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Foreword by authors

In the following we present the first brief overview of the macro-fungi of mainly the Xieng Khouang province
in Lao PDR. We hope it can inspire further and deeper work into the vast mine of edible and other fungi across
the country. Many species names have attached a “?”, a “ct”, an “aft”., a “s.I; or a “sp”. simply because a safe
identification down to species level is a very difficult task, at present. We should mention that some of the
handbooks published from e.g. Thailand are less than useful in this respect, since the naming of the species are
often a random mix of imagined identifications, where not least species names, based on European material,
are freely used even when the fungi are obviously different.

Due to the relative cold climate and high altitudes of Xieng Khouang province, there is a clear connection to
and similarities with fungi of the adjacent Yunnan province in China, northern Thailand as well as parts of
Japan. In lower regions of Laos, where the dipterocarps dominate, the similarity lies more with the Malayan
Peninsula and adjacent areas.

While the main intention of this book is to introduce common edible, poisonous and medicinal mushrooms
in northern Laos of which most have been observed in Xieng Khouang province and known to local people,
we have, where possible, added local species known to be useful in other Asian countries. Some of these are
grouped as potentially edible and potentially poisonous. We are well aware that some important species from
other parts of Laos are missing. Notably, this publication does not include all species, but only those we have
been able to identify during our surveys and individual tours. In any event, in-experienced pickers must exer-
cise utmost caution, when eating mushrooms from the wild, as the danger of misidentification is always pres-
ent.

We hope everybody including teachers, government officers, mycologists, and students will make use of this
publication.

Thomas, Ole and Phongeun
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Foreword by FAO Representative

The fungal biodiversity of Lao PDR is enormous and it is understandable that the rural population has a rich
tradition for using mushrooms given their close relationship with the forest. Particularly during the rainy
season I have seen many for me unknown wild mushrooms for sale at road sides and at local markets.

The northern provinces of Laos offer many specialized fungi not least due to the existence of many trees of the
beech and conifer families that are the crucial mycorrhiza partners with boletes, amanitas, milk caps, brittle
gills, chanterelles, etc. Some are even economically valuable such as the local species of “Matsutake” (locally
known as “het wai”), particularly known from Xieng Khouang province as well as the red brittlegill known as
“het kor daeng”. As a peculiarity, there are several delicious termite mushrooms resulting from the intimate
mutualistic symbiosis between certain termites and members of the mushroom genus Termitomyces. There are
also many mushrooms living on dead wood such as the wood ears and the oyster fungi. A major challenge for
the team has been to transfer the many and often confusing local names into the scientific nomenclature.

The Chinese literature quotes some 1,000 species as edible mushrooms and more than 8oo fungi with medicinal
properties. With this in mind, the Lao funga seems to have a great potential for the pharmaceutical industry
and surely species are waiting to be discovered from the numerous eco-systems in Lao PDR.

Being a trained mycologist, I very much appreciate the energy and application of the three authors in completing
this work, partly done under the Agro-biodiversity Project, to reveal the sparsely documented world of Lao
Fungi. The combined mycological knowledge of the three authors has produced this high value introduction
to some of the most important Lao edible, medicinal and poisonous species with brief descriptions and high
quality photos detailing the key characteristics of each species from their natural habitats, which required
many forays into the remote Lao forests. This work represents a milestone in informing professionals as well as
the wider public on edible mushrooms of Lao PDR, which certainly will be useful across the region.

Stephen Rudgard
FAQO Representative to Lao PDR
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Introduction

Mushrooms collected in the wild constitute an important resource in Laos both in terms of nutritional value
and as an important cash crop for the local communities. A part of the harvest is sold at local markets and
other parts are via middlemen exported mainly to China. With improved trading, the economic importance
of wild mushrooms is increasing.

Also commercial cultivation of fungi is increasing, in particular with regard to oyster and paddy straw
mushrooms, although Laos still is a net-importer of cultivated mushrooms.

On a world scale, the diversity of fungi is enormous and estimates typically starts at around 1.6 million species.
The fruitbody producing fungi, however, is only a minor part of the fungal kingdom, when all the undescribed
micro-fungi are taken into consideration. Still, we estimate that the known species of the so-called macro-fungi
probably constitute around 20,000 species of which approximately 2,000 are edible. Many more await discovery
and description.

In comparison the Yunnan province of South Western China, sharing the Indo-Burma Biodiversity Hotspot
with Laos, mycologists have recorded as many as 600 edible mushroom species (Yang 2002) compared to the
a recent account of 936 edible mushrooms for the entire China (Dai et al. 2010).

No comprehensive scientific records of locally used wild mushrooms have yet been made for Laos. A survey
on locally collected mushrooms was undertaken in 2013 by the Agro-Biodiversity Programme in Phoukhout
District of the Xieng Khouang province recording 50 distinctive local fungal names from six villages, covering
20 genera and about 50 species - most without a scientific name at species level (Pedersen et al. 2017). The
amount of edible and medicinal fungi for the whole country is with any doubt much higher. This assumption
is supported by a survey in Yunnan province, just north of Laos, which recorded a total of 207 wild species
belonging to 64 genera, sold at local markets of which more than 120 species were regularly consumed by local
people (Liu et al. 2009).

Ectomycorrhizae

Almost all known edible and wild Lao fungi form a mutualistic symbiosis with trees termed ectomycorrhizae.
The connections are formed by the plant roots and the fungus mycelium. In this way, the ultra thin fungal
hyphae can expand the soil volume from which the plants can get their nutrients and the fungus in return is
rewarded with sugars gained by the photosynthesis of the plants. Since these fungi dominate the local harvests,
it is of paramount importance that the forests are managed in a way that allows the fungi to survive in the soil
and to fruit. If trees are cut down and replaced with introduced species the funga will change dramatically.

Saprotrophic fungi

Among the vast number of fungi degrading dead organic matter we also find some edible species, e.g. oyster
mushrooms (Pleurotus spp.), jelly ears (Auricularia spp.) and shiitake (Lentinula edodes), which can be
commercially cultivated.

Termite fungi

The termite fungi - species of Termitomyces - constitute a very specialized example of saprotrophic mutualistic
symbiotic fungi that are kept as a controlled crop by certain genera and species of termites. The fungi are
cultivated in special “gardens” within the termite nest (termitaria) and fed with semi-digested plant material,
generated by special termite casts. In return small fungal outgrowths (tiny fruitbody primordia) are fed to the
termite larvae. At certain times of the year, often when the termites produce winged stages for reproduction,
Termitomyces will produce fruitbodies which then are eagerly harvested in the local communities and
consumed within the households or sold along the roads or in the markets. See further on these fascinating
fungi on p. 92-97.



Macro-fungi: classification and morphology

Fungi have their own kingdom, although for a long time fungi were treated as part of the plant kingdom. Im-
portant separating features between the two kingdoms include: Fungi have chitin in their cell walls and most
fungi have the ability to degrade organic matter. Fungi never have cellulose in their cell walls and they do not
contain chlorophyll, which nearly all plants have.

Fungal individuals can either be living as mycelia, consisting of very thin threads, called hyphae or as tiny in-
dividual cells that reproduce by budding, the yeasts. The former state is typical for fungi living in solid sub-
strates in the soil within dead wood etc., while the yeast form typically is found in liquid substrates. Some
fungi produce fruitbodies typically after mating and this publication is dealing with those as well as only those
species that are big enough (macro-fungi) to consider for human consumption, the poisonous or potentially
poisonous species as well as medicinal species.

The diversity of fungal species and their morphological features are enormous and within the eukaryotes - or-
ganisms having cells with a nucleus - the fungi is only matched by the insects within the kingdom Animalia.

Mushrooms belong to two major phyla within the kingdom Fungi: Basidiomycota and Ascomycota. In Laos, it
is only the former that plays a key role as edible mushrooms, since the true truftles and morels within the As-
comycota presumably are very rare.

Basidiomycota

The boletes, chanterelles, jellies, amanitas, etc. belong to the Basidiomycota and are characterized by producing
their sexual spores on special organs called basidia. Typically these are clavate structures with four curved,
antler-like outgrowths on top (sterigmata), which - like the spores - only can be seen in a microscope at quite
high magnifications. At the very tip of the sterigmata, the spores are formed and later ejected and caught in
the wind. Such fungi have active dispersal of the basidiospores. A spore deposit can be produced if a fresh
specimen is placed over a piece of paper or a microscope slide. The colour of these deposits is very important
in the identification process. In puftballs and similar fungi, the sterigmata are straight or reduced and the
spores are not ejected, but drop-off at maturity and are mostly wind dispersed. The stinkhorns utilize flies and
other insects acting as dispersal vectors. These fungi produce a pungent or foetid smell thereby attracting the
dispersers, which are rewarded with a slime containing sugars, besides the spores. Such fungi are said to be
passive dispersers.

Ascomycota

Unlike the situation within the Basidiomycota, most members of the Ascomycota produce tiny fruitbodies
(ascomata) and some only produce mould like stages. Within this phylum, the sexual structures - termed
asci (singular: ascus) - are sac-like, either more or less cylindrical or more or less like a balloon. Typically, the
ascus contains 8 ascospores and at maturity the spore dispersal - when active - involves a structure at the tip
of the ascus, either in the form of a lid that is blown aside when the internal pressure is released or an internal
structure that is blown out. The pressure from within is formed by osmosis via the dissolving of built-up sugars
and is directed to the tip of the ascus by the structure of the ascus wall(s). Species like morels (Morchella spp.),
earthtongues (Geoglossum spp.), dead man’s fingers (Xylaria spp.) etc. are active dispersers. Truffles etc. are
passive dispersers and tend to have balloon-shaped asci with ascus walls, dissolving at maturity. The fruitbod-
ies (plural: ascomata; singular: ascoma) will then emit strong odours in order to attract fungus-eating animals,
often rodents, but also deer, pigs etc. - in order to disperse their spores.

11
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Toxic fungi - mycetism

Fleshy fungi containing toxins are harmful to humans and constitute a big and varied group, but relatively few
species have very potent toxins that will lead to fatalities, unless patients are treated soon after the poisoning.

Most poisonous mushrooms contain gastrointestinal irritants that cause vomiting and diarrhea, but usually
with no long-term damage. Examples include various boletes and the green-spored parasol. The symptoms
can, nevertheless, be so severe that hospitalization is required. Below is listed some of the more serious poisons
(toxins) and their symptoms. It should be underlined that the longer it takes before the onset of symptoms, the
more likely it is a serious poisoning. It should also be noted that severe allergies also can be caused by fleshy
fungi.

Alpha-amanitin (cyclopeptide poisoning) - a deadly substance found in some species of Amanita. Principal
damage is to the liver. Initial symptoms include diarrhea and cramps.

Orellanine - a deadly substance found in some species of Cortinarius. Principal damage is to the kidneys. Ear-
ly symptoms, include intense thirst.

Ibotenic acid - a neurotoxin found in certain species of Amanita, which may cause severe poisonings. Symp-
toms, include nausea, occasional vomiting and confusion.

Psychoactive compounds (psychotropic poisoning) - a special group of mushrooms contain psychoactive
substances such as psilocybin. After ingestion users experience what more or less corresponds to the effect of
LSD which originally was isolated from the ergot (Claviceps purpurea). The genus Psilocybe for sure occurs in
Laos, but we do not yet know the species and whether or not they are picked for “recreational use” or not. They
do not resemble other edible fungi, so the likelihood of eating them my mistake is not huge. Picking and selling
species of Psilocybe is banned in many countries.

Rhabdomyolysis (quick breakdown of skeletal muscles) - certain fungi have been indicated as the cause of
severe cases of rhabdomyolysis - even fatal cases. Symptoms include muscle pains, weakness, vomiting, and
confusion and may lead to kidney failure. Among others, the blackening species of Russula are suspected of
being the cause, thus we cannot recommend the widespread use of these.
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a85y. Imaelﬂf]camcaagynmn m meﬂmmwazsgma Yodufin 207 2x00 Uz 64

2sﬁomumf]2w°tumvmm (S9masnoa 120 gefo Youalgtosusgaduioty (Liu et al.,
2009).

Ectomycorrhizae (cﬁozﬁcﬁennﬁusm‘cﬁ)

Lmonuuaoumwcwuavuomnu\to PN cmozh'“lumoLsﬂumumenusaunnnumnm (Suoa
Lsnfm‘tuia‘csaﬂ (ectomycorrhizae) Toymmasumnnasmmgssmu tar  (Hulugeio.
Twﬂﬂucgaunmwun (Futeuage) 283gmommomu‘tu‘fuow YoufhidoloSugausamauaannamy
godausnanludu 283@1&9mewsagm‘wmsmwo ()7 caw‘wLmo\cosumzmommmmwoan
ToymwawanmwagLmamjzsaf]wo wsg*«vﬁmtmoLmﬂnusomww%mwmu“ﬂmnsgmu Dul90
E]D‘]Us‘i’)‘]@l)m‘wlﬂU‘]E]OIJJJJ’]‘]D’QOﬂ‘]lJGZlJZﬂ‘@ZﬂZQEJGEZI‘IE28851UE]O‘]U8)‘1U‘]OO‘183200£J\EOEJCZIJOU Gy
ganoenJutio. mmu‘tunnmo [($E7 UJULLGiJTOSmeUnwmsau Lmo:n'avUJiJu;Uf) Y.

Saprotrophic fungi (cmoysgaumw)

TwasmaﬂgmwanuwmmnaagcassﬂmysamznwmusnaamnmmsLtao (e zuamswgwumuu
ﬂgawomnw‘tmawm ‘Q‘]ZUOOLZﬂOlJ‘]ﬂZUﬂ U9 lau n(PIeurotus Spp) cznomzm (Auricularia spp.) &
(omey (Lentinula edodes) Lajeﬂmvcﬂuavuomsgnugmo [($aE=1 aﬂmoUncﬁmaonvno‘m

Termite fung (tfiodon)

LmoUonasnomgj (Termltomyces) Lé'jwmoehgquwtaoLcuumwgasgwonmaeymmwquslsmm
DﬂUUQT]UUﬂleBND e 2%51JOZHEL1J1]81J283UOIT cassmnap“ﬁungon (termitaria) gz nmggm
e?mysﬂmumnnmyeaavmw2ejwoznnmlonmum [($E21 TumgnunumuoenLmo"lungonnnm‘c
Uan)TmesiJUan wﬂy‘imommcwnsﬁnﬁmg wonn%mgﬂmwsmmmva (odonaz99nnsn
N nnmungammﬂmu?wauaw gar ORtwnludoeu § 2au0qw299n99 war Tunzyao.
mowjqucmunJanULmOUa:n‘mmmﬁ 92-97.
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cassmu tadu Uwvvugfevag G mmoeeaavmwanewa‘m 1Zes90 uzguaelans lTuwedlyedg
(8N} UU E‘IEUEEUUJIJ @ﬂUZUO

C28SﬂLCC’)&”Z”‘UOOQ&ﬂZDOLLUUEﬁiJL%U\EEJUllJSEJ‘:] ({83} ROUJ’]U[;U,UJ’MJCSUO‘?L%NYEJ I ELC’]&E’?%?

)
5

mmmaemmymoioymwccmmczmgLanm Jos  InneBuao cassﬂ%elmuaommmuow (2
Wlon war Su ccmmaoa ccuuy?uooavgmcﬁuwguma LassﬂmgavuomgLijuoemuscﬁu
tolnaudeduiiviiu Lagmﬁucmunn‘mgmmcznomijwosn‘tzna tar  uhlguxlveolouysgady,
Wonwo @ Wug.

moewmﬂ:nmwasgnzno K amjvnvmgm%muumgmogmw g9 b830hdad90)0

!
Q @

UUDE@EOSJOJO Em@@‘lil@ﬂU%ﬂUZOO?U8‘]Dﬂ‘QJ’]&OZUJ‘j€J81.)ELC’]U?S—JZHJ‘]OGZU]EJ

(=)

cmmwggi‘jmisggmzﬂzneé: Basidiomycota &z Ascomycota. LiJemomg"ZnUampmgﬁn%mo
(Q9ionAVI0 gy Howon true truffles ko morels 299 929 Ascomycota KULDTIDY.

Basidiomycota (3929 ua88ietulan)

cassswmua:n boletes, chanterelles, jellies, amanitas e 81)3 %cfjmznoa"lumm gar Dange
iuvwLaoioymuaﬂgavmwum?aLwosjcmgsw‘toa“ovwcamsaum basidia. Toymo‘wuao basidia
USUSﬁﬁ@ﬂ“USﬂ war 04 mngewmgmmmg staﬂ sterigmata fariuged Lagaﬁmmmw\m“ﬂwnsj
‘Euiaaaﬁaumumaggsmmsgjgczmautu mUnnmgstwUﬂygsf) sterigmata sedaefindoyoen Lay
Jotunaudw. LU]OT]JJIJJW“'WEJ‘R)“U\EOO LS ﬂ‘]lJUSEJ&“ULEUU&‘]ODUU??Uﬂ‘]U’QOQﬂEElm ?oymmso
mewuaanjccwwﬂvmo meawanmusgsﬂjnumu sterigmata & avU%unmnsgmwﬂoUsayssnm
ccm%‘(mmsosanmcuemsncmcmum aaug)awmﬂymmy?oym?mu wor o TunuHDRu e
EEUf]OlJ (S} ng\tueug EETS ﬂumoaoynwwavu Lmonuuaﬂgnmtsg (5] w:u:u %f]ogomwg
‘cucé‘jucsm'«vwavu zngLé‘jusaﬂmﬂauLmzwg‘tuwagﬂvmmwenmun'«vgjwummn Lagcmonunnmsn
aﬂcﬁnwanmunmﬂyawmaymaLef]

Ascomycota (g929 eagiatulana)

cmoTummwuanuamo?nmaﬂ Basidiomycota, cmoaawmﬂy?nmzﬂ Ascomycota mgoemlsy
Suoa eaatauana (ascomata) «ax UﬂgmwonaﬂgLm‘ta)s)vcijucau‘w Lassﬂumzwuev‘cwv
Os.saﬂjavu?n‘caavsﬂacwmLsaum 29812 (asci) )J dwovyIedy 99988 (ascus ) uam}vnvs
Usﬂgni’luammymuagmﬂ $USI1901UINUIQU. {]nmmcnao 9320%03&)%3&311%&6138 8 mu
(5> UU%nnUsaersanmLuaccmmumelaaudwesgsu‘taguouaﬂgawmu&hﬂu (85 Li]ﬂauzlssm
mwsuccsgonwﬂa% Taggjﬂgmﬁﬂnnm{]ﬂesnm ccsgamﬂnwﬂsﬂnLcuwnmﬂnesuawmw
cccmmﬂsasgmnamwmwgwmy28tjmnmgmmw (f=E> unnn&gan‘wmuﬂyaags}s‘cowozmg
avufoyimaﬁwsngwg meqwan morels (Morchella spp.) (Woaudu (Geoglossum spp)
cmmua‘uma (Xylaria spp.) #as 9113 wa&ﬂmommymu‘mo (ovwWon Truffles «e Sle
ccunm?amwnmwmuioycwg‘tu 7 &0 uae ucmo?uum%uss‘towozmgawsusqgmnmaw
ke WwEONWoUNER. 09N (pl. ascomata; sing. ascoma) 'avafmuLcsgcweéaooao?ﬁnmés
59 Dniuwonuy, no99, W «as Su9 Wenawtenzarwssd.
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083’]EmO%OUU‘V%ﬂUwOmEﬂU8UmBQﬂUEEJ’LUB?JO UiJULﬁlJJ’]JJTU]SJ ke Yanygagy LLC’]281J2‘]f] JJ?.UOS“]
EJLESf]U]’Q”U‘]\EU%ﬂﬁUL%EJZOO"Q%”IUE’QUU\COSUT]‘]USU%‘]ZDUEOQ‘]

cmowoaoumaumawmavmaLasgnvLwﬂvsﬂmﬂuLﬂuammo?mUoosﬂn e 9ﬂmunsmﬁsg
codne=d08u ca:u wammmmgmgmw Uﬂj"lcmmu mmnmmoswccsg (4~
msgmumnsmaﬂm?sgm wmznavwﬁumgau‘toumemnavuomuwo Ky Uaﬂmuswusg
muumwagmommafﬂaLamuaumn?onswmsﬂmmaLaucé‘jwwo (4~ mummmnsgnwuzw
cwnu?smmvuwosﬂmusg aouumuagmomwvmowuuwmwnmLmommmmmunuosmmo
0.

AIpha amanitin (cyclopeptide poisoning) - saugauwagaualdiy (I9VWO299 cyclopeptide) WU
musﬂectsgwu‘immomgaaﬁwmm Amanita. gaulinhanedududin.

Orellanine - gautarsoantu (Orellanine) Lﬁumuwoswasgzuu?uLGomgaawo?iumniu Cortinarius
tae gaudnhaasmwantaisduin..

Ibotenic acid - mne?ucznmm 92930 (Ibotenic acid) WHugaudodasdudegaodiofigauanduga
wozegnaududiogaugas wu“ﬁwaam%avmwgmcwuenzegmm Amanita.

