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MUSHROOM - THE BENEFICIAL FUNGUS N G Rl CrorReE srisEaRaTas uae B
How to choose IRENE, BEfEkRBBARTRNAE,

Good Q u al I‘ty Good quality mushrooms are dry, meaty, complete in shape and have a nice
FTBEASUATHERETHE, HXLEHFHE  Mushrooms contain high protein texture. The gills beneath the mushroom cap is light vellow in colour. These
EETRAEN T, EEEHESEAHK andalsophosphorous, magnesium mushrooms? mushrooms also have a natural and fragrant smell

DR, . %R EER gy and potassium — all of which are
WG, EIEEERIESE, Bkl nutrients which are normally not

s part of our nutritional intake. The
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:.4@ HE@%%@%)\T[]Z&T#_@_*E'%\KEO 2t B/] cholesterol level of mushrooms is

IRIEEER, SERFENAARRD, F0I low, and its carbohydrates help to
BETSIEIR IR IRBE S keep the level of blood sugar in our
body stable.
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What are Log-grown Mushrooms?
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MBEREXNFD, BIEBEK, ZHEJIANG MUSHROOM HENAN MUSHROOM JAPANESE SHIITAKE MUSHROOM
These species of mushroom are naturally Soft and fragrant. Highly absorbent, takes a Fleshy and good taste. Highly absorbent, (CHINA-CULTIVATED)

‘ shorter time to soak in water (between half an  takes a shorter time to soak in water (between  Cyjtivated i dust, th and soft flesh
grown in the holes of logs where they are hour to 45 minutes). half an hour to 45 minutes). Wﬁhl\;;aagrar\]ncz.a\%vhgsse ;Tgﬁooﬂs msqu beesso‘d
left to receive sunlight, rain and nutrients. Suitable for stir-frying. Suitable for stir-frying. ilegally as fake Japanese Shiitake Mushrooms.
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What are Sawdust-grown Mushrooms?
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Logs are grinded into sawdust and

placed into bacteria tube bags along e RS, ORE Ba REEER.

with cane sugar and com as nutritional IR WKME, RENEH, FE1/NNE2NT, IR OOKMIE, RBNEH, FE1 /NNE2 ),
ingredients. The bags are tied up B DUREAE B DB AE

tightly and steriized before cooling and LOG-GROWN MUSHROOM (GHINA-CULTIVATED) JAPANESE LOG-GROWN SHITAKE MUSHROOM

inoculation. They are normally placed Firm texture with good taste. Less absorbent, requires a longer Firm texture , good taste and fragrant. Less absorbent, requires a

indoors and produced higher harvests., time to soak in water. More suitable for braising and stewing. longer time to soak in water. More suitable for braising and stewing.




