-glucopyranosyl, and 

Polysaccharides (1,3), (1,6)-

linked β-glucan 

Anti-inflammatory 

 

Volvariella volvacea 
(Paddy straw 

mushroom) 

Fip-vvo Immunomodulatory 

Hericium erinaceus 

(Monkey head 

mushroom) 

Hericenones and erinacines Neuritogenic effects 

 

 

Conclusions 
 

Nowadays mushrooms are used now no longer best as a supply of nutrients, 

however additionally as medicinal resources. Polysaccharides from mushrooms 

have been suggested to showcase immunomodulation properties, antitumour, 

antioxidant, antimicrobial and prebiotic hobby because of the finest capacity for 

structural variability in contrast with different organic energetic molecules. The 
blessings of mushrooms are particularly reasonable due to the fact the 

mushrooms may be grown on some of cheaper agricultural or woodland wastes 

along with rice straw, corn cobs and noticed dust. The fungal inoculum also can 

be heavily produced with the aid of using cutting-edge easy strategies used to 

supply fungal spawn. In the quest, for reasonable and ecologically sound 
techniques for environmental remediation, the usage of mushrooms is a superb 

method and solution. More in depth studies wishes to be executed at the 

potentials and ecology of a huge quantity of fit for human consumption 

mushrooms. 
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