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Abstract: Zinc and selenium are essential trace elements for maintaining human normal physiological function.
Deficiency of zinc or selenium can result in immune dysfunction, chronic diseases such as cardiovascular
diseases and hyperlipidemia, and even increase the risk of cancer. The human body cannot independently
synthesize these trace elements, which can only be obtained from the daily diet. However, natural food sources
have low content of zinc and selenium, which is insufficient to meet the body’s needs. Therefore, developing
fortified foods with trace nutrients is an important approach to meeting residents’ requirements. Edible fungi
serve as natural carriers for enriching trace elements and ideal dietary supplements. Pleurotus spp., as a typical
example, not only enrich zinc or selenium but also efficiently enhance both simultaneously. They metabolize
inorganic forms of zinc and selenium into organic forms, which demonstrate various biological activities
including immune enhancement, antioxidant effects, anti-inflammatory properties, and potential anti-tumor

effects among others. The author summarized the research progress in the enrichment of zinc and selenium in
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Pleurotus spp., involving the cultivation methods, enrichment regulation, metabolites, biological activities, and related

products. These findings provide a theoretical foundation for comprehensively understanding Pleurotus spp.-based

refined products enriched with zinc or/and selenium while promoting their extensive application in the field of health.

Keywords: Pleurotus spp.; biological enrichment; trace element; metabolite; biological activity
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Table 1 Zinc and selenium enrichment of Pleurotus spp. cultivated under different cultivation methods
HETTR EEE Y - 4 N W 5 3 2% 3Lk
[#] 4 3% 7 20~40 pg/g Na,SeO, 12 mg/kg [16]
[ ¢k 55 Pleurotus ostreatus 6.4 ng/g Na,SeO; (19+1) mg/kg [17]
[] 44 4k 55 Pleurotus djamor 25.6 pg/g Na,SeO, (76+2) mg/kg [17]
) [1] A 15 Pleurotus florida 4 ng/g Se (109.59+12.54) mg/kg [18]
il
[] 4% 4k 55 Pleurotus sajor caju 4 ng/g Se (174.81+£14.35) mg/kg [18]
BRI Pleurotus djamor 4 pg/g Se (381.50+17.22) mg/kg [18]
[i] 4 % 55 Pleurotus geesteranus 60 pg/g Na,SeO, 140.36 mg/kg [19]
A R 5 ug/g Na,SeO, i W YA %K 53.25% [20]
[i] 42 B 1% 2.13 pg/g ZnCO, 62.6 mg/kg [21]
A R 50 ug/g Zn(CH,CO0), BEZHERE N 1.04% [22]
(22 WA R 163.90 pg/g Zn(CH,C0O0), B2 R AETF N 6.70% [23]
[] 4% % 55 Pleurotus geesteranus 6 ng/g Zn (233.57+15.71) mg/kg [18]
[ 44 % 15 Pleurotus geesteranus 350 pg/g ZnSO, 65.38 mg/kg [19]
. 1.5 pg/g Na,SeO;. Se 0.18 mg/kg-
WA R o [15]
600 ng/g ZnSO, Zn 76.47 mg/kg
[] 44 % 55 Pleurotus djamor 10 pg/g Se(HZn’ Se (501.65+14.58) mg/kg [18]
. [i5] A ofk B Pleurotus sajor caju 4 pg/g Se-Zn" Se (164.79+13.92) mg/kg [18]
B I 2 4 ! Jore nee e
N Na,Se0,.Na,Se0,.Zn(NO;), Se (9.74+11.06) mg/kg
[i] A R Pleurotus eryngii [24]
: e LK 51599 1.5 mmol/L Zn (2.926+0.987) mg/kg
Na,Se0;.Na,Se0,.Zn(NO;) Se (4.39+0.79) mg/kg.
[i] 1 % £ Pleurotus eryngii P 2 e [24]

LU E YN 1.5 mmol/L

Zn (5.95+2.22) mg/kg
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