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Progress on the nutrient components, functional activities,

and utilization of Dictyophora rubrovalvata
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Abstract: Dictyophora rubrovalvata, a valuable edible fungus in China, is rich in active components, such as polysaccharides, proteins, amino
acids, and vitamins, exhibiting significant efficacy in antioxidant, anti-fatigue, antitumor, immunomodulatory, hepatoprotective, and anti-
inflammatory activities. This paper systematically reviews recent research progress on the nutritional components, functional activities, and

utilization status of D. rubrovalvata, both in China and other places, with an outlook on its future development directions and application prospects.
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Table 1 Content and distribution of primary nutrient
components in D. rubrovalvata

IRy EE Ay M Z% 0
Z Tk 2/100 g 14.19 [5]
oy Tk mg/100 g 285.59 [6]
2 W WFE mg GAE/g 2.43 [5]
i KA mg/g 1.95 [5]
11.21 [7]
By il TR mg/100 g 22.5 (6]
#$EE B, EELS nglg 1.04 [5]
di:E C Tk mg/100 g 106.77 [6]
Sk LE 2/100 g 27.66 [5]
ATV A R TSR mg/100 g 181.05 [6]
RPN AL Wit 2/100 g 11.96 [8]
SR LT AR THIE 2/100 g 423 [8]
UiF s A AR TR mg/100g FW 878 [8]
PNRESE-Y WG g/100 g 1.36 [8]
B AR TSR mg/100 gFW  133.576  [6]
A Tk mg/100 g FW  29.598 [6]
SR Wit 2/100 g 0.99 [8]
MR WL g/100 g 0.24 (8]
EIR LR Wit 2/100 g 11.21 [8]
5 Tk mg/100 g 11.7 [9]
p TR mg/100g 260 [9]
B Tk mg/100 g 6.3 [9]
Gl Tk mg/100 g 24 [9]
R Tk mg/100 g 0.93 [9]
il F K mg/100 g 1.74 [9]
B SN mg/100 g 9.12 [9]
i) Tk mg/100 g 0.21 [9]
E TR mg/100 g 0.36 [9]

5 & B, o 27.66 g/100 go Zhuang 257 WF9E & B,

H O & ZLFE AT 2R R FE AR a6 P b R s R A

R2 ARMHBSHEARRRRAENMRRE LR

Table 2 Advantages and disadvantages of different extraction methods for D. rubrovalvata polysaccharides

PHUT 3% FAET B e A5 st ZHER % B2 Sk

KEEEEDC RMRE 1:25 (g/mL) BRICAT ] 3 h BRI AR BB, A5 IR A PR AR 9.68+0.08 [24—25]
T 80 °C BRI KL 2 Ik

POKSREGE ORI 1:35 (kg/L) FEBUE B 85 °C HEHC VBRI S, AL FERHK, ERSWINEZ 12.05~18.85 [26—27]
] 2.5 h L A2 $E I 2 Yk i ]

P ADAR R L 1:48 (g/mL) ARBUR ] 51 min 38 FRAEMIME L 5 T W, TSRS A 8.10~14.16 [28—30]

Bk BUREE 60 °C J2HUI 400 W PR

RGN B EE R 2 K 2.5% R 0.4% AR NE AR R BUS MR IREBUCR R 0Tl A& 7.98~15.37 [20,31]

1.5%,50 “CPifi% 1 h, BH 1L 1:60 (g/mL) .

IO ¥ 80 °C I E] 3 h
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Figure 1 components and their functional

activities in D. rubrovalvata
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