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Abstract

Edible mushrooms have been growing in importance in the past years due to their eco-
friendly potential to recycle and add value to agricultural residues. It has been described
as an alternative to increase the nutrition supply for developing countries with high rates
of malnutrition. This study aimed to evaluate the cultivation of Pleurotus pulmonarius
on different substrate formulations from agricultural residues, to assess possible
antioxidant activity and to search for secondary metabolites. The strain used in this
study was provided by the Edible Mushrooms Laboratory of the Federal University of
Lavras. Cultivation was performed in two treatments, being the first formulation ratio
2:3:2:3 for sugar-cane bagasse, horse bedding, grass and palm, respectively, and the
second one 3:8:3 for coffee straw, horse bedding and grass, respectively. The treatments
were assembled in alternated layers of substrates in a wooden frame/pallet of 1.0 m?
with relative humidity adjusted to 75%. Composting lasted 2 weeks with periodical
turning, watering and remounting prior to 12 h steam pasteurization. The compost was
cooled to 25°C and 5 kg of substrate in plastics bags were inoculated with 1% of spawn.
Cultivation took place in a laboratory and the bags were randomly arranged on shelves
at room temperature for 74 days with periodic floor watering. Productivity and
biological efficiency were 3.9% and 9.8% for treatment 1, respectively, and 1.8% and
4.5% for treatment 2, respectively. The antioxidant activity percentage for P.
pulmonarius and the o-tocopherol standard were 27% and 92%, respectively.
Presumptive tests for secondary metabolites performed with the dried basidiocarp gave
negative results for saponins, coumarins and anthraquinones, and positive results for
flavonoids (1.3 pg/mg). This work has shown that this mushroom has a reasonable
antioxidant activity, possibly associated to the flavonoids content, and has the potential
to be a functional food, promoting nutrition and a better health for consumers.
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