Psychoactlve compounds / psychotroplc poisoning (mnzuoznum‘umwo / mn:ﬁnzuomwodamo)
u:nucmozucaonuszjznummmnagcawmodamocaw aﬂw‘caiaauw (psilocybin) mg@mmdaaumu
283(’:12)&?21131211 96U LSD znsmum:umcwn‘cmmtaasaavwomg (wsmoa&agwo - CIawceps
purpurea). @ioluzznu Psilocybe quuma‘w?wmaLcmLsﬂummo§‘cooqaawm”lommmm?aua
Twm?nmnwnwawmau menuwuanmmomnn‘mmo‘w ogmuamuLi'jiJ‘EU‘CQTlJmiJUQTwmmOnU
9 UZ]’U‘]'Q%EﬁlJ\EU\iOUI‘]EJ mumunmo‘fu&snn Psilocybe Ltuunnmogmw?mnwwﬂmo

Rhabdomyolysis (cmomuaﬂmso?mmuwseen) casmmgasm‘cmmcnoﬂmcmumcz‘jnmmezeg
sﬂnwmuzuessucwamgsuLcsg 2t Uomuamsug 29987 Russula nnaﬂaowmmsm“ﬁmmu
Heosuwey way d9LvwoniEad U&Twmmonuw?oyma‘w
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Auriculariales, Dacrymycetales, Tremellales, Basidiomycota
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- Edible fungi

%%

NnU 02U & omo
q 9 ~ CTEY]

Jellies

mJ cmoau - mummamugsgmouzﬂgcmg
Lmoaucwmoﬂ‘fumﬂamou 2898921 Uﬂaoie‘w?am
(Bas@omycota) Lmonuwuanaanswcﬂmauoeﬂm
2OUYU KRE U‘IIZLIC]GJ (ba3|d|a) maﬂgmu Doy
gasijcﬁnaegccgumeaaeu il umugs}waejeu
2enm2egmug\awaﬁmoccugmuamuma i
20920792896xUl92Y. mﬂgawoaﬂjaw‘comﬂmme
moehgcau (Dedodsusrdfincao W09
mu"iw‘mamﬂnmgmmm oenbilggusagéiy
meacijuu,u i cnwnoenmacﬂnwaj kY SBUUILJD.
osnumumoma‘mmwwsumg Usmﬁmmonumnn‘m'qg
uosnmse:uuu i3 Lﬂunumswnﬂﬂgcmmw

Jelly fungi belong to several orders of Basidiomycota.
They are characterized by having more or less
gelatinous fruitbodies with divided basidia or
basidia in the shape of tuning forks. The divided
types can be divided lengthwise or with transverse
septa. Many produce spores that can repeat — i.e.
produce a new spore from the old one. Fruitbodies
can be ear-shaped or lobed/folded and can be rather
cartilaginous. They often shrink dramatically upon
drying. As edible fungi they are rather bland but
some are, nevertheless, very popular.

Auricularia delicata s.l..’uio@vycmgﬁmamﬂo - Het Hoo noo daeng at local market
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wioywy (Auricularia) -

Auriculariaceae, Auriculariales

- Edible fungi

grlofiboyjoyy waz Dgusagéy

Auricularia - species of jelly ear (or ear fungus etc.)

asﬁﬂ%gcﬁomzm - oeﬂﬁﬁgsusﬁgz‘ﬁé’m uay

mygam :ﬁuammnmammmm D‘]Umf) .
mmzngaegcmuosﬂuzngnp .U1J ff uaﬂuznmgmu (Cey.
osnmuzoucwummnmgaw an] § D uyy Dsovnd),
Ci)eEU]EJ@OQT]UIJJOUUEMEJQJ’]SOJ’ISSU oemmg%ncag
LONSY LRy ccmnmmw G ansummﬁmsnwp
numaamoneaumm:uennm ] :ua‘msuamuau
macoa ccugcﬁwameg cz‘jwamuggjsu (Y
Dessaligs . cmomnawo‘lnnuncijnmamusammw‘w
€29 gL A umgasuo‘fmjmnnanwu?n
5208°12C’1°1C01188n§JﬂTC’l awmwgzumwumu‘fmsm
gueg9 Wu «x eisve (2015a,b) war Bandara ez
aruE (2017).

uwpmuawom‘tomygw“ﬂnﬁumou CoEUUsU0aE9 D8N
mwzwoznu‘iu Je o9,

ﬁmsmﬂo - Het hoo noo dam at local market

Auricularia cf. cornea c’zﬁmguyo“’u

Species of Auricularia — jelly ears — have more or
less ear-shaped fruitbodies in shades of brown. The
upper side can be almost smooth or distinctly hairy.
The underside, where the spore producing tissue is
situated, is smooth or veined-wrinkled. The texture
is almost like cartilage. Dried fruitbodies are hard,
but not very brittle and rehydrate well. The basidia
are divided transversely in four compartments. All
species decompose wood and all are edible.

A number of new species have recently been
described from South-east Asia. See e.g. Wu et al.
(2015a, b) and Bandara et al. (2017).

Only three species are included below, but surely
there are more species in Laos.




Auriculariaceae, Auriculariales

18

(oNRVLO

- Edible fungi

Auricularia cf. cornea

A °
ga19: Yupoa  Hoo noo dam

Juareasangsue: Lcmomzmawmuosancﬁuammmaumﬂ
gon, 15 — 50 Ly, 09N29U299ULY LAY ULIVODNULY
(e~ ueuaauuu (e 992 shgzrumczmnsﬁ’ﬂommmg%f]umu
oen, 0.2-0.3 U, Toymo‘wuunauwnefﬂu axdyao
tar wPuiio waz nae, 13-15 x 4-5 L. mJULLSj

NWEINEIIY K anJa'ﬂa Lﬁnasnomccmzsmmsmw
Tumnwﬂn283Uascmomo Fefigtolon.

mnn‘ﬂa L’L‘]ULmomuaoaﬂoomﬁnmoogna i
mua?wnTuw BuereSoamnuacuuBoagzaelunsmaonss
fu o mcawmmqomu%nauww

Tas N .

289tN0: Auricularia cornea
u2szm°m2umaanumaehg283'.-,0*19
Lcmucauuum%mjnm Bandera et al. (2017).

tueawSnale aawo A. nigricans J8ufigaonon «ae
A. polytricha cﬁnamweg A. nigricans.

cloud ear fungus, etc.

Description: A rather dark jelly ear, 15 - 50 (70)
mm wide. Upper surface very hairy. Hairs 0.2-0.3
mm long. Underside not particularly veined/ribbed.
Spores * fusiform 13-15 x 4-5 pm.

Distribution and habitat: It is rather common in
Lao forests on dead wood.

Use: Regarded as delicious by local and Chinese
consumers. Wild specimens are sold locally in
addition to a large import of cultivated stock mainly
from Vietnam.

Note: Auricularia cornea s.st. has the same hair
length, but differs from the Lao specimens by having
lighter veines, see Bandera et al. (2017). The N. and
S. American A. nigricans has longer hairs and is a
likely synonym of A. polytricha.
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Auriculariaceae, Auriculariales

- Edible fungi

Auricularia delicata s.l.

4
2a99: YYeo9 Hoo noo daeng

Unasmuanaunu cmomzmaas:uotuoenLﬂuammumjmﬂ
Suanau cnwnoenmg nou ] Bnéwnummenmguew
2awmesgoenmumnmgmg 100 LU €
JJSUS‘]SE]ZHU‘U ] U‘IEllJ Lamcnzﬁg%cnaj U9 (w
smscmssw oendo osmazﬁgmfﬁnﬁ‘h% szJaJ;U [(6E>

moﬁo‘mamj

NIWEENEY CaE zneleﬁ‘fa cﬂnawmmwzammgmw
e Dudivtoiotdnauesut oo tas.

nanuhls: gﬂn;mmmwagmmm‘m gar D802908,
umuuafwn“ﬁmnsgnw tar DasufinoagzasluEmao.

2&19&':’10 ToaegmuanmuazegLaunumucwumyaﬂu
gxlio A. delicata zﬁ&o?nmuaﬂmmuonmn (Looney
et al. 2913) [(5E CUf]E]D‘]SU283I:’)DEJﬂjIJCEU1JC]OEEZMJ28
958008V,

a jelly ear

Description: A rather pale brown and thin-fleshed
somewhat veined and almost glabrous species. It can
be up to about 100 mm wide and tends to be rather
flattened ear-shaped. In the dry state it is hard, thin
and cartilaginous. When fresh or rewetted, it is pli-
able and rubbery.

Distribution and habitat: Widespread and rather
common on dead or dying hardwood trunks.

Use: Like other species of Auricularia it is edible and
very mild. Seems mostly consumed locally and not
broadly marketed.

Note: The veined feature was earlier only assigned
to A. delicata, however, from resent studies (Looney
et al. 2013), it is likely that the pictured specimen
represents an undescribed species.
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Auriculariaceae, Auriculariales
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Auricularia orientalis

& a o >
ga12: YUYOUNULN Hoo noo teen kab kae

a species of jelly ear

Juavgaeinazue: oenmocﬁnnu?mamuusnmo ]
291J‘Eu nmgmg 70 wu. mmmazagmﬂuosmu2umw‘1
G ammusew uogmmzunm 1% 2sumencﬁwUU
csaosnmauaumm «ay Deauyug9. QEMN DI
mysmscmesn fudBacav.

NWEENEINY KL mdsq‘ia
zuucznwasu‘cucwmnmscnao Y
SQOWBCT]OT]UC']U\LUZBIJQSU

m:u:u‘ﬁa ajucw%mumnuaiwﬂ?nmo codnaudy
mnmnu‘myu%cmoau

289mo: grdofienedfudogefodicuy A. mesenterica
nUzmoluneduglau uag A. asiatica Indsmotn.
cugmaasq}mz‘ﬁuumu‘fuLemmugzag WU «ae azue
(2015b) «xz Bandara «aw eizvr (2017).

Description: Growing in groups, fleshy gelatinous-
cartilaginous with a bracket-like cap and partly
resupinate or completely resupinate. Up to 70
mm wide. Upper side densely hairy and brownish
with darker concentric bands and lobed margin.
Underside (fertile side) greyish, venose. No pronounced
smell or taste.

Distribution and habitat: Seen on pine trees, but
likely to also grow on hardwood.

Use: Not clear if this species is eaten in Laos, but
certainly so in China.

Note: The complex of closely related effused-reflexed
species with abhymenial hairs includes the European
A. mesenterica (see Wu et al. 2015b and Bandera et
al. 2017).
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Dacrymycetaceae, Dacrymycetales

- Edible fungi

Dacryopinax spathularia

d o 3
gR72: (OWIY YS9 Phay leuang

uuaumaanaunu oemmoeewzﬁgues aaﬂu.—?\)jmnm
25 gu, 281126131Ju susagauag m \CJJZU‘]’ISJ
Lomeaeemmmegcwg 6E sjnzuzmﬁnaauccogcuencn
cmuzn NNy «az eewaﬂjmo

NWECMEI98 Ko znsJe'ﬂa cmaaamummocﬁmmo
nauseutUEon mﬂgmnmmmgccmasg, ‘cuu;gg i
Lcnn‘cumﬂnaejnﬁsn Yougwmwarru2eutULUnl &0
Inidudiufodgdiutotunons.

nauuhlg: Jhogagoafivtofivzmoiu wndsdgoabnay
tFHouaRuludeoano.

(9

F9mo: S&9mo: asﬁoﬁ‘tﬁdy‘w%}?nmqn Guepinia.

o

fan-shaped jelly fungus

Description: The fruitbody is rather small, up to
25 mm high, rather soft but, nevertheless, tough,
spoon-shaped, light yellow turning orange-red with
age. With a rounded, rather long stem. The basidia
are tuning-fork shaped.

Distribution and habitat: This species often grows
in rows from cracks on sun exposed, decorticated
wood, particularly on dead wood of pine trees.

Use: It is consumed in China, but not known to be
eaten in Laos.

Note: The species was earlier placed in the genus
Guepinia.
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cﬁmgayma, Lﬁogwma

Tremella

cmoavnuumnmgw‘m ®enU Auricularia il Uﬂamy
Uszjeil i cﬁnamegmnamu U Luscugwnmmmg%

:muam:uamu mnasuo‘[nmmﬁumdmzsgzegcaems:u.

coargrlolBonay mam“ﬁamctmnmgnnaen‘w QAU
zngLﬁummnzs‘jLasmfﬁmsnunucm (lichens), nuczno
i Laemmmmﬁmzc&umucﬂen‘wccmj (corticioid fung|)
Lass‘ﬂnnumuanaswcﬂmcmu U Usmucﬂen‘cuccmg
(polypores) [($E> Lasannumumousus‘)jLcagamumu
cﬁen‘ruccmj (pyrenomycetous fungl) cmoccmasasmuwo
mcﬁnmomgmjﬁw mo?wnunosn&aum}ssuanmm
cﬂnnzonsau (4~ cﬂuoumﬂynmcuemu“ﬂgyawozeg
SNV Aurlcularla qugasnmq}amsomn‘m go0igelio
Lofinaooavedudo.

Unlike in Auricularia the basidia of Tremella are
divided once or twice lengthwise. So when seen
from above the 4-spored version looks like a cross.
All species are parasites on other fungi having a
wide range of hosts, including lichens, corticioid
fungi, polypores and pyrenomycetous fungi.
Individual species tend to be very host specific. They
are generally less cartilaginous and more jelly-like
compared to Auricularia species. Only one species is
a well-known edible and no species of the genus are
thought to be poisonous.

Tremella fuciformis - Lﬁmgvyaﬂafﬁmagjﬂo - Het hoo noo khao - white jelly from market



Tremellaceae, Tremellales

ohfiuta - Edible fungi
Tremella fuciformis

o
g299: YILY292  Hoo noo khao

Uuareasingsue: cmoawonmoosnesumﬂmg
(40- 80 JJU) 292, cﬁuUumuasn‘w ;ﬂgﬂtﬂygjj
oemsnuu uE 1= comcczngosmsmmm R UI9,
€29N92U [T UJusummuennm

mnncwanu €E znele'ﬂa
nﬁnaowsauasgsﬂmuwwmg 4E mmmw%zm‘m
4E nnaﬂmwumngmgwcmmn — SupasiuaiBaua
SQOQBEEUUZBUU]EUJ‘IBUJW

nauuals: L’L‘Iuaanwauzejmmwmwmg Uz
&ﬂmocwﬂwn‘m U nnmycwuaumamwscmow -
mlmznmLzﬂmsﬂm%cwuasnmczu%Un

2agmn cmmasuomﬁnmmnzeﬂcaemnu znusu
sngmgammmggﬁ‘cuumg JeNU Annulohypoxylon
(Xylariaceae) — mo@nuawo A. archeri.

white jelly, snow fungus, silver ear fungus

Description: This fungus produces rather big (40-80
mm), white, highly lobed and branched very soft
and nearly transparent fruitbodies, which dry up to
a thin and crisp film, which readily rehydrate. The
basidia are 4-spored and divided lengthwise.

Distribution and habitat: On dead branches of
broadleaved trees, infected with Annulohypoxylon.

Use: It is added to various dishes and can be
cultivated. It is often sold dried within the Chinese
diaspora — presumably imported from cultivated
stock.

Note: It parasitizes species belonging to the
stromatic pyrenomycetous genus Annulohypoxylon
(Xylariaceae) - apparently with preference for
A. archeri.
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Gasteroid fungi
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- Edible fungi

ongagszdwasluosn

Gasteroid fungi

cmonunmgaaUmaTnosn (65>
Unwwmz,lmsasmazsg mmmm‘mzm wonA DA Wiy
(stinkhorns), puffballs, earthstars barometer earthstars,
earthballs, «xr HOSHUN LLUDUTlJnUOJonmagl;mnsn
ccuunwoﬂ?unuavgwﬂv TUU‘“QUUJ’]U Gasteromycetes
m'lLch‘CUcflemwmouaoumjnu Agarlcomycetes

Lmn“ﬁnnumunmmm o981y Sud ccug‘tuci’jnmaaos
Tumnnwwawmmga cmosgnnuaawﬂnmgu?nng
Usiduoa peridioles ar nearvsentosmua0URDY
i ‘cUcmsmomwoummjjooaL:ﬂJ‘tstmyJa won
puffoalls, earthballs Kz @ooaodw mgawmzcmg
(i) cﬂumgmmmnﬁo‘wmuau‘m neOUsEY

(o Sllj aﬂmonooencmo%zgmn Y
uccuuamnwwmozegnuauu

(Hoo908u war wWoksae mamnucwuwocwu €0
cwnnmﬂuasgmuaaomvmmu [($~E sjmgmmunu
oz LcunTnanrmnu earthballs aouzngzuan
Boletales ‘Zuewzm (Ho0a08u Ll;uumyanu stinkhorns
(Phallales).

o (Astraeus spp.) Luegmummi’jumenuagg [($E21
mscﬁnwaanumqgww“ﬁn €009 (DoKENta0Eg9N98
mt&no:uaaszjmsiwﬂy%esnmawwnen?

cﬁocw%eﬂua"wﬁuq}oﬁuwanLﬁocﬁ‘j (Bolete) (BF
cmomau (Scleroderma) aoumﬂmwuwwﬂaummuwo
uaegaanuaejwanususﬁgnu gasteroid fiduluaaod
Pisolithus «az Calostoma mﬁnmmuq}@nn

Gasteroid fungi develop their spore mass internally
and disperse their spores passively. The stinkhorns,
puftballs, earthstars, barometer earthstars, earthballs,
and birds nest fungi belong to this artificial
assemblage, formerly belonging to a specific class,
the Gasteromycetes, but now distributed in many
orders within Agaricomycetes.

Stinkhorns depend on flies or other insects for
dispersal of their sticky spores. The bird’s nest fungi
have their spores in small packets called peridioles
and these are splashed out by heavy rain drops
and can adhere to the vegetation with a sticky
thread. The puffballs, earthballs and earthstars all
produce powdery, hydrophobic spores which are
wind dispersed. Rain drops etc. can compress the
fruitbodies and in this way disperse a cloud of spores.

Earthstars and barometer-stars look similar, but
constitute two independent evolutionary lines
and belong to different orders. The barometer
earthstars are closely related to the earthballs within
Boletales, while the earthstars are more related to the
stinkhorns (Phallales).

Barometer earthstars (Astraeus spp.) initially de-
velop tough pale balls with a light coloured in-
terior and at maturity the rays are developed.

Astraeus species belong to the same order - the bo-
lete order - as the earthballs (Scleroderma). They
are normally considered as poisonous. Two oth-
er gasteroid genera, Pisolithus and Calostoma,
are also members of this order and occur in Laos.

Phallus luteus and Mutinus sp. WiolunudiBivwiy ealzuug smndzmonojonay

Stinkhorn fungi from Vietnam. Photos: Martin Vestergaard
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Phallus indusiatus

2a90: 0994w, NelU9290 Dang Hae, Ka Pong Khao

a species related to the common stinkhorn

Huasyreinavue: OSﬂéSUEﬁOTUBU,

gus 982 Juwriigdano nauhnay. ;
oenduwedligon war Dnuimuteniusndooau
U. wondioawiiongun wae Jugvarisgou
war InquoosfensrdSgjodovinauiiiny
whvearden. ogundzionsuduarmnmwondio
Fuifgtiudunaunstdg. nawoenidy §290 uaw
QREIELITLE

! o ! o a ¥ A !
nukemEIe gas fgeals: InnzfivsdionegsSnluly
[egflu.

Qﬂmu‘ﬂé: ngUazno%au WHogeSolduhtou
98UR02900 wax Jnaosamaugaiigduea
tar Dnauvynzaeeagnong2ons.
Tuatoveassiiudiveas lunsgao.

é"ﬁjmn: miﬁm‘?ﬂccnnmu}ﬁnaswzegmgl;l;zn
eg9fiosvnu Phallus (%Q%‘TU%}B:’JU Dictyophora)
159UzqTu P hahitangenis finauliugdatueun
w209 guvaw Jewodu (109 Li uaz ezue 2016).
Snaruehidguengeiiozey Phallus Higdiio (Tuoanaiiu)
goud9lunaudngazey Kreisel & Hausknecht (2009).

Description: The immature fruitbodies appears just
under soil surface, egg-shaped, whitish to brownish,
The “eggs” with thick hyphal cords. Cap reticulate
and bell-shaped, covered by a greenish-brown,
foul-smelling, slimy spore mass. Net-like skirt, white
hanging nearly reaching the ground. Stem, hollow,
white and spongy.

Distribution and habitat: This species normally
appears under bamboo after heavy rain.

Use: In China it is valued for its perceived delicious
taste, abundant nutrients and medicinal properties
and sold both in wild and cultivated forms. In Laos
it rarely finds it ways to the markets.

Note: Identification of veiled Phallus species (all
formerly treated in the genus Dictyophora) is not
straightforward. A similar species P. haitangensis
was recently described from pine forests in Yunnan
(see Li et al. 2016). A key to the known species of
veiled Phallus species (at that time) can be found in
Kreisel & Hausknecht (2009).
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Astraeus odoratus

"éma: (e3n¢  Phor

A. hgrometricus.l. froCyprus

b’naumuﬁna»unu: msnﬁ"égéeun&pwmu 2-3

2y, Ay wazoh, 20-35 Ly, uaw Svuhnauoou
Lm&%ni‘h}&m?oyoumo 21111113118:1 (per|d|um)
Suanau (32 Uwﬂnaonmmonumu SurliguenNuIINgg
1 Ly, gwagm wsumjuaawgwccmnsemﬂn

3-9 uandawuyy, LcanUﬂaugjuwumuwuj (85
Tagajweuamuauma 14aE> wsczzngzcaoccamha
Lgmu%wﬂmnjuu%wwu aumimijmy [($aE
USU@&J&)aUmmmg c%nm Lwa%ﬁmu (perlstome)
LLUgasUammnmu e On Ueasanmtmns:wam?
mu293ngunwmu

NWEENERIY §E znele'ﬁa WogeDodidudo
msnnmmu\tu Y D|pterocarpaceae (e 9290
%emumn‘cusu‘tnL2ooumqmcﬁnon2ﬂ92ﬂaaasSJo
USNIIMAID LD TFO asnowawunmnﬂwﬁmme (ay
mcansemggnzmszeg‘tm o wnloIw.

nauuhlg:oeneeuizas lwoegaonsgfuiiotuludvay
day Yo o ! aa oo
gulueofibiugy war Dwjynsneeutiinaudatwn.

2ajmo uana{an A. odoratus Lcao A. asiaticus &9
Uﬂ‘]iJR‘]SJj‘]iJD‘]UJUU]ZU‘]J’]TC]&“lO Hoze9sxafitolutn
Yoonaudedusan Phosri wae esuz (2007, 2013,
2014a,b) «z Mortimer €z aigve (2012).

a false earthstar

Description: Immature fruitbody globose or de-
pressed globose, at first submerged then superficial,
20-35 mm. Surface (outer peridium) buff to snuff
brown with few adhering soil particles finally
becoming star shaped. Skin layer (peridium) ca.
1 mm thick. Gleba violaceous black. When wet
splitting into 3-9 acute hygroscopic rays. Completely
curved back when fully moistened and bending
over the spore ball when dry. At maturity a simple,
somewhat fimbriate pore (peristome) opens, from
where the powdery dark brown spore mass is
released.

Distribution and habitat: Forms ectomycorrhizae
with trees of Dipterocarpaceae and possibly other
trees at lower elevations, favouring sandy laterite
soils.

