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EDIBLE MUSHROOMS OF
THE LANNA KINGDOM
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HOW DID | FIND MYSELF IN LANNA?
Well...

2020
HAPPENED

(Bee my tahmahdah)
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THE LANNA KING A"®
\CUISINE & CUSTO
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Lanna Food /= Thai Food

T |

Northern Thai food culture is defined by meals
‘ with incredible spreads of several dishes

Influences in Northern Thai cuisine:

ANCIENT: Burma, Laos, Cambodia, Vietham,
China (Silk Road), Colonizers & Malaysia

MODERN: Westerners & Global Thais
. Ty W
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§THAI LANGUAGE P
| COOKING METHOD

Grilling
Boiling
Stir Fry
Fry
Saute
Mash
Dried

TT—— &3

Ping
Tom
Phad
Thawd
GUE
1ELn

Haang

<

Pla ping
Tom Kha Gai
Phad Thai
Moo Thawd
Laap Khua
Som Tham
Hed Haang
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y A THAI LANGUAGE PRIMER:
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To Eat = “To Have (Rice)” = Ghin Khao

To Drink = “To Have (Water)”= Ghin Nahm
Food/Cuisine = Ahan;

Thai/Lanna Food= Ahan Thai/Muang
Shop/Restaurant = Rahn/Rahn Ahan

Lunch = Ahan Klang Wan (“Food Mid Day")
(Very) Delicious = Alloy (Mak); Lam (De-eht)

L g T T r—




PN T AT NIRRT LR L LT T~ SEENEENRE EEL . e W ocd . Tl VR T AT

THAI LANGU

% il .
USHROOMS ..:.'f Al St
u;‘gfeg R m""‘\ ?F"* ’. B PRUE -'\‘.. r (

Mushroom = Hed ..
Earthstar “truffles” = Hed Thob (...Popping)
Shiitakes = Hed Hom (...Good Smelling)
Oysters = Hed Nong Fah (...Angel Wing) |
“| like mushrooms a lot!” = \

Chan chop hed mak, krap!
“l want to eat mushrooms!” =

Chan yak ghin hed, krap!
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The Mushroom Research Center;

\f Thailand National Parks & Conservation;

Scholarly articles, mostly from the
Universities in Northern Thailand:

¥ © Chiang Mai Univ. Microbial Research Lab
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A COMPREHENSIVE GUIDE TO
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EDIBLE MUSHROOMS IN THAILAND

R S TS

| have been collecting all information on wild
edibles in Thailand and have 99 edible mushrooms:

67 from the previous poster;

30 from various research papers and websites

5 about edibles;
% 4 species from hiking in Doi Pui National Park,

not previously found in the literature.
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Photos |, -tin Name English Name Thai Name Thal Na
mushroom name) | (Tha|)
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EDIBLE MUSHROOMS IN LANNA:
IN THE MARKETPLACE: CULTIVATED

Hed Hom = Shiitake (Lentinula edodes)

Hed Khem Tong = Enoki (Flammulina velutipes)
Hed Nang Fah = Oyster (Pleurotus ostreatus)
Hed Khaeng = Split Gill (Schizophyllum
commune)

Hed Fang = Straw Paddy (Volvariella volvacea)
Hed Hoo Nu = Jelly Ear (Auricularia auricula)
Beech mushroom (Hypsizygus tessellatus)

King Oyster (Pleurotus eryngii)
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Hed Thob = Astraeus hygrometncus
Hed Lorm = Lentinus polychrous

Hed Kan Kao = Lentinus squarrosulas
Hed Har = Phlebopus portentosus
Hed Lohm = Russula virescens

| Hed Kohn = Termitomyces striatus

Hed Khai Han = Amanita hemibapha ‘

§ _v—ﬁ;“ F

Hed Kamin = Cantharellus minor
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ED KAMIN (AUG-OCT)
ANTHARELLUS MINOR
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rDIBLE MUSHROOMS IN LANNA:
N THE WOODS FORAGED/FOUND

O TS

Hedgehog (* Hydnum umblhcatum)

Hed Khai Hahn (Amanita hemibapha)
Beef Steak mushroom (*Fistulina hepatica)
Reishi Mushroom (Ganoderma lucidum)
Split Gill (Schizophyllum commune)
Chanterelles Hed Kamin (Cantharellus
minor)

Giant Puffball (*Calvatia gigantea)
Unknown Boleteceae (Tylopilus spp.?)
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"EATING MUSHROOMS IN LANNA |
'PREPARING & COOKING N

TN
- . A a7 '”’.ﬁ

Curries & soups (Gaeng)

Chili paste: Nam Prik Hed
Steamed: eaten w/ Nam Prik Kha
Sautéed w/ garlic & chilies
Fermented; known as Na’‘am Hed
Deep Fried: Hed Thawd
Skewered/Grilled: Hed Ping
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QUARANTINE COOKBOOK, VOLUME 2:
A CHEF'S JOURNE
INTO THE HEART OF LANNA
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Volatile composition and sensory profile of Cantharellus cibarius Fr. as affected by

Convection Drying

ketone

.......................................................................................................

