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This handbook offers a comprehensive perspective of edible
mushrooms' phytochemistry and explores the application of bioactive
compounds from fungi in nutrition, medicine, and environmental
sustainability. The book starts with an overview of edible mushrooms'
bioactive compounds, followed by 5 parts covering the diversity,
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classification and taxonomy of common edible mushrooms, their
environmental roles, sustainable harvesting practices, nutritional value
and health benefits, and characterization and quality control of
bioactive compounds. The book concludes with a perspective on
emerging uses and trends in mushroom consumption utilization. In this
book, readers will find valuable insights into the latest trends and
developments in the field, including how diverse edible mushroom
species are used in culinary, medicinal, and ecological contexts.
Particular attention is given to functional foods and the chemical
composition of an extensive range of bioactive compounds in edible
mushrooms, such as beta-glucans, polysaccharides, ergosterol,
phenolic compounds, and triterpenoids. The book also explores the
environmental impact of mushroom cultivation and the economic
opportunities arising from the increasing demand for edible
mushrooms and their bioactive compounds. Techniques and strategies
for preserving mushrooms, detecting adulteration in the mushroom
market, characterizing bioactive compounds, and ensuring quality
control in production and distribution are thoroughly discussed. This
comprehensive overview serves as an invaluable resource for a wide
range of professionals, including researchers, healthcare practitioners,
nutritionists, food technologists, and anyone interested in tapping into
the potential of edible mushroom bioactive compounds for the
improvement of health, nutrition, and sustainability.