Use: Immature fruitbodies are often seen at local
markets in early part of rainy season. Only young
unopened fruitbodies are consumed.

Note: Apart from A. odoratus, also A. asiaticus has
been reported from southern Laos. Both species are
known from Thailand, see Phosri et al. (2007, 2013,
2014a,b) and Mortimer et al. (2012).
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Phallus impudicus s.l.

Py 9]
2299; (WUU Men

HuaveaeSnasuy: oonssy ususﬂjata
Ucavmljcﬁman‘cga%g@nau e unu:au‘wa
2ﬁomasﬁn‘tumomuau U:uammmé’jusuasaf]z:ou
mmmgni‘ﬁumasg (6= uau?nnag ﬁnauoamuen
mUanowmumeudjuam DAV iy cweogomwg‘tu
Toymcwwzwmwgou EJUwzmoanf] mwmsnTUj
290 uaw mawejm g993US90 250 LU (aw
usaeoneygww?umu cﬂeﬂmumwmnmaawj

mmamm«:w gL znela'ﬁa sjma
unwu“ﬁnuﬂwo?nmg wuywuoumuawsuamms
ﬂnumucaaunwuzjmcwn

mmﬁﬂa wanaanmuamomsnweswesgcmoaa
J’]lJlJEEUlJ:’]lJ\EO Bnawddtuntosdiviv, dugtau waw
AueawsHv. slwumuuafwm:uoosn

2&9mo: g=lo P impudicus munﬁenmu‘teazﬂa i
wanoenlneno.

a species related to the common stinkhorn

Description: Immature state egg-like (“witch’s
egg”), pale puff with a thick cord-like attachment
connecting to the mycelium. Fertile head bell-shaped
with raised ribs in a honeycomb structure covered
by a dark-olive to almost black spore mass in smelly
slime, which attracts insects, esp. flies; small sterile
disk at top. Stem spongy, hollow, white, up to 250
mm long with small perforations. Volva buff.

Distribution and habitat: Mainly seen in broad-
leaved forests with high organic content and often
in groups. The real P. impudicus appears often in
conifer forests.

Use: The white, inner part of the immature egg
(becoming the stem) of various Phallus species
is eaten by Chinese and some Europeans and
Americans. In China, the whole fruitbody is eaten.

Note: The true P, impudicus has a white volva and a
slightly differently shaped fertile part (head).
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nuiovoy - Wioadhdu Cantharellales, Wohlgsagaroun § fiodatwg way S

Cantharelloid fungi - chanterelles, horn of plenty, etc.

sxlin299 Cantharellus, Craterellus

gz Turbinellus cwnﬂ?nmou Cantharellales g
281]2°13083’1’°7%5E51JSU’QO€J e Tagmg?noon
Uﬂjmmyamnumrbmellus belongs 299295
Gomphales. csamnnenLﬂnanmaﬂgmuiamagmgm
dJ. mmmﬁmmnmg u cﬂnaamuinn m;s:um:nuszu
caamu‘hmJj Q]O‘]UJJ fiovuss5L § i acmej
cmmgasnoummm mgwoawmﬁnmomennnumn‘cu
o Dooen waz docbodse.

23110293 genu Craterellus TUgwﬂaTnosn Y
uammﬂacmsgmej w‘maaumjmu (csamunen)
079 ] cz"jmanms:un

Cantharellus #az Craterellus mucaaanJ [($nE] mqgmﬂ
Buyck (2006) JrDuon 23110293&3:’111 Cantharellus D
33 2sd0luens.

2311029:) Turbinellus (Lugﬂﬁﬂ 158) ngtmuﬂn%mﬁuas
uoesgaanu Gomphus e mawuaawﬁummegwu
s g;sUUaJU (8~ mﬁgaasno‘fnmnw

Cantharellus 42w Craterellus. gzlinge9 Turbinellus
a908fudovrnaSqwon Ramaria.

Species of Cantharellus and Craterellus belong to
Cantharellales and tend to be trumpet-shaped. The
somewhat similar Turbinellus belongs to Gomphales.
The outer surface constitutes the hymenium, where
the spores are borne on basidia. It can be smooth
or with + forking ribs - false gills. The sterile inner
surface can be smooth or velvety. Orange or yellow
colours are common, but some species are greyish
black. All species form ectomycorrhizae with angio-
and/or gymnosperms.

Craterellus species are hollow and the colours
range from almost black to golden yellow. The
hymenophore (the outer fertile surface) can be
smooth or veined-ribbed.

Cantharellus species have more or less solid flesh and
Buyck (2006) estimated the number of Asian species
of Cantharellus at 33.

Turbinellus species (see page 158) were formerly
classified in the genus Gomphus and have ochraceous
spore deposits and ornamented spores, unlike the
paler and smooth spored species of Cantharellus and
Craterellus. Turbinellus species are more related to
the coraloid Ramaria.

:jucﬁmos) z’ﬁmzmﬂo‘fu W2YWELIY (A 8]92399 - Cantharelloid fungi at markets in Luang Prabang and Xieng Khouang



Cantharellaceae, Cantharellales

HofiRuto - Edible fungi

Cantharellus aff. cibarius

oy & & .
2299. S0, 20UV Set, Khee min

Juareaelngyue: oanﬁesw‘maaﬁumjmﬂ?mé (099
20-60 mm), Wuguvoy THfFesmazues_owven
23303nucaunummﬂgnu (ay 29089 tmanauoen.
08NNUNLRD zmanoen%uouq]a nuzeuoenwmg

(03 ZHOL2‘1 FouqU2e9NIWOeNDF {fieg999non
E"q32832‘]32‘19 mauenmanoennnﬂnauoayazﬂa
mazﬁenaﬂmuennmwo oenliumey tas AVRLE.
Soga029u2998y. Henentey war Svv9d8Rudonau
lueeggedoly senu Craterellus.

NWEENEI KA znele'ﬁa Du9duluyadiDtocun
JrSuwontUn.

mu:u‘ﬂa HuHissy, uaoaﬂoo (=17
Dudiuiioegaolunegdu.

2&)31;:10 zwmusmu C. cibarius znmgmamumszmo
mUz;moumn Lmcugamg%mgnumaygmnLuuueeg C‘
cibarius ﬂﬁmﬁ&u Cantharellus pseudoformosus Do
(208U08- muua‘ca N 0908 ccmumoammnymjan
ygumﬂyavnmsm 2UUINIUTS (A c2oenjaajiam
figgnaeéfiv C. cibarius.

a species close to the chanterelle

Description: Medium sized (20-60 mm wide),
uniformly yellow to yellow-orange, with distinct
forking and interveined ribs running down on the
outer fertile surface. Cap initially covered with a thin
whitish bloom, with age depressed. Margin slightly
inrolled. Stem paler yellow to whitish on lower parts.
Surface hardly stains after handling. Smell pleasant,
strongly aromatic and a bit like apricot. Taste
somewhat bitter. Flesh pale, solid, unlike the hollow
flesh of Craterellus species.

Distribution and habitat: On soil in forests
containing pine trees mixed with trees of the
Fagaceae family.

Use: Regarded by locals as a delicious mushroom
and commonly seen at local markets.

Note: Very similar to “C. cibarius” in Bhutan, but
seems to be different from the original concept of the
European C. cibarius. Cantharellus pseudoformosus,
described from the Indian Himalayas, has brown
squamules on cap. There are several very similar
species in North America and other parts of the
world.
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Cantharellus aff. minor

o ~ .
2299; EFOUD8 Set noi

Juaveaeinasys: osnﬁzszmmﬂsa ﬁé’cz‘ﬁsggu
Su u &)UEU]‘TQ‘]f)j qujnmymaammjmgeej
m won mﬂg 5-15 (-20) W, cﬁusuw?ag (65>
29u2ﬂgmmgwszmcma ussgczon‘cUmmgmsn
(B uanazﬂamjj Wuvaguew. 29008NYUTVL.
naulSuwon, oawnaglu solagnagmagludiosnuas,
Dezmwan 25-38 x 2 L.

NWLENEINY (L znele'ﬁa Duhoduludan wax
JagUnianton.

'don o ¥ a o~
n‘]nlﬁ]?a J’ISU\EOEEC'] JUYUNUE2UUODNNUSY.

8o ad& 0 o o o 'Yy e
289mo: DhunhdoeaneawdnanacSulin gooadginau
neaasdioluzalneas.

a chanterelle

Description: A small sized chanterelle with golden
orange to orange to more isabelline colours and
with distinct rather broad and interconnected veins
(false gills). Cap 5-15 (-20) mm wide, convex then
+ depressed or sometimes with umbo, striate half
way to center with minute white hairs. Margin
undulating. Stem coloured as cap, initially solid, but
hollow with age, 25-38 x 2 mm.

Distribution and habitat: On soil in recently burned,
mixed Castanopsis-Quercus-Pinus forest.

Use: Edible, but rarely picked due to its small size.

Note: Cantharellus minor was originally described
from eastern N. America, but also claimed to occur
in S.E. Asia.
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Craterellus aureus

2a90: Guigie9, ¥08(§99 Tip leuang, Chuay leuang

Uuaamaanauua cmoaswoﬁuanaswcdw
ummejmg mﬂaaumej, Dnmmt&ounaanﬂmuauaej
NIWOBN, oencﬁnsuwowcmyu € U&Jumgaaumy
Dezouan 20-60 Lw mjaajag U EOOjJ’]O‘]f],
cﬂomg?nuenmgasu anJ zg 2en2ﬂgu2neenuu Bfiu
meudawantugySofigBuaa eadaso (apricot).

NWEENEIY LRL zns.ls'ﬂa Bui9dy uae
nww‘fngaowﬂmwema Lﬁnnunsymﬂ'fzna wizoUa
Ywlunoagueduiivtugun.

nauuhly: Autocazdersnaunzygao oy
Infinifuneudgonenssy waz Daveacws.

2agmo Umumcuomnwwmsgm smnzn%gjjmo
u;aoas mm%&uaunugwommamau C. odoratus
Hd8unhDovaneawsnawle Petersen (1979).

a species close to the fragrant chanterelle

Description: This species is highly characteristic
bright yellow (lemon-chrome) to golden orange,
often paler at base, initially tube-formed then
trumpet-shaped, 20-60 mm wide and high. Inner
sterile surface smooth, * slightly downy. Smell very
pleasant apricot like.

Distribution and habitat: On soil and widespread
in northern Laos. It often grows in big groups,
presumably mostly with Fagaceae in broadleaved
and mixed conifer forests.

Use: It is common in markets and villagers pick it
even at very young stages, indicating how much it
is valued.

Note: Originally described from Hong Kong. Very
difficult to imagine a fungus it could be confused
with, although a similar species, C. odoratus, is
known from N. America, see Petersen (1979).
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Craterellus aff. cinereus

32

b o o
2399 JUYoa Man moo dam

HuaveaeSnavuy: oenduey, uesmmmmj
Wuguaoy «aw TUjmﬂjTiuoan g)mmmznm;zu
faedtiuesy. §ufiv moag‘wmﬂmu an 1%
ue, umm mn?agmgmj, D§iaea909uidiy wax
(Eunoamagnaunav.

NIEENETY G znele'ﬂa BucR9dy «az nzavely
caoUﬁ‘cuTumﬁgwonmwn

' o > >~ S
nauudlyg: oaunaussunauoafiutolunegdiu.

2ﬂjmn umuUJumJunu Cantharellus/
Pseudocraterellus fuI|g|neus #i Mt. Kinabalu Yoo
Corner (1966). 9gu‘iowmgﬂnasqn Craterellus.

a species close to the ashen chanterelle

Description: A rare, medium sized, funnel formed,
dark greyish brown, somewhat marbled, smooth
chanterelle. Veins grey, decurrent anastomosing -
forking, rather narrow. Stem smooth, hollow, pale
grey zone at upper part and black below.

Distribution and habitat: On soil in broadleaved
forests dominated by Fagaceae.

Use: Eaten locally according to informant.

Note: Compare with Cantharellus/Pseudocraterel-
lus fuligineus described from Mt. Kinabalu by Corner
(1966). It has not (yet) been combined in Craterellus.
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Craterellus cornucopioides/fallax s.l.

Zan0: Bu0h, 908190 Tip dam, Chuay than

Uuaamaanauua c?fhusu%a uzeznmomgmﬂzns
3’]0‘]3 30-70 Ly, muuenuaumgsa‘caazaaegmm:ﬁua
(& ity 29w2ﬂgcﬁuammneucmesm caamnczngc?ju
acmﬂaummnm 3 Siiasudaoae. mu?agmﬂjmg

~

UJ’]UU]U’]SJJO C)OEJ‘]‘_‘J"\?‘]T]EJT&U281J2‘]‘_‘]UJ’]1J?\JJJ (0.

NIEENEIY G zne.ls'ﬂa wucmgo:u tar ne9g iy
LaoUﬁ‘cuTunmgwann tar Dudiumisunoagelo C.
aureus zn;‘i]:uacmsg.

muu’nTa luusmoanogtay, QUU tar U Ja109g9
(e mtmenuumsoumg‘:a Tumoumuon'«mno?umsg
msgﬁosuLnejmnmnu§aﬂnu\to

é'ﬁgmo F9oinaulmshcuuenlugedosegano

(89 Uz Sﬂo%cﬁuasuomonnnuzsgaﬁau ke
eﬂ:uamgzmeaz C. fallax zn :ﬁuaanomccmnmjnu
fioenDaemuaouestay U919 Tmy Matheny et al.
(2010) waz Corner (1966). kg C’]SjUJUZnJUJ’]U 2£00
C. cornucopioides var. mediosporus 9nNUIREY 108
Corner (1966).

a species close to the horn-of-plenty/the black trumpet

Description: A funnel shaped, medium sized
species, 30-70 mm wide with lead grey smooth
hymenophore (the outer surface) and a slightly felty
brownish grey, fuscous or vinaceous grey upper side.
Stem hollow. Smell pleasant, a bit sour-spicy as in
European material of C. cornucopioides.

Distribution and habitat: On soil in mixed forests
containing Fagaceae species and less common than
its yellow counterpart C. aureus.

Use: In Europe, Japan and China the horn-of-plenty
is highly priced and the surplus is often dried. In
Laos, it has limited sales in markets, probably due to
unawareness of edibility.

Note: It has yet to be established whether or not the
Lao species of the horn-of-plenty is conspecific with
the European counterpart or the N. American C.
fallax or constitutes a separate species with smaller
and more thin-fleshed fruitbodies, see Matheny et
al. (2010) and Corner (1966). Also compare with
C. cornucopioides var. mediosporus described from
Malaysia by Corner (1966).
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Craterellus aff. tubaeformis

b v o
g299: JUZYUA0IU Man moo nam than

Juareaeinssue: ijmmmu:uzmznuntusoeﬂmg
Sifiogney miUTUfJ, aauea‘towmgmdcﬁu
ccuucanwmwmmﬁu‘cu wanio noay 22-

52 LU Li’hJsTUg]znﬂgmf] Bouan WHudute
Lé’jnmznﬂzmuﬂumsuyjeen mnosnaUaaucweg -
2jouiiy ounaududegway TUg nJ9. aonsa‘caw
gmgmU:ﬁmwucanunw‘mmj‘fu‘wﬁ Y @oq]o g
Bav99 muaj‘wmmu Auoenaaufudu.

' a - . .
NVEENEINY LY mge-ﬂa: mocé‘jmgug‘lon“iumnwn
JeSuRuUan.

muu’ﬂa cﬁwzsuomwuuaiwn?nczowsmczmeu
Tau umumsvLmnuaiwn%mamgr;w:uml;znoas
Dosibluano. Uﬂjmaanonuwamsmmnmuuaiwn.
oeniiomuaedulunauduns.

a species close to the yellowfoot, the funnel chanterelle

Description: A thin-fleshed, brass yellow, hollow
stemmed cantharelloid fungus with a greyish,
veined-wrinkled anastomosing hymenophore. Cap
22-52 mm wide, centrally penetrated. Upper surface
radially innately fibrillose, dingy greyish tinged in
olive when young. Stem dingy yellow-greyish-olive,
hollow, smooth; base more bright yellowish.
Hymenophore densely veined, forking, pale greyish,
decurrent. Smell a bit earthy.

Habitat and distribution: On soil, growing in groups
in forests containing pine and members of Fagaceae
(oak etc.).

Use: This type of chanterelle is very popular for
eating in northern Europe, but not much consumed
in Laos, despite occurring. Possibly the crops are too
limited to be worth exploring. The fruitbodies are
highly suitable for drying.
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Craterellus sp. 1
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S&9mo: 23%0 C. ignicolor
2ejemuamcweosnueynm (e
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(1966) znv&uasmyamaausioyaeuwonmf]
Lcmu@ocau\taamuwoaﬁ

Cantharellaceae, Cantharellales
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- “with lavender hymenophore”

a species of chanterelle

Description: A unique species characterized by
the greyish lilac (lavender) veined hymenophore
and rather small fruitbodies. Cap vivid yellow to
subdued honey yellow, penetrated at center, 10-40
mm. Surface with more or less evident hyphal pegs/
spines, especially visible at margin. Hymenophore
pale to dense lavender, with dense shallow, forking/
meandering veins. Stem 60 x 6 mm, hollow, smooth
and more or less coloured as the cap.

Habitat and distribution: With broadleaved trees,
probably Fagaceae.

Use: Although almost certainly edible - as all
chanterelles - it does not seem to be consumed in
Laos.

Note: The N. American C. ignicolor has smaller
fruitbodies and a more vivid cap colour and same
contrast between cap and hymenium, but the
hymenium is more pink, rather than lavender. The
present taxon should also be compared to Corner’s
(1966) “Cantharellus” sordidus, described with +
smooth margin, but “villoso-fibrillosus” at center.
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Thelephoroid fungi

éonmwosnﬁsuéﬁgé’ﬁ LaE ﬁﬁmfﬁgmﬁg ua9
vsubBussuyuFuIdVOLYIY J uagUBLNJ9,
muaucwmfjwmnmmgasu aonme%uaﬁ\l}u

(o :i‘J:UUomsmcmcao 2snoaaumﬂmwuuamm
Lcmaﬂumgawoua%}a war S500v.
v198eU0bNVLsY KaL Uﬁgasumunwuusgmn?o
aaouduaedduguanaudu. mnavumfﬁnmomanunu

Suw.

Uﬂgavnu (Tomentella and allies)
mnaznomgosnmuzmﬂmoom (8~ Ul;cm
ELC']2u1JO28f]?)uJ’]1] Thelephora uoanmmj U
u:’]%mzumwmﬂmn Uﬂgawmusmmmjmnmuua
Twn uae LUU&Jﬂwuwsg canmmnm‘facmonummaw
anloFu.

ennuzmgmsﬂummu (Order) Uosnuwscczg [($3E]
aszmnmjﬂez‘caasasaﬁﬂawmmnejwammo
u:mawa:cwuwwccmumsaagm mwawouaoaﬂmu
2908n0E Luh LRV, Uﬂg&vnu“iunumau Phellodon,
Hydnellum «&% Sarcodon.

Thelephoroid fungi are extremely variable from a
macro-morphological perspective. Most species
produce brown ornamented spores (simple,
crested or spine-like warts) and most species form
ectomycorrhizae.

In some genera (Tomentella and allies), all species
produce very inconspicuous skin-like fruitbodies
and most species of the genus Thelephora are fairly
fleshy and often raised from the soil surface. Some
of these are valuable as edibles and in traditional
medicine, at least in southern China.

Another group, including Phellodon, Hydnellum and
Sarcodon are more tough-fleshed and the spores are
produced on hanging spines underneath a cap. Many
have very bitter tasting flesh, thus rarely considered
for the pot.

Thelephora ganbajun {Wu@iohiDasnacwy tayr DHLYPIwImME209g UV Je0Tu, SUIM

The highly priced and famous mushroom from SW Yunnan, China. Photo: Wikipedia (unchanged), by M. Zang 443675
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2800299 Thelephora - (0D
Species of Thelephora - earthfans

éanmsosnﬁsuémé‘ﬁ Y &mnz?lju;zﬁj U9y
veulBuseuyLRus)IvoLYI § uagueun]I,
muauccumiﬁlnmnmmjmu aaumﬂmwauu
(o cﬁnUomenccmaa aanoaommﬂanwumwn
ccmmumjavnoua%]o war Sudu.
v9gelolivesy uas Uﬁjaamumuccsguw"io

EO“TSJiUU&)BUEﬁl]ﬁiJ‘]C’]‘]iJmJIJ U]J’]ZBUO (Wudom EJ’]SJ’]UQ’]UC’]D

Y.

wWioluseny Thelephora UUsnmmumuuaimema
Y Unmwzw‘fnmegmsmo tar ga009ud
‘Zmaumasgmum‘ia Tnawccouwcmoﬁn
UUﬂggsuozﬂwuuaTwman Thelephora ganbajun

(D9liudud Shatar eruy 2008, Dai tavezur 2010,

Mortimer g8z asuy 2012).

Most species of Thelephora are fan-shaped with a
sterile upper side, often zoned, velutinous or smooth.
At maturity, the fertile underside is commonly warty.
Most species are quite dull coloured, but there are
species with green or orange tinges. Some have pun-
gent smells, others are more neutral. The spore de-
posits are dull brown. All species are ectomycor-
rhizal.

Species of Thelephora are apparently not much eaten
in Laos. We have not seen them in markets and vil-
lage informants do not praise them. Just across the
border in China, at least some species, such as T.
ganbajun are considered choice edibles (see e.g. Sha
et al. 2008, Dai et al. 2010 and Mortimer et al. 2012).

Thelephora cf. vialis shdvzae luowgaoguily, JewoIv

Vee din dam for sale at market in Kunming, China
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Thelephora aurantiotincta

Y o &
2292: J0UFU

an earthfan

Juasgaeinsvus: OSﬂﬁQIBUUﬂOUﬂUnﬂﬂunSS‘]ﬂEﬁﬂ 100
LU 4w ajcﬁj 80 Uy, ccmauucanosnnmj;ﬁj 55| Ly
zngmmznj e auuacg:mu sam%ccugczoa il duw9
({8~ 29u2ﬂgussmzcma gu. Uwoenmz’]yesn‘waeﬂa
“Qg 29U2990V. aoummgmuﬂumumn [($~F
cﬂumowzmccaa wsoemrmmg 20 Uy Yy, o «aw
Sdna. cuajmun:umsu €aE WiuaaonIug9.

nacemese ae figeata: FonaudaLEuRtEuY
S=nU Quercus, L|thocarpus Pinus «az Keteleeria
?oaouumnawwm‘mo BnduBuaanceoUaf Dty
oeny Fagaceae & Mt. Kilabalu, Sabah, Malaysia
(Corner 1968).

mun‘ﬂa nnua?wniongﬂamumjnao
Lcmuumnuaiwn%ﬁw Hnduaoauagdiucusuhonddo
E"Qﬂ&]‘lfﬂQﬂm‘lUUUUt‘JUOTUD"IUSﬂ&‘]ZU“EJ‘mU"‘ESj 4RE
Bnauuatgluaas.

