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Abstract: The present study mainly deals with collection of information on different Basidiomycetes Fungi
found distributed in the region of South Gujarat, India. The study mainly tried to cover six different districts
of South Gujarat. A continues field work was carried out in the study area for three years. Mainly the field
survey was carried out in the month of July-October 2017, 2018 and 2019. A total -of 40 different
mushrooms were collected having edibility characters during the rainy season and identified on the basis of
macroscopic and microscopic characteristics. Out of this a total of 22 fungi were found to be used as food
by different tribes in different parts of South Gujarat. These fungi mainly belong to family Agaricaceae (10
Sp.), Lyophyllaceae (5Sp.), Pleurotaceae (3Sp.), Tricholomataceae (3 Sp.) and Pluteaceae (1Sp.).

Index Terms - Basidiomycetes, Edible, Wild Mushrooms, South Gujarat, Tribal, Gujarat.

INTRODUCTION

Mushrooms are one of the most cosmopolitan heterotrophic organisms. They are gill bearing, fleshy,
Agarics (Phillips, 1981). It bears cap and gills on the underside producing spores (Boa, 2004). Edible
fruiting bodies of fungi are the mushroom and inedible or poisonous are the toadstools (Miller, 1984). They
exhibit remarkable diversity in form, as in Ascomycetes and Basidiomycetes (Alexopoulos & Mims, 1993).
Mushrooms have long been used as a valuable food source and as traditional medicines around the world.
Records of health promoting properties such as antioxidant, antimicrobial, anticancer, cholesterol lowering,
and immunostimulatory effects have been reported for some species of mushrooms (Anderson et. al,1992
and Mau et. al,2004).

Edible mushrooms are the fleshy and edible fruit bodies of several species of macro fungi which
bear fruiting structures that are large enough to be seen with the naked eye. They can appear either below
ground (hypogenous) or above ground (epigeous) where they may be picked by hand. Edibility may be
defined by criteria that include absence of poisonous effects on humans and desirable taste and aroma.

Generally, the growth of fruit body is controlled by different environmental and ecological factors
where they retain. They appear in such place where the habitats are undisturbed and ample volume of
moisture and nutrition are necessary for growth, fructification and reproduction. Anthropogenic activities,
human disturbance leads to threat the growth and developments declining their production.
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Edible mushrooms are consumed for their nutritional value and for their culinary value. Mushrooms
consumed by those practicing folk medicine are known as medicinal mushrooms. While psychedelic
mushrooms are occasionally consumed for recreational or entheogenic purposes, they can produce
psychological effects, and are therefore not commonly used as food. There is no evidence from high-quality
clinical research that 'medicinal’ mushrooms have any effect on human diseases.

Several researchers have shown the antimicrobial potential of numerous wild and edible mushrooms
(Gau et. al,2005 and Turkuglo et. al, 2006). Both fruiting body and the mycelium contain compounds with
wide-ranging antimicrobial activity. In recent years, multiple drug resistance in human pathogenic
microorganisms has developed due to indiscriminate use of commercial antimicrobial drugs commonly used
in the treatment of infectious diseases. This situation compels scientists for searching new antimicrobial
substances from various sources which are the good sources of novel antimicrobial chemotherapeutic agents
(Karaman et. al,2003).

2. RESEARCH METHODOLOGY
2.1 Field study and Collection of Samples:

Fruiting bodies of Basidiomycetes growing in different forests, sub urban areas, agricultural field
and secondary forests were collected and packed in sterile polyethylene bags for further laboratory
investigation. Morphological characteristic of Fruiting bodies like pileus colour, diameter, shape, stipe
colour, length, diameter, gills colour and attachment were recorded. Collected Basidiomycetes specimens
were identified on the basis of their microscopic characters. Forceps, knife as well as steel spatula was used
for the collection of samples. Good photographs with DSLR 80D were taken before and after collection of
samples.

2.2 ldentification of Macro-fungi:

Standard morphological characters were used in identification of fungi like hymenium type, cap
shape, gills types, stipe character, colour of the spore print, ecological type, and edibility. The species of
Basidiomycota were identified by comparing the morphological characters found in the literature available
(Arya, 2004) (Rajput, et al 2015), (Nagadesi and Arya, 2014). Identification was also done by the key
available in book by Thomas Lassoes (2013). Some fungi were also referred to the checklist given by Legon
and Henrici (2005).