...............

...............

Common ]
Compound Fresh | Frz Dried o o o
p Name 500C 60°C 700C 800C 50 CCI 70 50 C(
Matsutake i i i i :
1-Octen-3-ol ool | 802 ia] 233 ic |132ide(19.2¢c |653ib [688ib | 157 id| 15.7
1-Hexanol a%r% 334 ial 137 ib | 105:c |10.1 ic |128 ibc|135: b | 109 ic | 10.1
1 N | N - i . i . AR [
2-Octen-1-ol Common 19.3 §a 54 c 5.51 §bc 369 :d[668:b1691:0Db 514 : c | 6.6
_________________________________________________ Name § ) i 0 o
Hexanal caproalde | 453 i 0 985 ip |492 ¢ |345ic|845ib(857ib | 739 ib| 6.1
L e e = e e 5 e
. 2@Octen1-al | |- 1 "1']";5' 'Liiéi";"t;" 'é'.'z'é':"é """ é""g"d """ 3 '.'é"g"é """ 4 ""5'65 062 ie| 041
3-Octanone cthvlamyl | 757 fa| 562 i b |1.25{ e [1.86d [353ic 354 ic | 182 id| 09




g method: Aroma profile of fresh and dried Cantharellus cibarius

Other Food Sources

Thyme, tea leaf, soybean, shrimp, arugula,
rosemary, Cooked artichoke, banana, basil,
beef, beer, corn husk/silk, hyssop, hyacinth, dill,
fish, lavander, leek, lemonbalm, licorice, malt

Powerful herbaceous,
earthy and hay-like
Used for lavender and
fern notes.

mushroom earthy fungal green
: oily vegetable umami savory
: brothy

allspice, apple, asparagus, basil flower, bay
laurel, celery shoot, cherimoya, ceylon
cinnamon, cognac, corn leaf, black currant,
elder berry flower, ginger, guava, hyssop,
lavender, lovage, cintru oils, bell pepper, rum
rose oil, tea leaf, black walnut, watermelon,
wine.

ethereal fusel oily fruity :pungent ethereal fusel oily fruity
alcoholic sweet green  :alcoholic sweet green

: fatty oily sweet fruity (Banana,

: Flower, Grass, Herb); Floral Ripe banana, grape, mushroom,

green vegetable

Apple, basil, bay laurel, bergamot, butter,
cabbage leaf, camphor, carrot, cayenne, celery,
cashew nut, clove, corn, cranberry, cucumber,
fish, ham, citrus, guava, marjoram, white

: mustard, oat seed, olive, papaya, bell pepper,

: green, woody, vegetative, apple, |potato chips, cooked black rice, roselle calyx,

: grassy, citrus and orange with a Jarugula, star fruit, tea leaf, tobacco, tomato,

. fresh, lingering aftertaste black walnut, watermealon, wheat grass.

Boiled Duck, Orchids,

fresh green fatty
aldehydic grass leafy
fruity sweaty




Food Science &7

+Technology 93

International Journal of Food Science and Technology 2018

Original article

Nonvolatile taste components, nutritional values, bioactive
compounds and antioxidant activities of three wild Chanterelle
mushrooms

Xiao Li, Yan Guo, Yongliang Zhuang, Yuyue Qin & Liping Sun*

Yunnan Institute of Food Safety, Kunming University of Science and Technology, No. 727 South Jingming Road, Kunming, Yunnan 650500,

China

Summary

Keywords

( Received 7 November 2017, Accepted in revised form 26 February 2018)

The chemical compositions, nonvolatile taste components and nutritional compounds of three wild edible
Chanterelle mushrooms (C. cibarius Fr (CcF), C. cinnabarinus schwein (CcS) and C. tubaeformis Fr (CtF))
were evaluated. Results showed Chanterelle mushrooms were good sources of proteins and carbohydrates
with low energy. CcS was rich in trehalose in free sugars and glucose in soluble sugars. Monosodium glu-
tamate-like free amino acids and flavour 5'-nucleotides indicated Chanterelle mushrooms had good taste.
Based on their amino acids compositions and nutrition evaluations, CcF, CcS and CtF were significant
sources of amino acids and protein. CtF showed better protein quality than CcF and CcS. Stearic and
oleic acids showed high contents in three mushrooms, and higher unsaturated fatty acids were found in
CcF. Three mushrooms had high contents of K, Ca and Mg, and low content of Na. Organic acid and
phenolic acids of three mushrooms were identified, and antioxidant activities were evaluated.

Antioxidant activity, Chanterelle mushrooms, nonvolatile taste component, nutrition evaluation, phytochemical compounds.
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