2&3:3’10 Corner (1968) ‘mcmammoawow msmu
T vialis @198 Lcmmﬂgnniosmzmﬂnm aaumenssu
avUr’imanm mﬂamugmygnwmowan hydn0|d
ccmmumumﬁyms [($5E> Uues‘toysosmgawmsww
maagmﬂ'qﬂmmowan hydnoid.

Description: A medium sized earthfan, up to 100
mm wide and 80 mm tall. Individual fans up to 55
mm wide with both sites having nearly same colour,
+ weakly zoned and slightly radially wrinkled.
Growing margin white and rather thick. Hymenium
covered with dull orange warts at maturity, older
parts with a grey tinge, coloured by mature spores.
Flesh up to 20 mm thick, soft, leathery and watery
grey. Smell at first fragrant, somewhat of fenugreek,
then fishy and foul.

Habitat and distribution: In mixed forests in well
drained soils containing Quercus, Lithocarpus, Pinus
and Keteleeria evelyniana.

Use: Thelephora aurantiotincta is eaten by some
people in China, but the Japanese do not regard it as
edible and some authors even regard it as poisonous.
However, it has a potential in cancer treatment. In
Laos is it not known to be eaten.

Note: It is similar to T. vialis and distinguished
by the thicker flesh, orange colour when young,
larger spores and more strongly merismatoid habit
(Corner, 1968).
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Thelephora cf. vialis

o Qo o .
2292:; 0U0O Vee din dam

Juasgaelinsvus: osnususagaa Tnosn‘tu
(nmf)‘mmj 150 uu) LB ueeunﬂuau ; uma;ﬂnccan
&oumeenmgneaLaumnoaaazJaUﬂgﬂo [P~
nagduduanaussu. aauUwoenmﬁgesn‘cUcﬁuama
o ua%]o@nshm mnauoenmcﬁnuensjﬂgawmg“iu

LU83C’]1J Wudeu uae UJULﬁU:’]b’C’]O Suhoauia.

NWEENEIE Gy zne.le'ﬂa momuouzswaﬂgccwms
:cmi]nmmnww?mmauzm :Uumomsmnu‘cugamn
Fagaceae waw eﬂmzmsammu asnn‘(uccdn Pmaceae

nowudls: Hod8ucuuinddtunmesluaco way
Wuiildugaeluiy wax JJuloszesiuneuuesney
Jyuagiugamay.

an earthfan

Description: A more or less fan- or vase-shaped
fungus, up to 150 mm wide with a wavy more or less
dentate split margin and at least initially with some
greenish tinge, later changing to sooty grey. Growing
margin white or tinged in green. Underside,
hymenium first smooth creamish and later warty
and grey brown.

Habitat and distribution: On soil. Quite common,
but normally scattered within each site. Appears
to form mycorrhizae with Fagaceae and possibly
Pinaceae.

Use: Thelephora vialis is eaten only by few (if any) in
Laos, but are more popular in China and Japan and
finely sliced before cooking/frying.
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Hedgehog fungi

cznoT:uaem:u Hydnum uunmnnqja‘fnmsnnn
muoensau Uay Tms,l oenumgazﬂa o9,
Lmsgsummn maueummn (1Y osnzeuéﬁgmo
UUUﬂuamJannmeyajmanejwon:mo Do oy
[$1% em%u&mmnauﬁnmﬂnu:mo“ﬁnas:’m
Cantharellus u;zwu:unsnmmsnu Cantharellaceae
cwn“ﬂnmgnucmonuu

mjcwumawoaegLaoeﬁauuamw zuw‘[n:nu:mmzmn
[($2E] mjawoyjammn?mamjcﬂumgmu CUf] Feng
4ar azvr (2016). mnmm‘in%%naoa?nmnsm
mmruuaawﬂueajéimLwﬂsasjazuo‘fuﬁau €E
gawanawie (Niskanen war ezur 2018). muwomg,
AU Lar FougIwiis.

zuams‘nwucmnmw?ndﬁ wnoaluszwavoend@odd.
mnmnoml‘m (uaoaﬂmeu) [(EE> mngwocﬂnma
mennnvmn‘cumﬂymsnman Fagaceae, Pinaceae,
Dipterocarpaceae «ag Myrtaceae.

FHowluindStun way 2ﬁaaﬁ3ccwmﬁa‘fuﬂ?au 3w,
Jrmotn way mﬂyUa:moTuTannuyunumj
cwnmucmcmo Cantharellus kxz Craterellus
wod9dWuds tunfiana.

Within the small family of Hydnaceae, the genus
Hydnum - the hedgehog fungi - is the only genus
with big and fleshy fruitbodies. Hydnum species
can be white, whitish yellow, yellow-brown, or
orange to orange-brown with rather long coloured
spines hanging under the fleshy cap. The flesh is
firm and may stain orange brown similar to some
Cantharellus species. Indeed, the Cantharellaceae is
a closely related family.

The species boundaries within the hedgehog fungi
are not clear, even in Europe, and some species
still await to be formally named, see Feng et al.
(2016). A recent study has helped in stabilizing the
nomenclature of the European and N. American
species (Niskanen et all. 2018). The spores are
smooth and often almost globose.

We have frequently encountered hedgehog fungi
in the forests, but normally not in great quantity.
All form ectomycorrhizae with several families
including Fagaceae, Pinaceae, Dipterocarpaceae, and
Myrtaceae.

All known species are edible, though can taste
bitter. They are commonly consumed in Europe,
China, Thailand, and other parts of the world and
considered choice edibles, although not quite at the
level of Cantharellus and Craterellus species. Yet,
they do not seem to be on the menu in Laos.

Hydnum spp. $Us99, 280070 4aw § 209uaun9iiulugelodiomay -

Shape, length and colour of spines of different hedgehog species



Hydnaceae, Cantharellales

HofiRuto - Edible fungi

Hydnum albomagnum s.l.

o ]
2292 £20N9U8U Khaew kan san

JuaveaeSnasue: 083']281]2°131]8€J ez 90U, nanFu
war wondiod@desdivesy uay mjueuua'«mj
WonN Tuuepagmmi‘jususﬁjanoa 290?&13:%

waw DFv99n0. wawvsua19RelDE Feoduesy wav
29039 tUmanay.

m:uacﬂ:nmw (41 zneJe'lTa ENO?UU‘]U”&UU}UE’]UD [($5]7
Suuun.

nauily: Inawddlungdly wndassiuluano.

a hedgehog fungus

Description: A fairly small, often funnel-shaped, yet
rather fleshy, short stemmed hedgehog fungus with
a pale apricot coloured cap, faint zones and incurved
margin. Spines decurrent and pale apricot.

Distribution and habitat: On soil in mixed forests
containing Quercus and/or Pinus.

Use: This species and other species from the H.
albomagnum clade are eaten in Japan, but rarely, if at
all, eaten in Laos.

13unj 3oyadpayg
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Hydnum sp.

" -
8a99: (20N9Uy90 Khaew kan yaw

a hedgehog fungus

Uuaumuanawe osnzsnmg?ma Y 92U.
wammonmjmj 70 v, ajmmu*«mgg war Judy
aauzwywennmwo 28U083’1%‘W3883’W1]mﬂ2ﬁ0
wwueuaﬂgawuacmegauss:u (65> mazoz]‘cUmﬂmu
[($E> UwaJ NIW21D KIY UJiJCﬂlJlJﬂC’]‘]lJSJU 89089
80 LU KT nmgmg 22 LU, 281299890890 Uax
gouRgtunanan. Hunsw EET

o ! a ! o dai& J
NWEENETY (oL gonla: woludadeSunbhu.
nauutle: dgoabnaudStunluano.

o o & ' 4 o e ' da
289Mo: ZBUOUECUUWﬂTU@‘]QZEUOU]wU €EO2°0UNU
@ y o 3 o _a [ =3
Sn39¢993n89 «ar wonBadnawSglunauing.

Description: Fruitbody rather fleshy and big. Cap up
to 70 mm with a fairly uniform apricot colour, stains
darker rusty orange, when bruised. Margin paler and
indistinctly zoned. Hymenophore decurrent with
pale pointed non-flattened spines. Stem whitish,
staining orange-brown, up to 80 x 22 mm, rather
sturdy and more or less cylindrical with + attenuated
basis. Smell pleasant, but faint.

Distribution and habitat: On soil, in broadleaved
forest containing Fagaceae species.

Use: It is not known if this species is eaten in Laos.

Note: This species is one of several hedgehog species
encountered, but due to lack of in-depth studies we
hesitate to attach a name to it.
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Coral and club fungi

o 93 o da ! a o
geliozeydioentdy wav gelofibgusagfidionzues
ﬁﬂ‘]l]ﬂﬁmﬂﬁ(mﬂwﬁﬂ UUQE) (8314 Umﬂﬂa Gocduaaumag
Uﬁmqncmsjmqugﬁﬂ {83} ﬂﬂﬁmﬂﬂcunn’lﬂq}ﬂﬂ?@ﬂﬂb’u

59
]

Zﬂﬁ’]28¢1J0283 Ramaria UJncE]Ummejmmmm
mmmsgwsumaa ysnnﬂnUJnazegasUmncn

S93w, mayawouaao“ﬁa"iucomagssn €E
maetUdeuncao. sedberiorordiimodowno

e :mu‘mo?umugeu§099 cotton blue.
mnaaﬁoﬁmmﬁennﬁuﬁw‘w (ectomycorrhizal).
ua9gelioeey Ramaria nnw'qﬂasmam‘i}umoasmsmw
Lcmnmo‘wsﬂuasnuemaum Phaeoclavulina. 53
Petersen g Zang (1986, 1989, 1990).

gxd0299 Ramaria umfjvmn‘co gar Dlo

[($5E] ‘czowmgmnums!ww?ma R. formosa
cﬁnaﬂcmo"’imummus‘inw Tua99 2womcuseﬂowuu
i Duoues UﬂjUSEJELUlJEICC2OS%]320ﬂ3 e Lugammn
231101131mun:u?oyznuuwummuagszmsag)my ]
mUsaﬂanuammnmumfﬁn measlu Tuccaogsmmn
cuufn@uaaio sao bajun (LLUm owsonaan).

mn"’év’mfv“wmeﬁmzjsm%jccﬁnmnmw gar 20090%N
gnuacdaeamnduddioon U‘]f]ZJ’] 100 geloge9 Ramaria
UwaJ 19 asuo‘cmwucwyLcmtﬁuuouuasmymﬂamsm
&90). Petersen wag Zang (1986, 1989, 1990) Yo&%u
mmum‘mmweejcmanmaancwumu JB0TU GRE
asnoLaﬂnaonUJumJunwnumwanmLmonwﬂnmo

cmomusgwon CIavuImopsus (Agarlcales) _
numnwuogaﬂgaun Dulsedzean way c:lorgg
:mcmausgw'an Artomyces u;umﬂumou Russulales
taw numnwucmuogzﬁgauﬁ asUuznmu e
UJUL’UiJa)wﬂwsnnmtu Yolodu.

Species of coral and club fungi produce more or
less erect club-shaped or branched coral-shaped
fruitbodies in many colours.

The Ramaria species all stain buff to yellow brown
with age, caused by the maturation of the spores.
Thus, the very vivid colours present in many species
in their young state often vanish with age. The spores
are ornamented, best shown when stained in cotton
blue. All true Ramaria species are ectomycorrhizal.
Saprotrophic species are now largely placed in other
genera such as Phaeoclavulina, see e.g. Petersen &
Zang (1986, 1989, 1990).

Both edible and poisonous Ramaria species occur
and the latter apparently cause many poisonings
in China. The poisonous species are often grouped
under the name “R. formosa”. In Laos, the poisonous
ones must be absent or very rare, at least in Xieng
Khouang province, since all species seem to be
picked and consumed with no ill effects. In Yunnan,
they are known as sao bajun (“broom mushrooms”).

The taxonomy of ramarioid fungi is very difficult
and the following statement picked from the internet
illustrates the problem: “Of probably 100 Australian
Ramaria species, only nineteen have published
scientific descriptions”. Petersen & Zang (1986, 1989
& 1990) have described the diversity of some of the
ramarioid fungi of Yunnan province of China and
these papers should be consulted, when studying
Lao ramarioids.

A single Clavulinopsis species (Agaricales) is included.
It has smooth hyaline spores. Likewise, the clavariod
wood inhabiting Artomyces pyxidatus (Russulales) is
treated below. It has amyloid, spiny spores.

Ramaria spp. €2z @oduiil2asnaunegaono9fiu - Het nuat and other fungi for sale at local markets
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Clavulinopsis cf. miyabeana

Ba90: (20009 Khem daeng

Uuaumuanawe oemﬁususpmo Uunczmg
ccmnm:nf]ﬂy 45-70 x 1.5-3.5 L, Uﬂjmma

€RE NIWEDY i Uﬁgznussyzuu ke U‘IEJLLZDU
c:lomgg)waaumg NIWEY Kz mﬂgnaﬂ J'IIJUZH‘]EJ.
d0g90a98n.

muwnuwy GRE zneleﬂﬂa
momuanmummueaﬂmu

mlulu‘ﬂa: Imazeki gar azur (1988) HufinoaRuto
woinavualzluans.

2agmn mnuumaanmwoenmcﬁumumwoeeg C.
m|yabeana Lwnu2aszm°m‘fmunm (:nmgmg 135 UJJ)
et UU‘]J’]E::] (u9tH9 5 L) Lcmaﬂanmuwﬂjemwu
aeefu (D9eneg9u299 Maneevun and Sanoamuang
(2010).

a club fungus

Description: A simple, unbranched, rather fragile
clavarioid fungus, 45-70 x 1.5-3.5 mm, sometimes
lengthwise furrowed, compressed, very acute.
Hymenium bright orange. Stem short and somewhat
paler. Smell insignificant. Taste slightly vegy.

Distribution and habitat: On mossy soil, in
hundreds, often in large groups.

Use: Clavulinopsis miyabeana is given as edible
in Imazeki et al. (1988) and on various Japanese
websites, but apparently not eaten in Laos.

Note: The original description of the fruitbody
of the C. miyabeana is larger (up to 135 mm) and
thicker (up to 5 mm), but otherwise a good match,
see Maneevun and Sanoamuang (2010).
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d’ Qo % Qo
2992 00U, YenN19JUD Nuat see boua, Pa ka lang see boua

Uuaumaanauua osn%wmmgm?ma 89 100_
L, navFu. oend@ueandudlo § ] mauuogccmgneu
U &Qﬂ‘j‘wmueﬂaLnsﬂﬂﬁnnﬁUUJnaasjasUcuecmo

. osnzsgmgmg tar DR9oou tav ccugnﬁumwnj.

U‘lDOSﬂUS)C?JJﬂOﬂ UC&DEEJ?)?‘]OC’]OEJT]‘]UOST]
LUQOSJ"ILLUDU 290 wax JJJ"I?JU]&‘TE’IU
3)02‘102UG£112\]30UN‘]3.

! i ! a o ! ! Ga
nukemeIne cay figeals: MonauGuludatueuning
663

nawuhlg: TnawdStun wax 2asluosgao.

233:3’10 Uwuuwoocsquuamudeo‘tw?ummmql;:
nnuwouﬂewammLaussnaggLmJe R. araiospora
deRoivoaDSFugaenoa.
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_ “Pink”

a coral fungus

Description: A medium to large sized (100 mm
high) species with a short common stem. First highly
pink or almost magenta, then fades with age as the
ochraceous spores mature. Fairly gracile and not
very fleshy and with a short and stout main branch,
which quickly divides into smaller branches. Tips
with most intense coral colouration. Basal mycelium
white. Flesh firm and white. Smell insignificant.
Taste moderately bitter.

Distribution and habitat: On soil, common in
Pinus stands, particularly where the undercover has
recently been burnt.

Use: It is considered a choice edible and sold at local
markets.

Note: No clear identification on this species. The
western N. American R. araiospora would appear
more colourful than the photographed species.
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Ramaria sp. 2 - “lilac”

o a® v a¥
g99: NIOFVD9, UYenNIa9)IUD9 Nuat see mouang, pa ka lang see mouang

Juaveaeinue: osﬂesnmﬂmu &gmg

80 Uy, UaaUUﬂiﬂo mmijuauog] [($NE]
UJmﬂna)mmmuscmncao cuegmnmm{pmegasu
‘cawm:cmzoauﬂaosmsmagag, uu'tmyzwsnijma
NIVOON29D KL Uenaennugmu nau 20-35 x 3-10
Uy,

! d ! o ! v do. >
nukemsIe gay figeals: dulvdatudolufibtone
AN,

L]

~ a v o ~ ¥ <
nawudle: DnauifufueegussaBunsgfu ko
29alunEgao.

| 4% o A& Qu . . o~ ! o
289M0: gzlUoUacgeny R. rubri-attenuipes, ©aga9in
Wangiae azug (2004).

a coral fungus

Description: A rather gracile species, up to 80 mm
high, not so fleshy, lilac, with age develops brown
tinges from maturing spores. Tips very pale at
maturity. Main stem fairly long, 20-35 x 3-10 mm,
felty-tomentose, whitish at base.

Distribution and habitat: On soil in deciduous
forests, dominated by species of Fagaceae.

Use: It is picked and consumed locally and sold at
markets.

Note: This species appears to be close to R
rubri-attenuipes, see e.g. Wang et al. (2004).
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ga90: mJooTzné, Uaamiﬁﬂzné Nuat yai, Pa ka lang yai

Juasgaelnue: osn?mama ajmg 200 wu,
29n2ﬂjcﬂuiajs‘13mumnan cﬂuammu
NW2V299899, NW0eN292, 50 x 20 LL,299 Uaw
J Ucﬁuacmsg %ou9 uauoUBauUaanUﬂsmsuugssu
Lueccncnaancwgeen [($5E UWU [($5E U&OJanUUﬁstu
d0g90:60. Hudw.

! ! o~ o o ' P
Nk tas fgeals: duidisduluyatuyeiu.
nawwhle: BnawdiufuesgdrgaBunanggj9eong

[ €] o & o ! .
2390: gslovawanunU2e) R. botrytis.
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“ochraceous”

a coral fungus

Description: A fairly tall species, up to 200 mm
high, rather uniform, tan or ochraceous. Stem rather
long, up to 50 x 20 mm, whitish, staining yellowish.
Branches with a slight pinkish tinge, especially
visible at tips when young. At maturity branches
become lax with rounded concolouring tips. Taste a
bit hot after some time. Smell slightly sourish.

Distribution and habitat: On soil in mixed forests.

Use: Picked and consumed in Xieng Khouang
province and probably elsewhere.

Note: This species is most likely a member of the R.
botrytis group.
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Coral and club fungi

HofiRuto - Edible fungi

Ramaria sp. 4 -
éma: U‘UOO.%Efﬁef], Uaﬂﬂ53§€@83 Nuat see luaeng, Pa ka lang see luaeng

“straw yellow”

a coral fungus

Juaveaeinue: osnégnéﬁggw, gocil9 100

LU Law 199 70 DU, NW %szjegeefu n9 299,
grenaudofiu, LORAENIY Dezouani@y 25 x 15

L. ccznjg]cﬁiummsgssiu war YrwoeniFifes-
aumo“ﬁaen mﬂmummmycﬂmnﬂmem
angumnsaasunnmw ienen299, tuwy,
Uuanavuvcﬂuou funaedu. aoaﬂomumnaouan
caouuemﬁeswenn KOH, ci‘huaeJO c.usmn FeSOa.
mz{ 8Jo89D, 9- 1Q X 4 pm,eudasy (e Dse9 was
yueew. Clamps O3

! ! o o o o
NAECINEINY (Y mgeﬁa: MotngOuNYaLdn.
nuuhlyg: Dnauduiinoafuvto.

289mo: gxlio Ramaria SuinaunhloSNoguusu.

Description: A beautiful species, 100 mm high, 70
mm wide. Stem pale ochre yellow to white, many
fused together, individual stem to 25 x 15 mm.
Branches pale yellow with tips (apices) more vivid
cream yellow, here and there with vinaceous spots
or apices with a similar colour. Tips slightly cristate
(toothed). Flesh white, firm, not gelatinous. Smell
slightly earthy. Taste a bit like overripe peas. Surface
inert with KOH, green with FeSO4. Spores boletoid,
ca. 9 -10 x 4 um, with sinuate ornamentation.
Clamps not seen with certainty.

Distribution and habitat: On soil in fairly open
Pinus dominated forest.

Use: Unknown, thus not recommended as edible.

Note: Another Ramaria withouta firm identification.



Auriscalpiaceae, Russulales

HofiRuto - Edible fungi

Artomyces pyxidatus

& =% o o
£299: NO0T299, YeNa989290 Nuat see khao, Pa ka lang see khao

Huaveaednue: osnzsuzaggauity, Seaoiy

€aE Uﬁmczmgéwﬁgno Lﬁocz‘ﬁj‘tﬁ 99019 45 LU

Lt 3’]0‘13 45 pu. nay 299, meijiu 3-4 LEZJlJf),
ccmasmuumg 5 won9. Ltmjjmznejeeu nfie9do uax
Sgﬁ'go%mjﬁnmgden Uwuzmgmewj:gp euy3 5 [9u,
29050 €T ULUSN. NUIUEID. 9089029U29924).
Auiduged Sz99.

m:uawna'-rm [ msJeqTa FodaButolunaagiina
w90 war Dudivlueodotandie.

mn:u‘ﬂa umuuwmnmnn‘t OTDI—D’IO CLC’]UﬂﬁUUUU]J’]O‘]
3’]1]\(3 OTIJS‘] EJJEOJ’]‘] [;U'US LUSf]‘-?‘]J’]O‘]JJUJJ?é‘lf]%‘]f]UIiJﬂ’]ELmIJll
m%aeﬂnwmefj camﬂmwnnwey

&as o & ! o o v dE o >
2f9ma: gedoluungrlonjozegdiovsnalfsuiivty.

crown-tipped coral

Description: A striking sordid white branched
clavarioid with crown-like tips and occurrence on
hardwood. Up to 45 mm high and 45 mm wide. Stem
whitish, quickly branching 3-4 times. Individual
stems to up to 5 mm wide. Branches sordid white,
tinged in sordid yellow-brown to purplish-grey.
Apices (tips) crown-like with cup-like depression
surrounded by 3-5 extensions. Flesh white, firm,
not gelatinous. Smell oily-spicy. Taste slightly bitter.
Spore print white.

