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Identification and Evaluation of Nutrient Compositions of Two
Wild Edible Mushrooms in Oduoha-Emohua Forest, Rivers State
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Department of Forestry and Environment, Faculty of Agriculture, Rivers State University, Port
Harcourt, Nigeria
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Faculty of Science and Technology

Introduction

Driven by economic advancement, urbanization and
population growth, Cambodia is confronted with increasing
solid waste rapidly. The management of municipal solid
waste (MSW) can be a challenge for the urban environment
in many developing countries. There are many hazardous
compounds from MSW landfills by leachate and resulted in
harmfully human health and the environment (Vongdala et
al., 2018).If plants uptake heavy metals from polluted
agricultural soils, there is a high possibility of causing
concerns due to the potential effects on human health and
long-term sustainability of food production in contaminated
areas (Zarcinas et al., 2004). These metals may cause serious
ecological threats through bioaccumulation enter to food
chain (Yang et al., 2014).

Obijectives

To deterin

Physico-(fhemical properties " Heavy metal contamination

pH , Electrical conductivity| As, Cd, Cr,Cu, Ni, Pb & Zn

Materials and methods

«+ Study design area

The present study is designed as a cross-
sectional study that is conducted in
agricultural ~ soil  surrounding the
Dangkao municipal solid waste landfill
in Sangkat Cheung Ek, Khann Dangkao,
Phnom Penh City

+ Field sampling

Soil 0-20 cm  Kept in Polyethylene bag Kept in Icebox

+Location is recorded at sampling sites (n=40).
*Bulk Sampling is applied to collect agricultural soil.
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«+ Sample preparation

= li w};wg

Place samples

Dried 105°C Ground Sieved

« pH and Electrical conductivitv measurement

Determined by pH/ORP Meter
(1:1.25),Hanna HI 2211

SB
Soil Q
solution

Measured by
EC/TDS/NaCl Meter
(1:5) Hanna HI 98192

++ Heavy metals determination &
D= B8 -

Prepare Tested with LOT#T-66  Analyzed by Niton
samples and AL6061 XL3tGOLDD*

+«+ The outcomes of the proposed this study will serve as
baseline databases in managing and monitoring heavy
metals pollution in agricultural soil near landfill in
Phnom Penh, Cambodia.

«+ Construct up the capacity of young researchers in
conducting environmental public health researches to
illuminate the approach for anticipation and assurance
of health impacts of the vulnerable populations.

Stirred
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I. Introduction

a

7

Parameters

Overall Objective

2.4 Sample Compound analysis

To determine quality nutrition of wild and cultivated edible

mushrooms in Northern Cambodia. Methods and Instruments

. . . Moisture content Drying Oven
Specific Objectives
. - . Ash content Muffle frumace
* To determine some nutrition such as Protein, Fat,

Carbohydrate, Energy and Fiber and determine Fiber content AOAC method, 2007
Moisture and Ash content, in edible mushrooms, Protein content Kieltec 2300 analyser (AOAC Method 991.20, 2007)
Amanita hemibapha, Astraeus hygrometricus,
Termitomyces clypeatus Heim, Pleurotus ostreatus Fat AOAC method, 2007

Carbohydrates = 100 - (water - protein - fat - ash)

(N. Kalogeropoulos et al., 2013)

Energy = 4X (g protein + g carbohydrate) + 9% (g fat)
(N. Kalogeropoulos et al., 2013)

and Volvariella vovacea.

. ) Carbohydrate
* To compare the data with other countries.

W

Energy

Il. Materials and Methods
2.1 Studv area

Ill. Results and Discussion

Map of Preah Vihcar
N £ Table 1: Some information of edible wild and cultivated mushrooms in Preah vihear, Cambodia.
H
: ) { 1§ W@-E s Scientific name Local (Khmer) name Common (Enlglish) name Habitat
X rmpcang:[,,am o R\, . A Amanita hemibapha Phsit Kngork Half-dyed slender Caesar Wild growing
§ £ ~ § —_— Astraeus hygrometricus Phsit Phak Hygroscopic earthstar Wild growing
{ = / e o WY o
H = -/ o i Moudliey \S""'\'f‘f'% Termitomyces clypeatus Heim Phsit Kanhchor Non common name Wild growing
= ‘Ibaeng Mean Chey “MPAER 12 s v (] i .
L Kuleaen [ Thala Bariyad ) | ) POV § Pleurotus ostreatus Phsit Omboh Oyster mushrooms Cultivate
FERit N —__° | N Volvariella vovacea Phsit Chomberng Paddy straw mushrooms Cultivate
B " SengkumThmei . Chey Saen ;‘5 Kawmpong o} Reatie -
? (s Ani - i Legend Table 2: Comparison of composition concentration in edible wild and cultivate mushrooms with different countries.
M. District Country Mushroom species Ash (%) Fiber(%) Fat (%) Protein (%) Carbohydrate(%) Moisture (%) Reference
0 45 90 180 Kilometers = Province
Amanita hemibapha 14.2 123 4.4 14.7 54.4 _ A. Srikram et al. (2016)
The study is designed as a cross-sectional study. ) )
. . . 2 Astraeus hygrometricus 294 35.15 7.90 26.34 27.67 90.13 A. Srikram et al. (2016)
Preah Vihear province is 13,788 Km? and sakon Nakhon,
population is about 160,551 people or 1.1% of the Thailend - rermitomyces clypeatus Heim __ - _ _
country’s total population 14,363,519 persons Pleurotus ostreatus
(Ministry of Planning Phnom Penh, Cambodia and Volvariella vovacea 113 1532 143 3257 39.14 9021 A. Srikram et al. (2016)
JICA, 2013). Choam Ksant and Kuleaen districts Amanita hemibapha
will be Study. Astraeus hygrometricus
China Termitomyces clypeatus Heim
2.2 Sam P le Collection Pleurotus ostreatus 782 18 258 1835 7126 90.27 Jin.Z etal. (2018)
’u B~ B Volvariella vovacea
% ' ApprOXImatEIy 1 Amanita hemibapha
A - kg of each Astraeus hygrometricus
mushroom H :‘E”a":ti‘kfl:i’z:)"da Termitomyces clypeatus Heim 112 7.69 379 18.00 4935 17.66 Nakalembe et al. (2015)
Pleurotus ostreatus
Volvariella vovacea
. . . Amanita hemibapha
Sample?] WI|(: be AIuml_num fo_|l paper separate and o dstoeushyrometrics
urchase ub-humid, Uganda
p keep n plaStIC bag tranSferred to (East Africa) Termitomyces clypeatus Heim  10.79  3.79 224 12.76 60.08 14.13 Nakalembe et al. (2015)

Laboratory
2.3 Sample Preparation

A soft brush without

washing.
Mushrooms will

Removed Inedible parts and Packed

be cleaned of soil  separately in Al paper and plastic @/

Pleurotus ostreatus
Volvariella vovacea

/

IV. Expected Outcomes

All of nutrition percentage will be found in edible mushroom samples.
It will be good information for Cambodia’s people to eat edible mushroom.%’
To apply theories and practices laboratory skill. . )
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