2.3 Preservation:

Samples were preserved by using the fresh method. Fresh samples were preserved in 2% and 4% of
Formaldehyde based on their appearance. The identification of edible mushrooms was based on the
morphological characters of the fruiting bodies as well the edibility was conformed based on the accurate
knowledge available by different tribal peoples of South Gujarat. Also. following research papers were
reviewed for conformation Swapna et. al, (2008), Kalita et al. (2016), Uzoebo et al. (2019), Aryal (2015),
Panda & Tayung (2015), Atri (2005), Verma et al. (2019), Pradhan et al. (2010), Venkatachalapathi &
Paulsamy (2016).

IV. RESULTS AND DISCUSSION

A total of 22 fungi were found to be used as food by different tribes in different parts of South
Gujarat. These fungi mainly belong to family Agaricaceae (10 Sp.), Lyophyllaceae (5Sp.), Pleurotaceae
(3Sp.), Tricholomataceae (3 Sp.) and Pluteaceae (1Sp.). From this studies the member of Agaricaceae were
found to be most edible in part of South Gujarat.
Table No.1: List of 22 Wild edible fungi found from different parts of South Gujarat, India

List of 22 Wild edible fungi found from different parts of South Gujarat, India
Ii;' Scientific Name Family Edibility Place
1 Agaricus xanthodermus Genevier Bull. Agaricaceae Edible Dang, Tapi and
Narmada
2 | Agaricus bisporus (Lange) Imbach Mitt. Agaricaceae Edible Narmad%gang and
3 Agaricus fissuratus (F.H. Mgller) F.H. Agaricaceae Edible Tapi and Dang
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Mgller Friesia
4 Agaricus silvaticus Schaeff. Agaricaceae Edible Narmada and Tapi
5 Agaricus Sumu;?ﬁ&?fg Peck Rep. N.Y. Agaricaceae Edible Navsari
5 Agaricus bitorquis (Quelet) Saccardo Agaricaceae Edible Narmada
Syll. Fung.
7 Agaricus augustus Fries Epicr. Agaricaceae Edible Dang, ‘II'\?;)\ll,sfli\:?rmada,
8 Agaricus campestris Linnaeus Agaricaceae Edible Dang and Navsari
9 Agaricus impudicus (Rea) Pilat. Agaricaceae Edible Navsari and Tapi
10 | Termitomyces eurhizus (Berk.) R. Heim Lyophyllaceae Edible Tapi
11 Termitomyces heimii Natarajan Lyophyllaceae Edible Dang
Termitomyces globulus R. Heim & . .
12 G00Ss.-Font. Lyophyllaceae Edible Tapi and Dang
Termitomyces microcarpus (Berk. & . )
13 Broome) R. Heim Lyophyllaceae Edible Narmada and Tapi
14 Termitomyces albumlnosus (Berk.) R. Lyophyllaceae Edible Narmada, D_ang and
Heim Tapi
15 Pleurotus pulmonarius (Fr.) Quél. Pleurotaceae Edible Tapi and Dang
16 Pleurotus ostreatus (Jacg.) Quélet Pleurotaceae Edible Narmada and Tapi
17 | Pleurotus cornucopiae (Paulet) Rolland Pleurotaceae Edible Dang, N_Iz_a;g;ada and
18 Lepista nuda (Bull.) Cooke Tricholomataceae | Edible Dang and Navsari
19 | Coprinus comatus (O. F. Mdll.:Fr.) Pers. Agaricaceae Edible Navsari and Tapi
Macrocybe titans (H.E. Bigelow & ! . Dang, Narmada and
20 Kimbr.) Pegler, Lodge & Nakasone vrigiolorgiieas T Ediblg Tapi
21 Clitocybe bresadolana Singer Tricholomataceae | Edible Dang, 'ﬁg)\llgg?rmada,
99 Pluteus cervinus (Schaffer : Fr) P. Pluteaceae Edible Dang
Kumm.
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