Distribution and habitat: It is widely distributed
in the northern hemisphere. On fallen broadleaved
trees.

Use: Unknown if eaten in Laos. In North America it
is regarded as edible. First-time consumers should
start with small amounts.

Note: Artomyces pyxidatus is one of the few coral
fungi growing on wood.

13unj qno pue [e10)
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Agaricales/Boletales/Russulales, Basidiomycota
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(onuto

- Edible fungi

HonDfu
Gilled fungi

cﬁozﬁﬁﬁvéoumwcchmﬂneegaﬁﬁu Agaricales gE
Russulales Uy Uﬂgmaccmn%ﬂ a%0u Boletales

tay Sue). cmonuunmanm agarics (fi0Dfv). fiv
(Iamellae) uwwmmumgasu\mma UﬂguUaaomwﬂU
aaUnnUsasenmasgmu2sgnu Ty L?Jnaznznosn
Lmomjwuonwﬂymnawznueyij i UZUJfJLLC’]U‘l?]
muaumaﬂmmmgLﬁmau‘ca‘tmu nReRel (HU
‘wmuyctaammomj:ﬁuoemmo?uaaﬁono‘w €L
NosuFvaedln.

(DeBa%oahundio aaegnu 2E0070 o9 §
«ev), mmoagg%gm (znﬂg 1), H09WL9D
(smp Q ©ONeg) U 200U E)JU néin § -
DEsuiiconnag) cwnanaawmman USJ’]‘W:’]UU

LY

naudozegfudiofunay § won NeuuSnaruedizhiy.

=~

LZI'IOU].UJ']U LLUU LJ’]UZﬂUZBUOiﬂTlﬂJ\ﬂO LE&B
EUUEJ‘] EﬂU&OUU‘I‘]SJ EEC’]ﬂUU] ES‘]ZUU%)OUU‘I‘]EJ (EUUZBUOU]U
ZUOSQEJECS?

_

Mushrooms with gills or lamellate mushrooms
mostly belong to the Agaricales and Russulales with
a few representatives in Boletales and elsewhere.
They are also known as agarics. The gills (lamellae)
enlarges the surface area of spore productionin a very
efficient way. The spores are released on both sides
of the gills and in this way the fruitbody produces
millions of microscopic spores of which only very
few have the luck to establish a new mycelium. In
many cases, the already established fungal mycelium
produces new fruitbodies in successive seasons,
hence not depending on new spores.

When identifying fungi the gill colour, the size (e.g.
broad or narrow), the arrangement (e.g. distant or
crowded), the length (same or various) and the gill
edge (e.g. smooth, serrated, coloured) are important
features. Further, the gill attachment to the stem is
crucial of which the most common are free, adnate,
adnexed, decurrent, or sinuate.

Gilled mushrooms is the group with most edible and
medicinal species, but also the group where we find
most deadly poisonous species.

281JC]28§]3’1U a: znmzmm Umonumu b: sz], Umonumiu c: sz], 2euua ‘_’J, aaud9Bofiunau; d: m99,
20008, awd98onauy; e: waumw, BonauEnuey; f: 199, 20uds, 2uMENT.

Gill types. a: crowded, free; b: distant, free; c: distant, coloured edge, forked, decurrent; d: distant, coloured edge,
decurrent; e: crowded, adnate; f: distant, coloured edge, sinuate.
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Russulaceae, Russulales, Basidiomycota

- Edible fungi

QeNU299 OENU Russulaceae

Members of Russulaceae

Lmowonnoenuamucﬂsawsgmnmagmnumw
ctmum%uwajmmo [($E2] aaUuangjwauajUaou [($2E]
UJmiIng;wmuenﬂmn‘tsismn (gu: meh Melzer.
va9gelngey Lactifluus/Lactarius UU‘ISJ‘]f] Ttuaamu
Russula unvmomnaeuwanmﬁmnccasLzmuehg
Tcmmn ngmjamu wan Lactarius gz Lactifluus
DRvesufigunon (Iamellules) aamununn“ﬁme wan
Russula D&H80ls (€609, U9 Kaw S:Uj) U9
aauoaucawmummo?nmnLccsm'aﬂsjmu (¢~
zmonoenuc{]o ] mgcwumneuommomvcﬁladeu

mwazuozagmanuu Lnuuuaaﬂucaemuamﬁum tow
va9geSoRuto. Jehuovmeshtdo wooade)todn%o
Pguniuano.

All members of the Russulaceae have crumbly flesh,
caused by predominant globose cells instead of long
fibers and all have the characteristic ornamented
spores which stain blue black in iodine reagents
such as Melzer’s reagent. Some species have latex
(Lactifluus/Lactarius). In general, the species of
Russula have gills of one length - from margin
to stem - with some notable exceptions. Species
of Lactarius and Lactifluus, on the contrary, have
shorter gills (lamellules) interspersed with gills of
the full length. Very bright colours (red, purple etc.)
signal species of Russula. Some species have lost
the ability to actively disperse spores and become
secotioid or produce so-called false truffles.

Many members of the family are believed to have
medicinal properties and some are edible. Few
species are poisonous, but yet to be identified in
Laos.

200299 Russulaceae zﬁew?umamﬂozﬁejﬁu - Members of Russulaceae for sale at local market
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- Edible fungi

2el0299 2enU Russula

Species of brittlegills

asmaoumwumoﬂ Ny Ko nummagw

e oancmnmniowﬂawqmm‘wm;Uguc

fiv. va9grdolFNly uay cwsaanJncﬂuam
UﬂgmUJmi’jmcmjnsu u;zoa'ag]m S)O:UZBSJOSU':]
0880ls. Uﬂgawouanaﬂouuuan war Auto
Tuzwsmwanewuaoaﬂmu & o, aredusednagfiu
uaccmaﬂomﬂgmajceu vaggedoduavydiofivdudey
woni cﬁnmnmwwawcwum?amoaossucnmnm%m
Faeged0oufoeg :23ccaaccmaomcﬁumaaaunwwm
J. mnasuonﬂuwanmsmnumu‘tu (ectomycorrhizal).

Uﬂgawouaoaﬂomeau [($~E Lﬁnmo:aen%mnua?wn
Tnaswmmgawomoammau war ossu.
Duaggeloliiosas s aaumgmuawommmau R.
subnigricans, R. senecis «az R. japonica, (09 Chen
gz azuz (2014), woddy war Suinluado.

Most species of the Russula or the brittlegills have
cap, stem and more or less brittle. The flesh breaks
without visible fibers. Some species have dull
colours and the flesh may stain black, sometimes via
an initial red stain. Others have very bright colours.
The spore deposits vary from white to deep yellow
and are important in the identification process.
Some species have become false truffles - as they
have evolved from active to passive spore dispersers,
depending on animals acting as dispersal vectors.
All species are ectomycorrhizal.

Some species are mild tasting and choice edibles,
while others are bitter or have a very hot taste. Only
a few are known to be deadly poisonous including
three species from China i.e. R. subnigricans, R.
senecis and R. japonica, see Chen et al. (2014). These
are likely to be been found and recorded in Laos.

sxlin299 Russula 5’12%?1}618@'102!”183%11 - Russula (Het Koh) species for sale at local market
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Russulaceae, Russulales

- Edible fungi

[HONKO9

Red Russula species

mJLGcmcmj L:unnum‘fmﬂmnn‘m ]
wu‘imaow&gaejmo Uﬂjmeﬁowcﬁnnumnjrﬁ:a
wg‘fcmmu Lmommjmnm%‘fmazncwueu tardodDar
UunﬂuTmacmonuuTuUmUU woenluofidnaudnga
cmonunmﬁa‘;ﬁumsouﬂiau Jumaediuiisaguluizosn
2mcon98ngaﬂm yj’iagaejawmmmu%sﬁauccm:uaon
maudDnaulmmoduy. venvant nucmomeogojmoua
nuawoesgmo ‘hmu Xerampelmae Laguanawa
wuifudnesfisomy wax aquJuacUnmmu (i3
Wudzjo Tounaufioseviivgau FeSO4. azegmswu
gedPzhsulunauSostcun car JundeaonaSau.

IS ) >\, o o @
jJﬂETIULmOTjJL?Q LL293%J320‘13 §\EOUBU°11J&281]O 1]

PIenoaly tar v99gEloiueaunIunEyIntuU0sn
80 § vaggeloEosuuny kar F9songay U J.

The “red russulas” is the major crop of edible fungi
in the upland areas of Laos - possibly the major.
However, the red Russula species are very difficult
to correctly name and today there are still no settled
system for how to identify and name red Russula
species, even in well studied regions, such as Europe.
In various popular books and manuals from S.E.
Asia, typically, a couple of European names are
applied to the local species, mostly without any
justification. Further, the red edible Russula species
are not necessarily closely related and at least one of
the Lao species belongs to the section Xerampelinae,
which is characterized by a distinct smell of shellfish
and by slowly becoming brown stained and by going
green with FeSO4. Also the colour of the spore
deposit is important in the identification process
and can vary from white to cream colours.

The local pickers in Xieng Khouang province know
at least four - probably more - red species. Some are
sold fresh at local markets, though a huge amount is
dried and exported to China.

ol d i o
(O Russula spp. NZ920MNUL98 - Farmer harvest of red Russula (Het Koh) species
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ohfiuta - Edible fungi

Russula sp. 1 - cap dark red, stem red

ga90: ﬁczogzgu - Koh daeng khem

HSuaveaeSnue: WHosedod DwondwogSy

Y Eguml)'ﬁgjmjzmog taw S3999entumagey.
wonnj9, Jasulseusey. Hudetodo. nwdkolw9
madnyaskog. Joz908eu ma BuEnuse.
Aeilivszddena.

! dl <« ! it > o d
nugeneIne cay figeals: foludatulunoguedun
Dhungae.

nauudile: DOURL «ar SusnyFgseoniu.

a brittlegill

Description: This “species” is characterized by a
dark red cap with a blackish red center. The margin
is paler, smooth and + weakly sulcate. Gills white.
Stem mainly pale red to rose, otherwise white. Taste
mild to slightly bitter. Spore deposit whitish.

Distribution and habitat: On soil in mixed
broadleaved forests dominated by species of
Fagaceae.

Use: Popular as edible with a huge surplus dried for
export to China.



Russulaceae, Russulales

ohfiuta - Edible fungi

Russula sp. 2 - cap sticky, dark red, stem red

Py o @
2299 NKO9cU9N Koh taen vaen kan khao

JuaveqeSnue:  ogedol  DwonSwogiBunagnag
€aE F99sniUnagou. J’]’S‘]j 40-60 vy, zmqni]j
Y §9u§jgcﬁen. 29009:’1::1;]9 [Ty 6%99.
Audzaofo. nawdzao JeRuSnpavKo). F0z9099v.
Aeiduseddeno.

! d ! «Q ! > g o d
nkemeIte kas fgeals: doludatulunoaguzdui
Dhunmae.

nawvhle: SHURY kR Sunm9yFgeeniv.

o ! 93 o & da o
239O CONO9YINMNLNOZEVOSVNUODNTCOT.

a brittlegill

i

LA,
g e

“ B
\ .._",:%;.'n-,h!_r

Description: The “species” is characterized by a
dark red, 40-60 mm sticky cap with a blackish red
center. Margin paler, smooth and non-striate. Gills
white. Stem white with rose tinges. Taste mild. Spore
deposit whitish.

Distribution and habitat: On soil in mixed,
broadleaved forest dominated by species of Fagaceae
and some pines.

Use: Popular as edible with a surplus dried for export
to China.

Note: Differs from the other included red coloured
“species” in being sticky on the cap.
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Russulaceae, Russulales
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ohfiuta - Edible fungi

Russula sp. 3 - pale rose on cap and stem

Py o
2292 NKOUKEDU Koh taen vaen

HuaveeeSnus: (FogeDod Dwondwogeag ma
gnyavtignlowon «aw %‘faﬂjeezj‘tzimﬂzeq.yno”ﬂg
40-75 L, v:ugno%mg, 29U02N)J9 U U998,
fiugeaoR0. nwdz90 war vIYRD FnYwrogUeRy,
60 x 10-20 LY. RO20991. WBUIET2oNIFAL.

! dl «Q ! it g o d
ngeneste gay fgeals: fioludatulunonguedun
Dhunpae.

nauvhle: D8uRL.

o a o A&
289ma: 9909ebze9gelnlu nul.

a brittlegill

Description: The “species” is characterized by a
pale red to rose, uni-coloured cap, 40-75 mm wide,
with depressed center with smooth margin. Gills
white. Stem 40-60 x 10-20 mm with more or less
pronounced rose or completely white. Taste mild.
Spore deposit white with tinges of cream.

Distribution and habitat: On soil in mixed,
broadleaved forest dominated by species of Fagaceae.

Use: Edible and commercially picked.

Note: It is possible that more than one species is
involved.



Russulaceae, Russulales

HofiRuto - Edible fungi

Russula sp. 4 - grey in stem base

2a90: Koh daeng

Juaveaeinue: Lﬁoaaﬁmﬁ oenloe war 20,
mmmgzmay ] YIeNA, caozmom U ke
uzamamzmﬂgmf]ueu won ﬂmjmg 100 Ly,
25199199, 2euuccan auagcmg 4E mzuﬂmgosn
caacfjmwummﬂgmjuen Lﬁuauaﬂnagmamaenesn
nuzsumgcﬁmau [($~E> u2sucmg mumamn

uE 281J2‘1§]EEZJ‘IUE]3\£UU]‘]I]‘]1J gmzmugau ] .
uzmanmuccm&ommgaegmu zn U81181183’l 3315V
4E u‘tenu 2en2qjmommwmnmn mumnao

2832‘]3UU3C]3’]2\)€M:’1U FeSOa4.

mumﬂnu'qw (Y% zneleﬂﬂa FoludatilunoagueBufh
Dlusigae.

nauuhlg: B8uURL wardnaudiugas Wuduen.

25:]::’10 UmﬂSJa”UOZﬂE]‘]EJﬂT]U R grlseocarnosa
aoumgmumonaccogczu gar Heoendia ' '
cugtsmaﬂneeg Wang et all 2003. awmuccunﬁccc&wﬂy
w2050l

a brittlegill

Description: Fruitbody rather big and fleshy. Cap
up to 100 mm wide, purplish red with a darker
depressed center, pruinose, reticulate, and pink
underneath a long peeling skin. Margin weakly
sulcate. Gills with slight cream tinge, edge reddish
near stem and near margin, elsewhere white. Stem
pale, slightly attenuated towards base, dark rose or
only tinged rose at apex or elsewhere, firm. Flesh
soft, slightly greying and darker grey spots at stem
base. Smell not prominent, slightly acidic. Taste mild
and nutty. Spore deposit whitish. No strong FeSO4
reactions.

Distribution and habitat: On soil with Fagaceae in
rich forests.

Use: Edible and picked commercially.

Note: It has a number of similarities with R.
griseocarnosa, including dark red cap and
greyish flesh, see Wang et all 2003. This species is
commercially available in S. China.

S[[8anLIq pai - 13uny pay[Io
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Russulaceae, Russulales
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HofiRuto - Edible fungi

Russula sp. 5 - cap pale and stem white

a4 g ~
2292 NUEOUEDUNIUL292 Koh taen vaen kan khao

Suasgaednue: Hogedod psnﬁm'w, won
n099i§9 60 LU, Fu09F0, DINIYWON. NIWKOIUDY
§ pae, Bowonajo uax DiEvdnwwIgen.WoNn
mﬂggﬁg 60 L, a‘ﬁmgmg 200099 KAy FI1998N
Wuneao. Hu 299 war Dyawszauao. muaﬂa
i 281]2°13CLU1U€0§)\EUU1°1°C]°13J 0enf0 € Yu.
Fudtoody. Sogaosevion. anefuged§ens.

o

NWLENEINY (L znele'ﬁa mmmgonmgmuauuu‘iuuﬂ
‘cu"iumﬂgwaumumnnms

napwdls: D8uRL wardnaudivzas@uduea.

8o a o ' &
289mo: e903xlze9geliolu nuil.

a brittlegill

Description: Fragile fruitbody. Cap up to 60 mm
wide, vivid red, depressed at center. Margin thin and
turning pale with age. Stem white up to 60 long and
slightly attenuated towards base. Flesh soft. Smell
not prominent. Taste mild. Spore deposit whitish.

Distribution and habitat: On soil with Fagaceae in
rich forests.

Use: Edible and picked commercially.

Note: Differs from the other red russulas by having
pale red caps and white stems.
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Russulaceae, Russulales

- Edible fungi

Russula sp. 6 - cap felty

$a%0: NLOgMuay Koh daeng yab

fuaveaeinue: Hogedol oenlzsaona,
WaNMYay, No9a9tHg 50 LU, §1ﬁ1mmmg, 07 6E
EON99nN cﬁwsesmmu‘wmﬂaeu esuzﬂjaﬂmgzman
2suosnussggsmzonweu Audeao-8u,
ﬂaﬂumauyjﬂgasou (e~ Uﬂgmuucanaamaﬂjﬁu.
N2 «ae umijsaucmomnmn 35-

40 x 9-10 LW, Heoaulugao. 2029099,
msci‘jnmogcuemoasumoy FeSO4. ansiiugzdSeno.

NIWEINEIIY Ko meJe'lTa Uwuwmij Ho S
souaUUUTnUﬂ‘tuTunoﬂeraumumnnmw

nauuhls: muéunmegﬁn Ao,

mo: ODFonloftodiuns tax Buwonguluy «aw

o
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a brittlegill

Description: Fruitbody medium seized with
characteristic finely cracked cap surface. Cap up to
50 mm wide, brownish red, felty, breaking up in fine
pattern from the margin, slightly depressed. Gills
whitish cream, of different lengths, some forking.
Stem white with red tinges near basis, 35-40 x 9-10
mm. Flesh white. Taste mild and pleasant. FeSO4
reaction reddish. Spore deposit whitish.

Distribution and habitat: Not common. On soil
with Fagaceae in rich forests.

Use: Edible according to local informant.

Note: None of the other collected red russulas have a
felty cap and gills with different length.
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Russulaceae, Russulales
wWonrivto - Edible fungi

Russula sp. 7 - cap pubescent

£a90: 5LL03m8ﬂU Koh daeng-mouang a brittlegill

BuasemeSnue: doselol oenvey, zmomcmg i3~ Description: Fruitbodies small. Cap dry, velvety
ueuuu Snygav, 2syza9oinagmon. Hudeaona pubescent, rose, depressed at centre. Gills white to
gmmgg 02T EMIVREGUNAY. NWE29D 4w pale cream, medium spaced, rarely with lamellules.
Diflovse) §uo9dedy. arediuged§za0. Stem whitish with dense covering of rose, punctate

squamules. Spore deposit whitish.

(=3

<
navcemese ey Sigeala: dludiugas, dodiodud
souauwu“iauuﬂ‘tuTunmgUaaumumnnmw Distribution and habitat: On soil in Fagaceae
dominated forests.

Use: Unknown, but likely edible.

naupals: O égnmﬁn‘m.

2&9mno: wuccmé’jqjo tar o0aziugedofinaean.
Note: This species has only been encountered once
and probably very rare.

60



(onRuto

Russulaceae, Russulales

- Edible fungi

Russula aff. vesca

gaﬂa: fliw‘m Koh fan

fuargaednue: cmoasnou 08N2ETINNTY (T
€296s9. wonduhnauKagah, noag 60 LU, 2808V,
mwmo&aunuaawom [($~17 umoammuﬁmu

50 X 16 L. naw290 L 28u2ﬂggcmuaj‘wmﬂmn
Hsnentw. 20290 8811 mycé’jnauawenn FeSOa4.
0dugsdF299.

o L)

NWEENEIY Ly znels-ﬂa mmmgmu giuBuyuluya
EUN GRE Uﬂ\EUTUT]OﬂjUaﬁaUZﬂUC}UﬂU]‘IQ

nauudls: ﬁmnmagwmﬁ@uﬁﬂugiau.

289(0:; 0890 Kar Fa5v R. vesca
anngﬂﬁunﬁmmmenqa.

a species close to the flirt

Description: A medium sized and rather robust
species. Cap dull brownish red, 60 mm wide, cap
cuticle a bit short at margin. Stem with tinges of cap
colour and with some brown spots near base, 50 x 16
mm. Flesh solid and firm. Taste mild. FeSO4 stains
stem pink. Spore deposit white.

Distribution and habitat: On well-drained soil in
mixed Pinaceae and Fagaceae forests.

Use: Edible according to one villager and commonly
eaten in Europe.

Note: Taste and colours as in R. vesca s.st.. The
description is based on a single fruitbody.

61



Russulaceae, Russulales

62

[HONAVLO

8901 L0NI0 &R

- Edible fungi

Reddish-brown and greenish-purple Russula species

aasgzmanLmouamumﬂnmuaammggsm Y
ww“iuaauoq]anu Tmmos,liau unasumaauo R.
cyanoxantha uamuogccmj i 250t todnaush
cunifud Snauconiingae.

(=3

eﬂnumJumjgmman [($E mJ‘mzsj Russula

& wondwandioddio aoumjaanomuaap R.
mgrowrens R. virescens ¢ R. parovirescens,
aauomuammmmag R. crustosa
asuomuactoacau R. viridirubrolimbata.

geb0299th9lu §90inawFoadcunigoazdugedolu
Q990.

As mentioned earlier, cap colours can vary tremen-
dously between species, but certainly also with the
same species. In Europe, the latter is particular the
case with the charcoal burner, R. cyanoxantha, which
can show violet to blueish-violet to greenish colours
and is mainly recognized by its non-brittle gills.

