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Table 1 The information of commercially available edible mushroom vegetarian meat
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Fig.1 The process of edible mushroom vegetarian meat
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Research Progress on the Development of Edible Mushroom—Based Artificial Meat

Yang Yijing', Li Jing', Chen Qingyan', Hu Jiamiao'*
(“College of Food Science, Fujian Agriculiure and Foresiry University, Fuzhou 350002
*Ministry of Agriculture and Rural Affairs (Fujian Agriculture and Forestry University) Integrated Research Base of Edible
Mushroom Processing and Comprehensive Utilization Technology, Fuzhou 350002)

Abstract With the improvement of people’s living standards and the change of consumption structure, the pursuit of
healthy and safe diet has become a mainstream. At the same time, public demand for meat in China increased year by
year which brought a large amount of greenhouse gas emissions and created a serious burden on the environment. In ad-
dition to providing sufficient nutrition, plant—based products can also reduce the burden on the environment, and can
reduce the carrying of pathogens compared with animal-derived foods. Edible mushrooms as raw materials for plant-based
meat production research is an emerging and popular direction that not only brings enough protein but also provides oth-
er nutritional values to meet people’s demand for health and meat nutrition. This review introduced some development
status of artificial meat, which mainly described the shelf life, flavor improvement and characteristics analysis as an al-
ternative component of plant—based meat were mainly expounded, and the progress related to edible mushrooms as raw
materials for plant-based meat production, aiming to provide references for industry research producers.

Keywords edible mushroom-based meat; edible mushroom; antioxidant; Lentinus edodes; Hericium ericium



