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Abstract 

This research paper explores the vast diversity of edible mushrooms found globally, highlighting their nutritional, culinary, 

medicinal, and ecological importance. Through a comprehensive review of existing literature, the study categorizes 

mushrooms based on taxonomy and edibility, examines traditional and modern usage in different cultures, and evaluates their 

potential contributions to food security and sustainable agriculture. The paper also discusses popular recipes and preparation 

methods, supported by recent findings from academic sources. Emphasis is placed on both cultivated and wild-foraged 

mushrooms, their biochemical properties, potential health benefits, and economic significance. Furthermore, the growing 

global demand and challenges related to mushroom identification and safety are discussed in detail. 
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Introduction 

Mushrooms, classified under the kingdom Fungi, represent a 

highly diverse group of organisms that have long fascinated 

scientists, chefs, and naturalists alike. They are not only 

revered for their culinary appeal but also for their medicinal 

potential and ecological functions. Archaeological findings 

suggest that mushrooms have been part of human diets since 

prehistoric times. Today, the consumption of mushrooms 

spans all continents and cultures, influenced by local 

biodiversity, traditions, and innovations in cultivation 

techniques. As awareness about health and sustainability 

grows, edible mushrooms are being recognized as 

superfoods. This paper investigates different types of edible 

mushrooms found worldwide, their applications, and their 

role in health, culture, and the economy. 

 

Materials and Methodology  

This study is based on qualitative research involving an 

extensive literature review of scientific journals, 

ethnobotanical texts, agricultural reports, and academic 

databases such as ScienceDirect, Springer, and PubMed. 

Over 100 articles published between 1990 and 2024 were 

screened. Criteria for inclusion involved documented 

edibility, cultural usage, nutritional analysis, and/or 

medicinal evaluation. Where applicable, case studies on 

cultivation practices and community-based mushroom 

harvesting programs were examined. Information was 

categorized thematically to explore the taxonomy, regional 

distribution, usage, and benefits of different mushroom 

species. 

 

Types of Various Edible Mushrooms and Their Other 

Usage: 

1. Agaricus bisporus (Button Mushroom, Cremini, and 

Portobello) 

▪ Usage: Culinary; contains antioxidants and B vitamins. 

▪ Found worldwide, especially in North America and 

Europe. 

 
2. Lentinula edodes (Shiitake) 
▪ Usage: Culinary, medicinal (antiviral, immune-

boosting). 
▪ Common in East Asian cuisines. 
 
3. Pleurotus ostreatus (Oyster Mushroom) 
▪ Usage: Culinary, bioremediation. 
▪ Grown in Asia, Africa, and Europe. 
 
4. Cantharellus cibarius (Chanterelle) 

▪ Usage: Gourmet cooking; high in vitamin D. 
▪ Wild-foraged in Europe and North America. 

 
5. Boletus edulis (Porcini) 
▪ Usage: Culinary; nutty flavor. 
▪ Popular in Italian and French cuisines. 
 
6. Grifola frondosa (Maitake) 
▪ Usage: Culinary, medicinal (anti-cancer properties). 
▪ Found in Asia and North America. 
 
7. Hericium erinaceus (Lion’s Mane) 
▪ Usage: Cognitive enhancement, neuroprotective effects. 
▪ Used in traditional Chinese medicine. 
 
8. Morchella spp. (Morels) 
▪ Usage: Gourmet dishes. 
▪ Highly prized, especially in North America and Europe. 

 
9. Tuber spp. (Truffles) 
▪ Usage: High-end cuisine. 
▪ Cultivated and foraged in France, Italy, and Australia. 
 
10. Auricularia auricula-judae (Wood Ear Mushroom) 

▪ Usage: Asian cuisine, blood circulation. 
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▪ Common in Chinese and Southeast Asian dishes. 

 

11. Volvariella volvacea (Paddy Straw Mushroom) 

▪ Usage: Southeast Asian cuisine. 

▪ Grown in tropical climates. 

 

12. Coprinus comatus (Shaggy Mane) 

▪ Usage: Delicate flavor; used soon after harvest. 

▪ Found in temperate regions. 

 

13. Laetiporus sulphureus (Chicken of the Woods) 

▪ Usage: Tastes like chicken; popular meat substitute. 

▪ Found on hardwood trees in North America and 

Europe. 

 

14. Craterellus cornucopioides (Black Trumpet) 

▪ Usage: Gourmet use; smoky flavor. 

▪ Found in deciduous forests of Europe and North 

America. 

 

Importance of Edible Mushrooms 

▪ Nutritional Value: Rich in protein, fiber, vitamins (B, 

D), minerals (selenium, potassium), and low in fat. 

▪ Medicinal Properties: Contain compounds with anti-

inflammatory, anti-cancer, and immune-modulating 

effects. 

▪ Economic Value: Contribute to rural economies 

through foraging, farming, and export. 

▪ Ecological Role: Aid in decomposition and nutrient 

cycling. 

▪ Cultural Significance: Used in traditional dishes, 

rituals, and medicine. 

 

Popular Recipes with Edible Mushrooms 

▪ Creamy Mushroom Soup (Agaricus bisporus) 

▪ Stir-fried Shiitake with Bok Choy 

▪ Oyster Mushroom Tacos 

▪ Chanterelle Risotto 

▪ Porcini Pasta 

▪ Lion’s Mane Crab Cakes 

▪ Morel Mushroom Ragout 

▪ Truffle-infused Polenta 

▪ Maitake Miso Soup 

 

Results and Discussion 

The study reveals a broad spectrum of edible mushrooms 

that vary by geography, culinary tradition, and secondary 

uses. Some mushrooms like Shiitake and Oyster are widely 

cultivated, while others like Morels and Truffles are 

seasonal and wild-harvested. Medicinal mushrooms like 

Lion’s Mane and Maitake have drawn scientific interest for 

their therapeutic potentials. Mushroom-based diets are 

growing due to vegetarian trends and sustainability 

awareness. The global mushroom market is expected to 

increase substantially due to these factors. 

 

Conclusion 

Edible mushrooms are a versatile and valuable resource for 

both culinary and medicinal applications. Their rich 

biodiversity and wide range of uses make them an essential 

component of sustainable food systems. Continued research 

and cultivation advancements can enhance their role in food 

security and human health. 
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