Another important artificial group of edible Russula
species is the “scaly-capped species” including the +
greenish coloured R. nigrovirens, R. virescens and R.
parovirescens, the yellowish brown coloured R. crus-
tosa and the vinaceous coloured R. viridirubrolim-
bata.

Species within the above mentioned groups have not
yet been identified to species level in Laos.

' ) de o v g )
NU Russula virescens s.1. hdudiuluoegaonegfiu - Russula virescens group for sale at local market
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Russula virescens s.l.

2a90: fllci'“meJo, Yoo Koh ket khiew, Khai thao

a species close to the green cracked brittlegill

fuaveaeinue: nunuanmwzwumawum
Jemesiu, Togumavuvmeoenmwuaj 1Y
Aeiugeddeng, aoameeuuuwﬂmg‘cm (N
c:lomjammnssnmly:i‘Jnmousyg won J’]O‘];)t‘t]‘_) 85
Ly, 808y 8 gjody waz wondudiogju, odnagwon
uar DFigesdu. navtey war U «az DF290.

. a o _—
nukemeIe gas figeals: Juludalunoag Pinaceae
«ar JrSUFiu Fagaceae.

navunlsg: Auto war SHotulunesnzgaozeguzog
5]92099.

2ajmo Russula nigrovirens Lcunwumﬂsouuumu
U U (Zhao Uy ezue 2015). aanonmg'qsm R.
virescens Toswawonwcmn LLm&JﬂﬂiJSEJUUﬂjC’]OEJﬁﬂ’Q‘m
mauzeuwanmcmnmgnu ccmmwamsﬂaﬂamanu
mﬂyawmmmomuaawcmnmg?oymzeuoen 98
ccmwamswmﬁuawomonu 200 R. virescens
aﬂmﬁau uanOmm N9y,

Description: The species belong to a group of
closely related species, characterized by firm flesh
and having white spore deposits, pleasant nutty
tastes and a cap skin breaking-up in small scales.
Cap up to 85 mm wide with colours varying from
olive grey to greenish, splitting into more or less
angular, adpressed scales; depressed center + weakly
blotching yellow. Stem rather firm, short and white.

Distribution and habitat: On soil in broadleaved
forests of mainly Fagaceae (mainly oak), often mixed
with pine.

Use: Is a popular edibles and common in local
markets of the Xieng Khouang and neighbouring
provinces.

Note: Russula nigrovirens was recently described
from Yunnan, China. It differs from R. virescens by
not being striate-sulcate (Zhao et al. 2015). Most of
the Lao material showed a distinct sulcate margin,
but we, nevertheless, suspect all to be the same
species.

s[8omLiq o[dnd-usa13 - Buny payrro
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Russula cyanoxantha s.l.

Y ¢ o\
2292: NYUU Koh mon

Uuaamaannu Lﬁnnmoasnmuuosnsau RE €29K89.
zmana.uajuzuu 09 2J08uu93, :nmf]mj 100 L, .
naeusio- Lmegcuerm KOH. Au 299 way YLV,
uamuma%mmmga Um:ngw uar Audiofiunau.
NIW290 UAE (29059, 0290 souloud.
Aeiugzddens.

o L)

NWEENEIE Gy zne.le'ﬂa HoiRgdu Buaugu"(um
‘cu'iunmf)Usauznumiunmw

o

napuils: ﬁmnmijmﬁé‘unn?ngiau.

s&9mo: 5323Lcnéomasﬁozﬁiﬁu@maci‘jnaaﬁo R.
cyanoxantha @ D 1 @i paegelonlnayofiv.

a species near the charcoal burner

Description: A fleshy member of the genus with
purplish to greenish-purplish cap colours. Cap up
to 100 mm wide, turning yellowish with KOH. Gills
crowded, all full length, white, non-crumbly, slightly
decurrent. Stem white and robust. Taste mild and
nutty. Spore deposit white.

Habitat and distribution: In broadleaved forests
containing trees of Fagaceae.

Use: Locally known as a good edible mushroom.

Note: It has yet to be established whether or not the
true R. cyanoxantha occurs in Laos or one or several
closely related species are involved.
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Russula cf. viridirubrolimbata

Py J @ o
g2299: NMNOtNa Koh ket thao

Juavereinue: mwonnoag 50-70 L, §9u§ﬂ3mJJa,
vavgunagduoinagnag, 2euneniial,
Goudiolne Fiiaore wae DFdiady,
ijﬁnﬁfﬁﬂmu:«wmw‘cu, C%O28UOSJ’]§'Q‘]'§)J’]D‘]” (S
Diflousy?). naukeuudgiunanau §290 woUUK9
tdamaglu, GovenbasuEy woaju, 40-47 x 13-14
Lo, Boleslu FeSOs. Henen oy, So2a08%0.
DRV LS.

! ! o~ ! o
nLensI9e Ly figeals: duluyausiu
Castanopsis-Quercus-Pinus «a& §ntow.

nauuhily: Puto war §R02908.

o & A o o ! S
289(N0: ghalunaniasdcun EUU9N Indexfungorum
website.

a brittlegill

Description: Cap 50-70 mm, slightly sticky, appla-
nate to depressed, almost umbilicate, strongly
appressed squamulose in vinaceous and greyish
tinges, soon losing vinaceous colours. Margin paler
with very fine squamules. Gills white, crowded,
edge entire, some brown staining, adnexed with
decurrent tooth. Stem somewhat attenuated towards
base, white, firm but hollow, slightly veined but +
smooth, 40-47 x 13-14 mm. Surface + FeSO4 inert.
Flesh firm. Taste nutty with a faint meaty smell.

Distribution and habitat: On soil in mixed
Castanopsis-Quercus-Pinus swidden forest.

Use: Excellent edible.

Note: Listed in synonymy of R. virescens on Species
Fungorum website.
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Dull coloured Russula species with lamellules

Russula $inaedugdady wax mmﬂy
cwnwuzwmumsmﬂo‘fnma umt‘luagmanm
meguummﬂﬂﬂgwewwjawomUJu:Ejuam (R.
subnigricans) LwnasnomuwomﬂsnLcsjznm‘waamu
09 cso?maﬂmumumemmw (6] qu‘cemjaunmo
Zuohong #ar esur (2012), Park «az ezus (2014)
and Cho & Han (2016), Chen «az azuz (2014).
naufitonaotooa R. subnigricans Oduluans war gv
uomUJncﬁnaccoguaanmmua?wn.

Blackening dull coloured brittlegills are very popular
to collect, eat and market in Laos. It is, nevertheless,
important to note that at least one * reddening
species (R. subnigricans) have been involved in
very severe poisonings leading to death in Korea
and China. The poisoning causes rhabdomyolysis
leading to kidney failure, among other things (see
e.g. Zuohong et al. 2012, Park et al. 2014, Cho and
Han 2016 and Chen et al. 2014). As mentioned
earlier R. subnigricans has not yet been reported
in Laos. In any event unfamiliar Russula species,
bruising reddish should never be consumed.

Russula aff. nigricans and R. aff. albonigra #ionBe0290 way donmau fdivlosgaova
Het eaut khao and Het koh tan collected by a villager
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Russula aff. albonigra

‘é‘ma: J?IIII]‘WU Koh than

Juaveaeinue: oe:ﬂma zmon:nmg 80 Ly, 80 Uaw
g)'mf] mem?zny zmarmmg 80 ww, F0 Egaz afaﬂj

81103'18)2"10 UJULﬁiJ?\)OﬁEJﬁj\EO 28U583J2U nuzczmnvm,

weu, mngwmgnuau taw Auwao, vagiconduuos.
nawdu. dechdionen wax UcznuUJiJcijummg
uoahd0. Soganseuisy. avwdusedSens.

X

! ! o~ ! a Ao J
nukemeIe way fgeals: duludadsBunatun.

naudle: futo, D802908 was avnagylunegnzygao.

o . oo 0 O
289tNa: Russula albonigra luWuMa8OINmNWINN9g
2o9ms3ug 1au.

a brittlegill

Description: A fairly big, up to 80 mm wide, fleshy,
very pale Russula. Cap white, quickly bruises black.
Margin inrolled. Gills rather crowded, narrow,
fragile, with both short and long ones (lamellules),
some forked. Stem short. Flesh blackens on all
parts without an initial red stage. Taste bland. Spore
deposit white.

Distribution and habitat: It is normally found in
troops in forests of the Fagaceae family.

Use: A very popular edible seen in great quantity at
local markets.

Note: Russula albonigra was described from Central
Europe.
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2800299 Lactarius - foludeag

Species of Lactarius - milk caps

sxdo2e9 Lactarius cnbm‘tﬁéwioaﬁﬁﬁ
ﬂﬂj‘tmeenmwaoennnm fndunou
cagmeuaoam2uanu Russula. va9gelagagd
an uawsnneﬂmo u:uammou:numscﬂmma
LchLyjeua Russula nu%umg&u [($nE EJﬂOUa;&JJJ’]lJ
Usamnesgmgccummnmgnw [($~1] Uﬂjmmsgagmo
ﬂﬂj:uaumummoaa?uuo

vagzedalloganiosey wae WumauoaRudia
=8

lueeueiigrogelioliognod tax

$ELRVBUoat UYL 0.

Datwoudigeuniingaeamazny Lactarius el luaenu
Lactifluus @ouii9nw L. volemus.

Species of Lactarius are normally easy to recognize
by the exuding milky fluid (latex) when cut or
damaged and as in Russula, they have brittle flesh.
In some species, the latex changes colour after being
exposed to the air. The caps are often zonate, but less
bright than in most Russula species. The gills are
normally a mixture of full length and shorter ones.
The amount of latex varies and sometimes a fine cut
with a sharp blade is necessary to observe the latex.

Many species have burning hot tastes and these are
generally considered inedible, while others have
mild flavours and some of these are choice edibles
in e.g. Thailand.

A number of species have recently been moved from
Lactarius to Lactifluus, including the L. volemus

group.

. ! o o o o o @ o
Lactarius spp. nUge10299 NU2819¢/9982900939NTN00

Milk caps exuding more or less white milky fluid after being cut
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Lactarius hatsudake

$290: £994I0 Yang set

Suasgaeinueoeniezaaonas, n299 40-60
Ly, wwonhdouyw ccaonaﬂjaemﬂusmay
S8ussy Dudlo €T 2J0 (v Umaacﬂmcan
mgmummﬁmmaalesumen war (Jenneuyin.
mewgeenzeuwan?ajaj Fuaaudgtumanay
msmaqpmzman war (Judeyo war Fhouadu.
nIuesIeIIFY 4r AU, umnumjonﬂuﬂm
g998 109650 M9 VAW EOS.

NWESNEIY KL znejs'ﬂa wuumw?ugjjzmg
dvoludaaungauly ccmsﬁo%mo‘fnmcwnasﬂu
wardnauasegauoadudiuludacunsesluludu cax
dyju.

munh‘la nnsusmm‘m gaz DRoga08luang,
wanleFuy wanietn tax 5U1J (1Y
mnavuo?ununmm

253(:’10 Lactarius akahatsu mwns:ngwosz]asgnum
Auto cnmuwu‘fnma Bunagaan L. hatsudake Youfiu
€E &g D88 Van de Putte wae exuw (2010).

a milk cap

Description: Medium sized fruitbody, 40-60 mm
wide, first convex, soon with a depressed center
to funnel-shaped, pale cream with some pink and
green tinges, * slightly zonate near margin and
weakly striate; slightly viscid, when wet. Margin
bending downwards when young. Gills decurrent,
tinged in cap colours with pinkish or bluish tinges,
greenish with age; edge paler. Stem rather short and
smooth, tinged in cap colour. Latex sparse wine-red
to reddish-brown.

Distribution and habitat: On soil, rare and only
seen under the 3-needle Pinus kesiya, but may also
grow with the 2-needle Pinus merkusii, as it is known
to grow with other 2-needle pine trees in China and
Japan.

Use: It is not known to be consumed in Laos. In
Southern China, northern Thailand and Japan it is
regarded as delicious.

Note: Other related delicious species, such as L.
akahatsu, have not yet been encountered in Laos,
Lactarius akahatsu differs from L. hatsudake by
having orange coloured gills and latex (see Van de
Putte et al. 2010).
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gel0299 Lactifluus - Hoduaeag
Species of Lactifluus - milk caps

Bﬁmgwusmzﬁ%wmnnasﬁoasg Lactifluus 991 There is no simple way to distinguish a species

Lactarius,_cemuzeg Lactifluus volemus of Lactifluus from species of Lactarius, but the

znmamjzﬂﬂa.uu cwunum"qmowLcnnomgmumw Lactifluus volemus group discussed below is a well

way. circumscribed group with clear morphological
characters.

O8% Lactarius mszsuouwswgLan‘wmwwawammo

B90208TunawFoahcunluwangsmay. Unlike in Lactarius many species of Lactifluus have
thick-walled elements in the cap skin, although not

Youfiotuuao aauomumaaau § woy tuv2e9 something that helps in the field.

Lactarius Tuaausmawomumgeﬂaccuucﬂuasg

Lactifluus. Species with orange or red milk belong to Lactarius

5 . 4 e 4 - whereas species exuding white sticky milk, that

t9gelogey Lactifluus fieanv=zAutoluma, W9ma turns brown tend to belong in Lactifluus.

92-93.

See also potentially edible Lactifluus species, page
92-93.

nugelingey volemus deRuiiviiDaasnaunsgaonegfy - Mixed species from the Volemus group at local market
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Lactifluus volemus group

8a90: way Fan a group of species close to the fishy milkcap

UUSWEJ']USJJ'HJB 231J0U1€51J283 Lactifluus volemus Description: Species in the Lactifluus volemus
202911 Sdoumy wax udﬁgaeﬂomwmajsenmws group have a very firm texture and very copious
rllmjo 299, )R UJinL?JiJammngqjmznumu white latex, which immediately oozes out, when
Nuersdiney. FH9eovhnEUINY NBuYas. Gowan flesh and gills are cut or bruised. Latex white, sticky
Dseuuonnautagzoa9299dio. and fairly quickly brown staining. Cap colours vary

from a rich pale orange brown to very dark, warm
brown, sometimes fading towards margin. Cap
surface cracks in an irregular pattern with age. Smell
typically somewhat like shellfish. Taste mild.

! o ! o~ ! o & o
nukemsIe kay figeals: duludasdumeniiv
Fagaceae waz Pinaceae.

nauudlg: gngzdofivto was 0992980900890

Distribution and habitat: The group is common on

g&9ma: Dusuau 6 asum?unuumwu?wwﬂmwew IStrl ¢
soil with Fagaceae and Pinaceae.

atn (Van de Putte Ur asly 2010) 9guumlm
mmmnmaotw?umo an'qanmnaﬁumﬂyasnommnco
ﬂwsumjnmj (i asuowgzﬁmyanuawo Volemus
ccuu‘mma‘caaﬂgaun

Use: All species within the group are considered
choice edibles and are widely sold at markets.

Note: At least six species are known in this group
and have recently been described from northern
Thailand (Van de Putte et al. 2010). The Lao material
still remains largely unidentified in relation to
species, but as it can be seen from above illustrations,
several species are involved. One named species,
very closely related to the Volemus group, is treated
below.
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Lactifluus tenuicystidiatus

Ba90: ¢99(199 Yang leuang

Suaveteinue: Lﬁnasﬁo@"ﬁgswpmgmﬁ?mé.

won %Lfﬁagé’ueeu gRE 259N99, Noa9fy 50-

135 Ly, fiveao wax Jgavsznnao. g19d290 uae
UJiJcihmmmmJﬂg‘ta mnuaqjonuwan e I
gogmimsm ua9u9U, 40-80 x 10-18 Lw. aoaﬂoesw
€T YUUDU.

! ! o~ ! o & o
nukemsIe kay fgeals: duludasdumeniiv
Fagaceae.

nawudle: Auto war So2908.

2ﬂjmn Tumazwuwumw (Wang gz Verbeken
2006). umwawommaamw"iuL2003ma (Wang «ae
azue 2015).

a milk cap

Description: A medium to large rather fleshy and
firm textured milk cap. Cap pale yellowish cream,
soon depressed, 50-135 mm wide. Gills white and
of different lengths. Latex white, quickly staining
brownish. Stem of cap colour with some brown
spots, 40-80 x 10-18 mm. Taste mild and pleasant.

Distribution and habitat: On soil in Fagaceae
dominated forests.

Use: Regarded as a delicious species by local villagers.

Note: In Asia it has previously been recorded from
China (Wang and Verbeken 2006). There are several
closely related and very similar species in the region
(see Wang et al. 2015).
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griiozeaenu Amanita

Species of Amanita

S¥nU Amanita ﬁﬁgzﬁncﬁegzﬁcﬁumﬂvﬁﬂéwéu
WonuaY, mgwﬂwmma ey Snj DuDSnzeved
JJI:EJ@U‘IJJSJ@SEMﬂ sJﬂngfJccumaemumenoemgeen
(0 shngﬁjcw:uwsznumsmmznmmmmnmmscm
stJo:n g @eyuoen ,', gunIuesInIw mgaej
waznuosneewdegmmseu war iuneusdguasy
aﬂagccman‘ln‘tawcﬁmsmn aannasw‘ﬁj‘é Vaginatae

UUE€)8UIU

nuumcmumu ffsudio uamj::m 299, :msg tna,
mmu o9 zmmogzn?oocon mgasumag
cyst|d|a Tuasunuua kar U992el0lsrdi0sd way
Uﬂgaauouu AuilusedFan. mnzsuonﬁuwanmenn
FoButo.

Uﬂga?onum aoaﬂmo (mJ ﬁ hemibapha)
ccmnuenuunumnwmsuusg, (9009 140 149 Tua90D
avummmﬂnww"’iunuu Lcmmwuaﬁucwuuscwueu

The genus Amanita is associated with several scary
vernacular names such as the death cap, the destroy-
ing angel etc. and characterized by having two types
of veil. A universal veil, which in the early stages
cover the entire fruitbody and at maturity may per-
sist as scales on the cap or as a volva at the base of
the stem or both. A partial veil, protecting the young
gills, are often seen as a hanging ring (annulus) in
mature specimens. Species in section Vaginatae lack
the partial veil.

The gills are free or almost so. Colours range from
white, grey, brown, yellow to strikingly red. In some
species the cystidia on the gill edges (cheilocystidia)
have coloured contents making the edge coloured.
Some species have amyloid spores, others do not.
Spore print white. All species are ectomycorrhizae.

Some species are considered excellent edibles, not
least members of the Hemibapha-group, while oth-
ers are highly toxic, see page 140-149. Laos has a
very high diversity in this genus, although the exact
number of species is unknown.

Amanita spp. Urozenaunaufishiin: a. woudufiodo; b wwulBsumovgresugeiiv; c. «uuI39unoudulgnT;
d. wuuBoBtaggas.

Key bulb types: a. bulb open, large (saccate); b. bulb with multiple large rings: c. bulb with rings of pointy scales d. bulb

without structure.
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Amanita princeps

eé*a)'la: ‘cézﬁwaﬂa Khai kan khao

Juaseaeinue: osniaoauszngagau,
a @ Yo & o~ > o
Soguhiignacdia. wonnoa9ify 140 L,

1980AU gae vaugagto, Dusnidnieosousuon.

NIYPPWINIZUNDT QL YU, NIU29D 6QE

Asuudynzven war 1IUND9Y, 19, 89999
a &~ a

150 v, Jigeyunavoenszad (30-60 x 20-40

pu). S9umonlne, mewdyua L M8 tUnsUEN.

fudzaofifivesy. s=ddUjudly Melzer

. a Cae
ngenete cae figeala: Tudaiil Fagaceae.
nauuhils: Rutoluvnegfu wonegdnauaeds.

553:3’10: A. princeps g‘fmgu Hemibapha. «as
D3nszvedzeelon 8 Tu Yang (2015) waw
ga09elgaunoagelon)o.

no vernacular name

Description: A very elegant, tall, honey yellow to
greyish ochraceous species. Cap up to 140 mm wide,
first bulbous, then quickly applanate with distinct
sulcation ¥ from paler margin; center darker and
umbonate. Stem up to 150 mm tall, hollow, white
and almost cylindrical ending in a big, thick, white,
saccate volva (30-60 x 20-40 mm). Annulus big,
pendent, but rather fugacious. Gills white and edges
white. Spores inamyloid.

Distribution and habitat: On soil in Fagaceae
dominated forests.

Use: Edible and appearing in local markets, but
caution is required.

Note: A. princeps belongs to stirps Hemibapha. This
species also has characters near “species 8” in Yang
(2015), and more than one species could be involved.
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Amanita rubromarginata

gano: t2ifio9lue, axloniieglue Khai leuang yai, La ngok leuang yai

no vernacular name

HuavgaeSnue: oonlne, Suoy mfier

(EF 28Uﬁumen§ﬁﬁeg _wonnoa9illy 75 L,
281J2‘1f]0ﬂ3’1‘ﬂf]81]03’1 §Eunoa waw Yy, Wueangao
‘*7‘13’]28&]1]03’]L2‘1\EU580£§13U1°132J1‘13']‘1§]211103"1 gouyae

g ccojmﬂy‘wweccmcao NIy jo89, 90 x 10

v, ey uax uwswsasgogu;znoaumon;i“]ussan

MW Ay ancij:ucma uogccmouauacﬂuuwumagajm
uwemumumenaaﬂa war g, S9cmoulne, NBUIIL
oy maotunsun. FuSeaodiuesy. aasULEJusu‘m
890 [T UUJU&“(U Melzer.

NIWEENERE GRE znele'ﬁa: TuUaind Fagaceae.

napudls: Futo waw Q9096w unmumswgsen
tar oud8lwngagta S9dudouasdutunandugetn.

23:](:’10 2vumuauwumeoﬂ§bu cusow
wgw?oweunuoenmmeﬂcmg azuonmanu

A. caesarioides &z A. javanica :23@0Tnnu A.
hem|bapha U&jl;ml;mnmuUJua&zJaqumgwoasg
a908ina0tolu Terashima tar azur (2016). at
cugmu"liu www.Amanitaceae.org. ¢ Thongbai «av
ozl (2016).

Description: Rather large red and yellow species with
yellowish gills and red-orange gill edge. Cap up to
75 mm wide, centrally depressed with a small broad
red umbo, and long sulcate striations extending half
way to the center, most of the red colour disappears
with age. Stem cylindrical ca. 90 x 10 mm, + yellow,
partially covered by coral coloured veil remnants
in a snakeskin pattern. Annulus hanging, pinkish.
Universal veil very thick and persists as a prominent,
white saccate volva at stem base. Spores ellipsoid and
inamyloid.

Distribution and habitat: On soil in Fagaceae
dominated forests.

Use: A priced edible, best picked when fairly young.
Mostly consumed locally as it quickly decays making
it less suitable for transport.

Note: The species was described from Japan,
determined by the red to orange gill edge and
probably wrongly referred to as A. hemibapha.
It also strongly resembles A. caesarioides and A.
javanica within the same Hemibapha-complex. We
have not seen any greyish-olive discolouration of
the cap as shown by Terashima et al. (2016). See also
www.Amanitaceae.org and Thongbai et al. (2016).
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Amanita cf. hemibapha

o . a =y i . .
ga90: (2({f99U9y, arlIN({ieguse Leuang noi, La ngok leuang noi

Suasgaelnue: oenberauaonas, Fingae,
B8wogmaciey. won esugageou, 80-95 L.
28009:1&”11159351;&)3’19% N9y 85 90 x 8-9 wu, cznef]
€aE uuamuewemogau mosJ D39umongloduuwu
needue. mewammenﬂmmama

NIVEINEINE [RL mgeﬂa: FoludaRdun.

nawvhle: Daveacwy wondessdu@uivnzyao
YU LONNNYIY.

233:3’10 myemuavnm A. rubromargmata
€ma929uudDs, mf]mJ;muaﬂ tar Jyu. A.
hemibapha U'mmwozn g9, Oﬂm\COﬂﬂO\EOTU 2elo
A. rubromargmata Uamuucwuenm‘taavmau“ﬁunu
Hemibapha.

no vernacular name

Description: A medium size fragile species with red
and yellow colours. Cap soon applanate, 80-95 mm,
striate 1/3-1/2 from margin. Stem 85-90 x 8-9 mm,
yellowish and covered by orange-red coloured veil
remnants. Annulus hanging and + pinkish. Volva
open and white.

Distribution and habitat: On soil in Fagaceae
dominated mixed forests.

Use: It is a priced edible mushroom, but rarely seen
in markets due to its fragile nature.

Note: The species resembles A. rubromarginata,
but without a coloured gill edge, no central
depression and no umbo. Amanita hemibapha was
described from Sri Lanka. As mentioned under A.
rubromarginata there are significant uncertainties
within the Hemibapha group.



Lyophyllaceae, Omphalotaceae, Pleurotaceae, Tricholomataceae, Hydnangiaceae, Hygrophoraceae, Agaricales; Polyporaceae, Polyporales, Basidiomycota
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- Edible fungi

Lentinula, Lentinus s.). , Pleurotus, Tricholoma, etc.

nunﬂowmﬂauwscczjmﬂmmumw ccas
mﬂyagﬁoﬁaﬁﬁnmmoﬂnnam Pl 2351J081J‘j
Dsoni@n & uoznmwnwuon (¢~ uU.usJTmmJ
muzuuaneﬂa u;mmgawoasg Pleurotus
mmoc’ijuauogcm Pleurotus Uznmuwm Lentinus &g
weoenvuc&n‘ca Lcmnmgﬁmw fiugelogey Lentinus

mamUmj

mnaanoasummﬂa‘w ] mgmmzmama
cwnawozagmnu Lentinus ‘tUsJTuaamJ Neolentinus
(Gloeophyllaceae) m&ﬂgmmﬂm&mmu

mg%uamummj € €29, mqyaznocwnmmnn‘m
(6> Lw%UnUﬂgnmgzmj Lmomsumnaumwcwn
UTimuu l;msﬂuaamu Lentinula «ae Tumnu
Omphalotaceae 283&‘10U Agarlcales Lentmellus
nmyanuawo‘funun ccmuaoaﬂozu gar sediduguy
U&JU sz UUJUS) [(EE> eJ‘Kumou Russulales.

Karunarathna «az ezl (2001) myjﬂn 8
sefofituluwanaioty, wasd9@ufi Comer (1981)
ey Pegler (1983).

cmonuewmsomnn‘m gar Daeddzan
cwuaumejcwnnuawo Tricholoma fulvocatanea Hediu
Lmomuaowmw?mao%]gamj Wudofidzaeluoe
mﬂomsgn:u (¢~ agsenw (¢~ :’L“Immgas:um‘fmmomg
awomumueuzcmjweumw kR ((Hoaannaudstun.

tHogelo Catathelasma cf ventricosum s
Macrocybe crassa ﬂUﬂO‘]Ui)E)UElJQj‘J‘mUOSTImGEMEJ
Uasuiiuiviiowon «ag Lyophyllum sp. (Howon
Armillaria tabescens, Hymeopellis, Hygrocybe,
Hygrophorus and Macrolep|ota numumomﬁnmnw
ccmmejmumnaccfaj K Tmamnnmsg e
noaugaua0lunaud S twn.

This is a group of mostly tough to very tough fleshed
agarics where many have eccentric or lateral stems,
while others can be deeply rooting or even appear
from an underground sklerotium (a resting body
of mainly fungal tissue). The spore deposits are
normally white or whitish, but some species of
Pleurotus can produce greyish-lilac deposits.

Most species degrade wood and produce a white
rot. Segregates of Lentinus in the genus Neolentinus
(Gloeophyllaceae) produce brown rots.

Despite the toughness, many species are considered
choice edibles and some are cultivated at an
impressive scale. The famous shiitake was formerly
placed in this group, but now occupies its own
genus, Lentinula, within the Omphalotaceae in
the Agaricales. Lentinellus species also resemble
species of the group, but they have a bitter flesh and
ornamented amyloid spores and now belong to the
Russulales.

Karunarathna et al. (2001) reported eight species of
Lentinus from northern Thailand, see also Corner
(1981) and Pegler (1983).

The best known of the remaining white spored
edible agarics is Tricholoma fulvocastaneum, which
without doubt is most famous mushroom species of
Xieng Khouang province. It finds its way to both the
domestic and Chinese markets and one of the few
edibles, where the surplus is dried.

Also the Catathelasma cf. ventricosum and Macrocybe
crassa are well-known due to their huge sizes. Less
known and rarely seen at the markets are species
of Lyophyllum, Armillaria, Hymenopellis, Hygrocybe,
Hygrophorus and Macrolepiota. Many of these need
more clarifications regarding correct naming and

edibility.

@080, Lyophyllum sp. uae domoae luozpaoneg iy

Lentinus squarrosulus, Lyophyllum sp. and Tricholoma fulvocastaneum at local markets
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Lentinula edodes

=y
2299; 19U Hom

HuasaeSnue: TuaseaeSnue:
oemenmgmgo wanduanay, I;I;an] 4ae O
tHod2a080y), cﬁnsu?w?mg mﬂgmg 100 LW,
Desudzaofionvgsumwon. fu Dyau, 299,
ccaamonumncamea Ny monuzmom!aoumg,
5219 Diflozaotingu «aw mzunmmgmwmw fiu
nsUE9VT. aoaﬂonuuauo

NIVLENETIY G zneJe'lTa wuweacmg%u‘cuwan
Quercus  Kaw L?anammwmﬁeaaeﬁoeajwo

nauudle: Futo war anacwehiolan wag e,

2&19::’10 Lsnamncm'«mLwnawoneﬂunu Lentinus.

enawozmg L. lateritia numnmyﬁwmwucmu?uma

ccmﬁumuamm muewu2eg Hibbett oz ezuz
(1998) Duoabuo Lentinula edodes Twezod.

shiitake

Description: A fairly tough agaric. Cap brownish,
dry, whitish squamulose, convex, up to 100 mm
wide, with white appendiculate veil at margin. Gills
crowded, white, adnate. Stem central, dry, fibrillose,
darker towards base. Smell faint. Taste pleasant and
mild.

Distribution and habitat: Found in small quantities
on decaying wood of Quercus and causes a white rot.

Use: Mainly sold dried from foreign stock at markets.
Worldwide, considered as an important edible
mushroom as well as a medicinal fungus.

Note: In older literature treated in the genus
Lentinus. Another species, L. lateritia, is suggested
to be occurring in S.E. Asia, but based on genetic
work by e.g. Hibbett et al. (1998) only one species,
the true shiitake (Lentinula edodes), occurs in this
region.
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Lentinus squarrosulus

2a90: 291290  Khon khao

E-.

"‘x

Uuaumaanns osnaenaﬁgmgo susm%scan
zmarmmg 50-150 vy, wamj 290 uav
UJucﬁuammmm nIuAnIu o9, umomg
cﬁuccnawnmgowon‘wmﬂeeu 290?&1393 nU
Dgae, §290 mﬂaaungucmeg (8~ 28U3’]UU&JU
[($~ES usamcananj NIV, monuzmomlmwmg ]
cmo“lneeumjon i Gofiuzeu, 0jo, Sousou waw

~

UOf] LGZJ’IOIJE’]OEJ.
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nauuhlyg: Deaediotunvyead r;mﬁsgﬁmm%m@n.
tenegaudsnsul Lau taz Abdullah (2017).

8oy . a & ! !
289o: Lentinus polychrous &2y gaz aonlnenos.

a sawgill

Description: A tough, initially very pale, then
whitish to cream concentrically squamulose, +
funnel-shaped, thin-fleshed, 20-60 mm. Cap and
stem with + erect to appressed darker squamules.
Margin thin. Stem 10-20 x 2-5 mm. Gills crowded
and decurrent, edges entire, non-serrated. Cap and
stem with initially remnants of furfuraceous veil.

Distribution and habitat: A very widespread
year-round wood decaying fungus on both
broadleaved and conifer trees, probably favoured by
the slash and burn agricultural system. It produces
a white rot.

Use: It is the most common Lentinus species in
markets and sold year-round, but needs thorough
cooking to be edible. See the review of its use in Lau
& Abdullah (2017).

Note: Lentinus polychrous is darker and bigger.
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Lentinus polychrous

Py a3
2892; U0 Bot

uuaumuannu oanasumamgo Wuhio uE
susag'«vos mm?jlmu wwan 50-150 vy, ammmmg
ZJ']‘IiJ‘]C‘]‘]iJEZJ‘ISf], u;nommzunaﬂapnﬁmgno (¢~
U‘lEJCTIOTE]j&)j Ao Dyae, Fidia mﬂammuccm,

e numomc?ﬁlncczmgzmomn 2sunuuaJu (¢~
usemcamamj NIV, mnuzmomlao:umg ]
cma‘inzeumlan ] monuzeu wjJo, ERIVEIEN
umoﬁmu (¢~ acgumﬂmgmnmn

NIWLENETY (oL znsJa'ﬂa Bfotuluczoen
2mcanssnap°ﬂm Fonw3aBuULRsy tae
ng?mazegmu‘tu‘fumﬁg OnneBuaodiulutofgnGa
Yo gar duwroaowiadesSeaosegfio.

nauudls: 502908 wone9dudy. @uzaeluneyao
uaw Dnauaasyn.

233[:’10 231J011ccmnmg'a°m L. squarrosulus
touSEunoa war oenlmenon.

a sawgill

Description: Fruitbody tough, squamulose and
funnel shaped, often in imbricate clusters. Cap 50-150
mm, cinnamon to yellowish brown with concentric
zones of darker recurved squamules. Gills, deeply
decurrent, crowded, greyish to reddish brown *
forked near the stem apex. Gill edges finely serrulate.
Stem rather short, central to eccentric or even lateral,
tough, pale cream, squamulose when young, often
with a darker base.

Distribution and habitat: Common in S. and
S.E. Asia. On fallen trunks and big branches of
broadleaved trees - typically after burning. It causes
a white rot.

Use: Regarded as delicious, but needs long cooking
time. Often seen in markets. Also in cultivation.

Note: It differs from L. squarrosulus by darker colours
and larger fruit bodies.
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Lentinus sajor-caju

2a90: Dofiuden  Bot tin pok

u:uaumemmw oeneeuzﬂgmgo SUSﬂﬂ’QOUC&J’]
zm;mmmg 50-150 v, wemj 290 uaw
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c’i]mmo%nmgovwan‘wmeeu 290?@393 nU
Dgae, §290 mﬂaauUeaucmsg [(¢E 2SUI]UUEOJU
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cmo‘fnasuzman i Gofiuzsy, WJo, Seusou uaw
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NWEENEIIY (AL zneJe'lTa Fonudadutuhidy cax
meezejmn‘cuTunmg

napuhls: aoaﬂoomeuyjeeu tar AUtolutn waw
n2jOVIW coduvesluang.

253:710: gastUitlu Pleurotus sajor-caju «aw
Bnavynlugaedzmo.

a sawgill

Description: Fruitbody tough and trumpet shaped.
Cap 50-150 mm, thin, whitish before turning
brownish grey, adpressed squamules and radiate
striations. Margin broadly inrolled. Gills crowded,
white to cream = yellow tinge, edges serrulate. Stem
rather short, central to eccentric or even lateral,
tough, pale cream with a big rigid flaring ring.

Distribution and habitat: Common in S.E. Asia on
dead trunks and fallen big branches of broadleaved
trees.

Use: Young fruitbodies consumed in many countries,
including Thailand and Vietnam, but rarely in Laos.

Note: Formerly known as Pleurotus sajor-caju and
cultivated in many countries.
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Pleurotus aff. ostreatus

2290: V9B Nang lom

fuaveaeinue: %ﬁ%mqmﬁj, §Us'ﬂjé1°m9e1um35u €L
Bnowiu § 990 war 2u299009. WoNNoY 20-
50 LU, VAOWE, w9 G 56111 fv Dyee ke
Goffunaugae, g290 UsBuiiin. naugzao, DRuH wae
eﬂmsugjcmﬂnﬂm fiuseu waw aoamusmusg

mywuawuauagi}n
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239::’10 aaudFiu P ostreatus «aw 4 pulmonarlus
mno“ﬂnceommazsﬂ UT&U cumaﬂuoeﬂmnesmaﬂ
cusmg [($E> Uﬁgznc?jlmaumu2sgzsno‘fnnu P
cystidiosus.

an oyster mushroom

Description: A brownish grey, oyster-shaped agaric
with a short, + lateral or eccentric, rather thick
whitish stem. Cap brownish grey, hygrophanous,
20-50 mm. Gills crowded, decurrent, white with
grey tinges, forking near margin. Stem white and
short. Smell faint. Taste mild. Spore deposit tinged
in lilac.

Habitat and distribution: Occurs mainly on
broadleaved trunks and thick branches. Causes
white rot.

Use: Pleurotus species are edible and several species
are commercially grown on big scales. We have not
seen this wild species in local markets.

Note: It would appear to be rather close to P, ostreatus
and P. pulmonarius - both occurring in temperate
Europe, but the pictured specimens are smaller,
more thin-fleshed and may represent a species in the
P. cystidiosus-clade.
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Pleurotus giganteus

ga90: TC’I)f]E]U‘ZZJ‘IE] Tong fon yai

Juaseaednue: cchuazﬁau‘ﬁgﬁosn“ﬁmé%oﬂ
nmﬁ2s‘j Pleurotus zﬁﬁmnfﬁomjwan €Az
UUSUSﬂgamaenﬂgau (0098908, Sihamavanaw,
woolme (fl9 160 LU uae 2ou0enta9dy ua
BHoBous. nauSuana, muaw war Dsandndgtuma
Y0t uBu, iﬁmﬂnangpmwu@ 70-150 x 10-
21 wu, Sila uar <99, &)aufﬁgﬂmanmmu € 299.
(U,

mncnmana U zneJe‘]Ta mﬂﬂyma‘fn@osenau
[~ cagsemaueeﬂzeo 293, fHiulu Uﬁzn,u Fagaceae.
cﬁumaasammw‘cu gz Hugaelu.

nawuhls: Bnauddtwnpaevey wodduluoegaoans.
S & a
090V Karunarathna gz ague ( 2012).

UﬂﬁUUE\)IZUTITUE\)ﬂO [{83E JJ2QEJC]‘1UC’]8UWO KE 299099.

uma.JUmJ'w (e~ uanmwwﬁu‘fnmumaowma

SE9mo: cﬁsmamasﬁouﬁn“ﬁm"ﬁum:}w Lentinus &2
Panus.

an oyster mushroom

Description: An unusual huge Pleurotus species
with centrally stipiate fruitbodies, rather than
being oyster-shaped. It is + funnel-shaped, grey to
brown, up to 160 mm wide with inrolled margin,
+ squamulose. Stem brownish, tough and deeply
rooting to buried wood. Above ground part 70-150
X 5-20 mm, greyish and felty. Below ground part
tough and white. Flesh very firm.

Distribution and habitat: Widely distributed
in tropical and subtropical Asia. Apparently not
common, growing in Fagaceae dominated forests
from buried wood. Saprotrophic.

Use: The species is eaten in Sri Lanka and elsewhere
(Karunarathna et al. 2012). Also eaten in Laos and
sometimes seen for sale at roadsides. It is cultivated
in China and has a potential for production in Laos.

Note: The species was earlier placed in the genera
Lentinus and Panus.
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Armillaria tabescens

o ~,
2292; 29UV Khon nam tan
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289mo: griozegaronouinwdjunuiivgsiozege
190 gar sawinacie.

ringless honey fungus

Description: A lignicolous, typically fasciculate
agaric with somewhat decurrent to sinuate notched
gills. Cap dry, ochraceous brown, with almost
hair-like squamules especially near center, *
hygrophanous, 20-35 mm; margin faintly striate,
when young. Gills pale brownish. Stem rather tough
and a bit fibrillose, 30-70 x 4-7 mm, no annulus (ring
or ring zone), towards base darker brown. Spore
deposit white. Smell insignificant. Taste mild.

Distribution and habitat: Apparently uncommon.
Observed in clusters at base of dead trunks of oak
trees, but may also grow with other tree species.

Use: We have no evidence for this species being
eaten in Laos, but in N. America and China it is
commonly eaten. All species of Armillaria should be
thoroughly cooked before consumed.

Note: The Lao material should genetically be
compared to material in Europe (original locality)
and N. America.
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Catathelasma cf. ventricosum
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NIWLENEI9Y (aE znsJa'ﬁa Suludacun Pinus kesiya
(0809 BUNDY LS.
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[ 4]

2ajmn Catathelasma ventricosum_
EunaBosaneawdnaueie was awdiiv C.
imperiale ﬂﬂnsﬁau. 2311ozegmoaouumuq}umuﬁu
28U029999(UIANI VU,

no vernacular name

Description: A heavy, big, often more than 100
mm wide, rather tough agaric. Cap very viscous
when wet, pale, almost white to greyish; margin
with hanging remnants from a white membranous
veil. Gills crowded, + forked and deeply decurrent.
Stem white to + ochraceous with a long, narrow and
hard fleshed extension. The double annulus (ring) is
complex, upturned, ragged and membranous. Flesh
remains whitish on exposure. Smell insignificant,
not mealy and not soapy-aromatic. Taste mild to
bitter.

Distribution and habitat: Apparently fairly
common. Rooting in soil in the vicinity of Pinus
kesiya, but may also grow under other conifers.

Use: Frequently encountered in markets, but never
in big quantities.

Note: Catathelasma ventricosum was described
from N. America and sometimes confused with
the European C. imperiale. Lao material should
genetically be compared to material from N.
America.
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Hymenopellis ct. furfuracea
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281:][:’10 Hymenopelhs furfuracea

Blurndosansawsnawie luaeued H. radiata

umumwmmnﬁ?au 2el0i 3, H. raphampes (syn.

H. chuangmalae by Hauxas aisuz 2016) nmeuaﬂ
o

cmann asnusanm Petersen «a# Huges, 2010).

502‘13&U1J8ﬂowugjﬂaawo

a rooting shank mushroom

Description: A medium sized mushroom. Cap
yellowish brown to pale brown with radical
wrinkles, sticky when moist, 40-100 mm, often
with a central broad umbo. Gills rather distant
with + evident darker edge. Stem + white, often
brownish-grey snake skin pattern and various
amounts of fine hairs, 5 x 200 mm. Rooting stem
extending deep into the soil, attached to a piece of
wood. Spore deposit white.

Distribution and habitat: Grows on buried hard
wood in broadleaved forests.

Use: It is eaten in China and to some extent in
Thailand.

Note: Hymenopellis furfuracea was described from
N. America, whereas H. radicata is a European
species. A third species, H. raphanipes (syn. H.
chiangmaiae by Hau et al. 2016) is in China often
mistaken for a termite mushroom, due to its

long sub-soil rooting stem. Other species to be
considered include H. orientalis (see Petersen and
Huges, 2010). The photos may represent more than
one species.
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Tricholoma fulvocastaneum
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Description: Young fruitbody almost uniform
reddish brown. Cap up to 150 mm wide, reddish
brown, somewhat glutinous to almost dry, appressed
darker scales and dark brown umbo, outwards
much paler with innate rope-like brown fibers and
whitish threads underneath at margin. Gills pale
cream, narrowly (adnexed) attached, slightly sinuate
notched, up to 12 mm broad; edge entire. Stem up
to 160 x 22 (apex) x 13 (base) mm with girdles of
orange brown, + glutinous scales, pale cream and *+
fibrillose; + with annular zone about 30 mm from
apex; stem base tapering and rooting up to 40
mm. Flesh solid, white, up to 20 mm thick in cap.
Smell not very strong, but aromatic-soapy. Taste
perfumed-soapy, not pleasant and astringent. Spore
deposit whitish.

Distribution and habitat: On soil with mainly
Quercus and Castanopsis in high altitude undisturbed
forests, mainly in Xieng Khouang province. Also
known from northern Thailand (Sanmee et al. 2007)
and described from Japan.

Use: Widely sold at markets and roadsides and also
exported. See Pedersen & Phannorath (2016) for
detailed value chain analysis.

Note: It has incorrectly been associated with T.
matsutake, another even more valuable species, but
not occurring in Laos.
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Agaricaceae, Agaricales
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Macrolepiota dolichauli

Ba90: 581J3’183 Khon kong

Juaryaudnue: moen‘fmy'yu;zoaz :5‘]1J§]f]. gwon
20U2997IU €aE UIUDSNNDY, nmjzﬁg 75-175

Uy, u?nunaﬂgmjwon war DFvAnausy o9

vhoau. Difiolve wax DSUhcandy me mmu Ty
mﬁgesn\wmzsuwon 28UZJ:UO§"IUEJ$EJ2°10C’]O€J ;
Bomwonbynd2908y madu. fiu OBonau, S290, noag
20-28 LY. N9 120-250 x 10-16 mm, sjo899,
uiajmg, amaaanuﬂaagmmﬂaaumg (8]
cﬂuammnag‘wmﬂmn Byoduhzaoiy madussy
{Jnaumo‘tu S9umovsya Lo .

NIWEENEING G znge'ﬂa: ubugbuduyunaudaind
nymen.

nauudle: Rutaluiu, wanwisin was a9o.

2a‘)jmo Macroleplota dolichaula
mgmnawoen?oaumumma [(¢=E>
tRouss igmwongeao.

a species close to the long-stemmed parasol

Description: Large fruit-body with slender stem.
Cap first subglobose to globose, soon expanding
to campanulate, 75-175 mm; umbo rather broad
in brownish-orange to light brown colours;
squamules of same colours, but fading towards
the appendiculate margin; surface whitish to light
brown. Gills white, crowded, 20-28 mm wide. Stem
120-250 x 10-16 mm, cylindrical, hollow, first white
and smooth from apex to middle then brownish,
covered with orange-white to pale orange minute
dots; ring flaring, moveable. Smell insignificant.

Distribution and habitat: Often on disturbed soils
in open grassy areas, saprotrophic.

Use. Eaten in parts of China as well as in Northern
Thailand and Laos.

Note: Macrolepiota dolichaula differs from other
Macrolepiota species by the slender stem and
minute, white to brown squamules on the whitish
cap surface.
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Macrolepiota cf. detersa

ga90: 581)3’18‘_’]&]‘1 Khon kong pa

a species close to the long-stemmed parasol

unaumaannz man?mg ©aE §9. Won 281J2°1331U
[($5E] Uﬁneenmﬂj mﬂgmg 200 Ly, €YY KT B
Tnunmgmgzman ucm‘[ma 4E D&z90m9z29000u.
A Umomu 3)2610 ok nygﬂy NIVSTO89D

(¢~ ,um:uznmﬁg, ammmag gz Mougvo, D
'«mammm}agg foty. YUMoV LT .

NWEENEIIG L zneJe'lTﬂ unwu:muﬂmnmmnmg
mo“ﬁnoneouauvnmuUﬂmumjmEm

nauudly: Auto war evedfiugeBozeg Chiorophyllum,
Clarkeinda species &z M. volvata.

| 4% o ! . S d &
g289mo: 2zlolwasey Macrolepiota il udduualicuy
Siutiau (Ge et al. 2010).

Description: A very tall agaric. Cap up to 200 mm
wide, dry, with white to buff squamules and a broad
umbo. Gills white, crowded, free. Stem cylindrical
with somewhat widened base; pale brown to almost
white, covered with fine brown dots; ring thick,
double, flaring, moveable.

Distribution and habitat: Common in open grassy
areas. On soil, saprotrophic.

Use: Edible, but note the similarity with the
poisonous Chlorophyllum and Clarkeinda species.

Note: A number of new Macrolepiota species have
recently been described from China (Ge et al. 2010).
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Lyophyllum aff. fumosum

Py 9]
ga99: Juy  Man poo

SuaveaeSnue: DoenGofuduwga, D:nm:m souLY,
mnus‘mm‘faou mawuaanﬂa WoN mﬂgmg 10 18
UL, Svdhnauia unucm‘(amgccmagseu ccmuuwsmu
29U09N Tmag nunwumuagmmﬂmuway z‘ﬁ [($2E>
wav, s:) thax99. naw 40 X 6 LU, §299, nJ9, s
mmammumemm Luscmouangawamons&u
mnosnnmjmj 40 L. unuau aoaﬂouu xR
4 N9 sxd AU waz caanU

! > 'o daa ~ !
NAVEEINEINY ([ mge'ﬂﬁ: %JOTJU]UUT]?IU ce3nda.
Y] & o
n‘]lﬂﬁ]?a: (NUIN)298(28°) NOEYI0).

23)3::'10 Lyophyllum shimeji ns;luniuznw Ko WuyIe
TnUﬁcLUnczowﬁozaTamwe aaumjnao ©229¢ VU
29971. 23110293&*108%%‘2:1@3;111

a species related to the domecap

Description: A densely fasciculate species, growing
from a common, fleshy, rooting base. Cap 10-18
mm, grey brown and slightly innately fibrillose,
but without a veil. Margin slightly inrolled. Gills
sub-decurrent, rather crowded, narrow and pale
greyish. Stem up to 40 x 6 mm, whitish, + smooth
with a few brownish spots with age. Flesh more or
less cartilaginous. Combined stem base up to 40
mm wide. Smell slightly sour. Taste mild. Spores +
globose, smooth.

Distribution and habitat: Rarely encountered, but
apparently widespread. On soil in swidden mixed
forests.

Use: Consumed in Laos and sometimes seen at
markets.

Note: Lyophyllum shimeji (daikoku shimeji) is a
famous edible species occurring in temperate pine
forests of the entire northern hemisphere, including
Yunnan province of China. The Lao fungus is
probably a fairly close relative.
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Macrocybe crassa

8090 IS Hai

/

Uuasgaganus: éaugwﬁnﬁsoenﬁ'wmwﬂn zm'“mf’]j
1 2 nn. zmo:mmg 140-240 (400) Uy, aauzmcznsg
] mmmm w9, ?ﬂj:uu nueﬂazmamﬂa 1,
29112°13ci‘lumj no99(H9 10 VL. nay 150-250 x .
10 50 oy, nmg‘cUznﬂmiJ useaammn zn 99129,
1;1191;1;23 nnzeneﬂgaocw aoaﬂozejmgau
mew‘wmg'-vﬂnut)cmg Aeiiuazdian.

mm:wnu'»a'la (8211 ZI]EJS'ﬂﬂ TUOU%OU&UUUC’]‘]UU“’IZHT]TI
Sunou U‘ﬂEC’Q‘j (831 UEﬂSﬂllﬂUC’]iJ\CJJ

mnu’ﬁa AUto wae ummwamoaachemUasaunu
Sdou. yguszno:mumtumoTuma ccmzm‘wvu

233{:’10 Macrocybe crassa umnmwomnaagm M
pachymeres numummyma?nma‘tm Y ULJ’IOEJTMU
Macrocybe gigantea Dnaugao «aw nuacmsg
aasiuozaf) Macrocybe casnnwoy"innu:mommsnnnu
Gutduanew.

no vernacular name

Description: Very large fruitbody in dense fascicles,
can weigh up 1.2 kg. Cap 140-240 (-400) mm, cream
to yellowish or greyish brown, dry, convex. Gills
white to pale cream, crowded, somewhat sinuate, up
to 10 mm broad. Stem 150-250 x 10-50 mm, swollen
towards base, pale with brownish streaks. Flesh
solid. Spore deposit whitish. Taste slightly bitter, but
removed by cooking.

Distribution and habitat: On rich, + disturbed soil
in open vegetation, non-mycorrhizal (saprotrophic).

Use: A well known edible mushroom and often seen
in markets. In neighbouring countries cultivated on
horse manure mixed with sawdust.

Note: Macrocybe crassa was described from Sri
Lanka uplands. Macrocybe pachymeres, also known
from at least S. Asia, has recurved scales on the
stem. Macrocybe gigantea has a cylindrical stem and
yellowish gills. Species of Macrocybe were formerly
placed in the ectomycorrhizal genus Tricholoma.
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wWoluattu Agaricales H0sedS00

Pink spored members of Agaricales

ngsnnumnﬂ'qoaaunwioaumuwuaw&uom&mmn-
§0o. msnummauaauu Entolomataceae l;af]mamj
Entoloma s.l., Clitopilus «az 8nju €E OEnY
Pluteaceae L§jm0mg \olvariella, Volvopluteus [($3E]
Pluteus Lﬁunumaﬂﬂnmao ldznoaan asnmm&ﬂ
anmaoccunsm%cﬁm283 Termitomyces znusﬂncmu
Lyophyllaceae aaumwumdaeﬂa Volvarlella volvacea
NSEL Lcm‘mmnmmwﬂwn

mman“ﬁumanu Entolomataceae .
uamuccmnmgnnmwsusag (¢~ g)zngm gofgndad
et uggumwomo ] nnmo Tnawaz‘ﬁmnu
Pluteaceae u&sUJ’gg Ao ;9 29112%&1}09%0
Entolomataceae soulmelifiuGofiunau
Tnawamwﬂyaanozeg Pluteaceae Unumumonumn
Toazna‘wccao Senu Volvariella «aw Volvopluteus
ucyemuz‘ﬁnaﬂj Loz o0 Danszuediy (volva)
Umwmn

selodivesy Termitomyces cuFofiDEnssue
zucamznw?oamn‘mmoeﬂmwwmmnsg Jan
Toelsan _(pseudorihiza) c'«)ﬂascaﬂ‘cUTtusg]Uon
war oendwonficguduSuuamadu
(perforat|um) Uﬂg:msmjmsnumanm}mv [($E>
Uﬂgmsﬂo%mjmen%swansﬂa

PIe72el0 Lofngnon uwonyss ey augndio
«ar 0, wodiinnavoaduwoniibaoaushiiufivdon
(biotrophic).

Yet another artificially defined group held together
by + pink, vinaceous or brownish vinaceous spore
deposits. Important families include the Entolomataceae
with Entoloma s.1., Clitopilus and others; and the
Pluteaceae with Volvariella, Volvopluteus and Pluteus as
the most important genera. In Lao context, the most
important genus is probably Termitomyces belonging
to the otherwise mostly white-spored Lyophyllaceae.
Volvariella volvacea is also important, but harvests
are from cultivated stock.

Members of Entolomataceae have extreme mor-
phological and colour variations, but all have spores
with facets (like cut diamonds) or bumps, while
the species of Pluteaceae have smooth, globose
to broadly ellipsoid spores. Most Entolomataceae
have attached gills, while they are always free in the
Pluteaceae. The genera Volvariella and Volvopluteus
have thick universal veils seen at maturity as a
sac-like structure (volva) at the base of the stem.

Termitomyces species are very specialized mutualistic
mushrooms, that thrive on semi-digested materials
offered by their termite hosts. They emerge from
termitaria via an “extended stem” (pseudorhiza) and
an + acute umbo (perforatorium). Some produce
fruitbodies closer to soil surface, possibly on
abandoned nest material.

Most pink spored species are thought to be
saprotrophic, but there is growing evidence for some
(maybe many) members being biotrophic.

o G > 3
Termitomyces spp. (D10UINND2980U0P0N29NU - Termite mushrooms (Het Phouak) for sale at local markets
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Termitomyces aff. aurantiacus

8a90; Uonmauty Pouak tab fai

a termite fungus

uuaamyamm 09N U28UU‘)OU‘]1JJ’]‘]3 JVON Y19,
mﬁgumn 100 JJU wongau mmmmmg [(fE7
mgsen‘wmﬂesummg, €3N car 598 (DeunNtao.
£90IONEUUTL. N9u100-150 x 15- 20 Uy, 299 nJg
(¢~ unJa‘tUmmmesneemcasao wsmucﬂmmw
(¢~ g)iumﬂy‘co nwlodu veskay, €29, 299 KA
S9NEUSN.

! d ! - L ey
nwenEIe gar fgeals: dunadadz uton.

-~ v dan a
nudly: Wudohddognod wax
Cﬁna‘]f]?‘]gmquﬂﬁﬂum"I3 ke OYI0.

§§jmm ﬁ%ﬁﬁmuccogzag T aff. aurantiacus
g)ﬂammmmmn g T aurantiacus CUULI9IN
moshjznm'«rmLzosenaueejsuz‘ﬂm Y
UaanTasounumomgmn eﬂamconeenaﬁ%
Sotiuagla “aff’

Description: A medium sized mushroom with cap
diameter normally not exceeding 100 mm. Cap
orange to reddish brown, paler towards the thin
and finely striate margin, which splits with age.
Perforatorium blunt. Stem 100-150 x 15-20 mm,
whitish smooth, often sticky at lower parts in young
and fresh material. Partial veil membranous and
quickly disappearing. Pseudorhiza slender, solid,
whitish, and # cylindrical.

Distribution & habitat: Known from mixed forests.

Use: Regarded as delicious and often seen at roadside
and markets.

Note: The reddish brown colour of T. aff. aurantiacus
makes it easy to identify. The true T. aurantiacus is
based on material from tropical Africa and should
apparently not be applied to the material from S.E.
Asia, hence the “aff”
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Termitomyces bulborhizus

‘é‘ma: Jonoaudway  Pouak tam fan

Juareaeinue: Lijuaasnomoen"lms) uwamﬂgmg
200-250 U;'Lf mgzmanﬂmg &mmw [($5E]
uasmzmanmmga aanmcmeumgo ammmmeg

zmau mauijuamgmﬂ‘wmeey 29UV99 (AT IBY.

Au Umcmumn g8u, Y uaw o, no99td9 40
U € nmgmmnoan mnoenammnfaﬂg [(5E>
ammnag‘wmﬂaumu [($E7 aoJonumanTuou
mn‘fnoumamj 200 V.

. a4 L
nukemEIe way figeals: foluzogoluyau=iy
nuuhls: Dudivmssnavnzyao.

2ajmm 2%0 T. bulborhizus Lcunuuavmgﬂﬂnw
[($5E] 8°‘10%aummu T. eurrhizus cmumoaaozman
mnoanuumo gar Dnaulududugon.

a termite fungus

Description: A large mushroom with a cap diameter
reaching 200-250 mm. Cap with a brownish sticky
perforatorium at center. Cap surface less sticky and
yellowish brown to cream. Margin pale, thin and
easily splits. Gills free, cream, edge + entire. Stem
whitish, rather short, firm and thick, ending with
an up to 40 mm wide bulb. This with pointed, pale
brown scales and a brownish lower part of more or
less the same colour as the thin and long pseudorhiza,
often reaching more than 200 mm in length.

Distribution and habitat: Mainly in upland areas in
mixed forests.

Use: Rarely seen at markets.

Note: Termitomyces bulborhizus was described from
China and may be confused with T. eurrhizus, but
this species has a pointed perforatorium, a less
developed non-squamulose bulb and a blackish
pseudorhiza.
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Termitomyces clypeatus s.l.

ga90: Yon3o Pouak jik

a termite fungus

Juazgaeinue: 09N28UVIONIY,
LUSﬂmUCﬁUSU?OSLLU’IU (ERUIVOBN, mmzmu
znar;au zmarmmjmg 50-150 Wy, :msu u;aas
au L Ucaiu‘cscﬁiusegmaeen‘wmmen azcm
naguhnaussu 2eum°13m3°1 «ar Dssowon.
Ay §299 uaw nmﬂy Deswpao 100-140 x 2 6
Uy ccaz :'lmgslmwosn?mﬂuou ogcnmam O0.
mnmcﬁusmmamj 70-100 LY, §299, €29 Uv
WHusey, waudgtdnanay.

NWEENENY KE znelsﬂa
mozwmo‘w?nmczoogmo

nouuhls: Husamaufidfosaod cax
Desshotuluneyao.

2§9mo: §U§ﬁ3éuﬁ mmaﬁg@w]éj 1

210, 23%0 T clypeatus sumgauﬁ
sﬂo%uyjﬂymﬂ 1 aauo aauo T clypeatus
ccuuamun?a‘fneﬁa Lcmasnnwumeomwcmom?n
warnIWInII0wnaLiiuEuwaoa Termitomyces
Lcmnmmﬁmguzsﬂeﬂwﬁm (Froslev et al. 2003).

Distribution: Medium sized mushroom, first conical
then applanate, with dark acute spiniform umbo/
perforatorium. Cap 50-150 mm slightly viscid,
strongly fibrillose, ash-grey to pale brown. Margin
paler, irregularly splitting. Gills crowded, + free. Stem
100-140 x 2-6 mm, + swollen part near soil surface.
Annulus absent. Pseudorhiza, 70-100 mm, white,
solid, + striate, narrowing towards basis.

Distribution and habitat: Common in forest areas.

Use: Regarded as a delicacy and very common at
local markets.

Note: The photos possibly represent more than
one species. The T. clypeatus name is often used in
Asia, but this species was described from Congo
and molecular data suggest that Asian Termitomyces
belong to a different clade than the African species.
(Froslev et al. 2003).
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Termitomyces aft. heimii
8an0: Jonnaunausao  Pouak tap kan yao

Uuaamuanns uezmmouemmj [($E>1
erwanususﬂganmﬁuu 4E aejodjncznau C’181183881)
usowonammumj e ceunmcueccnuaa

4w aausucwuammu%g 4w sw
mncmgzejagccmauazﬂo 4w muaucwnaammn'qﬂg
(T OU. mumeﬁmoumo amﬂm:uaﬂg wae (ovna
Y TUf]ijn

NIWEEINEIIY KoY zneJe'lTa
moenmo‘w?nmwoogma gazgauandudivtoluizo
Sufion Hotuzegurmoans.

nauudly: Auto wae Devsiiotdlumsynzyao

§ajmn Termitomyces heimii .
BEuraBowanlodemoduny  wax écoucwu T
mammiformis Toaeﬂamomgmn nol 2e9 Sullna
tar movaxlnsnaudodagaanend.

a termite fungus

- __ I L

hmh‘;fk‘ o T —t

o vty

Description: A middle sized mushroom with a
breast-shaped umbo (perforatorium) and a double
ring. Perforatorium pale brown, turning dark brown
with age, other parts of cap pale brown to cream.
Stem above ring white, below pale brown to creamy.
Pseudorhiza long, pale brown, leathery and hollow.

Distribution and habitat: Common in local markets,
but mainly in lower parts of the country.

Use: Edible and common at local markets

Note: Termitomyces heimii was described from
southern India. A wrongly applied alternative name,
often used, is T. mammiformis, based on material
from Guinea in Africa.



Lyophyllaceae, Agaricales

fHofifuto - Edible fungi

Termitomyces microcarpus s.l.

o '~ .
g299; Uontnuoe Poauk kai noi

HuarsaesSnue: Mdugedoiives wavy
oenfiolnSsdon kay mocﬂmm?zns
wommospccmu‘tdmgma LLZIl‘j, §2°10€1U 09
auazﬂa uaw g)LQunaﬂstngan nmg 10 25 Uy,
Unmﬂﬂaﬂ 45 D). Uﬁjczns uusmmn&aﬂ [($E>
SSuno. aeuosmmaav Augeueng. nau 25-4. x
1-3  ww, F299 an] 4 1=, njod Uw suajmuem
ERFNOILNYLND (T Dnaveas 10-50 LU aw
892(3NJ9 tUnaSgUon.

\ < g o~
nseneIne cay hgeala: lu@ouadoniDtogavgy
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nauudle: WumonBdulunauddiun way
gaolunepao.

2ajmo maﬂﬂgmwu‘fw&af]muazmzunaﬂ
grlnze9a900d290 ma auaseu tar nauFunoa
Karun «ag Sridhar (2013). agmganuavuo'l'.
tylerianus [Nz Eiuga.

a termite fungus

Description: A small Termitomyces that produces
fruitbodies from debris of termite combs and
appears in large troops. Cap conical, *= dry,
white, creamy - white to pinkish-white or with a
darker, greyish center, usually 10-25 mm wide,
not exceeding 45 mm, small blunt and sometimes
darker perforatorium. Margin typically splits. Gills
pale cream. Stem 25-45 x 1-3 mm, white, smooth
and shiny, solid, cylindrical, longitudinally striate,
extends 10-50 mm under soil surface. It has no true
pseudorhiza.

Distribution and habitat: In forests and semi-open
areas.

Use: A very popular edible and often seen at markets.

Note: The original description of T. microcarpus
was a dark form from Sri Lanka. Smaller white to
pinkish-white forms with shorter stems are also
observed in Laos and included in the species concept
(see e.g. Karun and Sridhar 2013). It is similar to T.
tylerianus, described from Kenya.
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Volvariella cf. bombycina

2a90: (99290 Feuang khao

Suasgruinue: oenﬁ%’%ﬂa, Dezmandaunag
n9 2zaning, U:uarmmgmj 100 Ly,
umiﬂaazﬂaﬂnﬂuma?u now 290, Dawgao
200 x 20 vy, Uuagzcznaau mJ Umonumn

§ wav Datwougogyae, WDogbudzao wax
njycﬂn§)uacueccnnnao Aeiiused Wuddo.
Lﬁscéldsmumnmﬂmﬁnaﬁg €y §299.

NWEENEIY LRL mﬂa-ﬂa desefuluang.
Fodvfiveeutilonfinawuao.

muu"’ﬂa Lmoawonuma‘w‘fn?an KoL
vagueuNI0tf909d802908  TuvsmoasodasuBudiu
Qoenaao. Snauwarzasduduaalugaevswo.

& o o ! aa e ' g @ ¥
g¥9ma: Gogagaang tauiFvanaugaenoafieyunay
war 9909sDBVF Heggmwon.

a species close to the silky rosegill

Description: A whitish, medium to big sized
fleshy member. Cap up to 100 mm, white to yellow
fibrillose. Stem white, up to 200 x 20 mm; no ring.
Gills free, crowded, becoming pinkish, producing a
pink spore deposit. Volva sac-like and white.

Distribution and habitat: Not commonly en-
countered in Laos. Grows on broadleaved dead trees.

Use: Volvariella bombycina has a worldwide
distribution and is in many places regarded as a
delicious edible. In Laos, it rarely finds its way to the
local markets. It is commercially grown in several
countries.

Note: The European material of V. bombycina s.st.
has a more brownish volva and possibly more yellow
tinges in the hairy cap surface.
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Volvariella volvacea

%ma: SR Feuang

Suareaeinue: C]Sﬂl)zasml‘mUﬂlm‘lf] uE eaum
wonucau‘wazcmmﬂnau (¢~ &czumwmgwan
cau‘wcmsu 4E cﬁmmomo‘wmﬂasuosn 099199
150 uu. fiv UC’]OJ’]UJ’]‘]U q Lcaa umuaumajmﬂy
wsgmn&aﬁa e macﬁnauowemccaa Aeiused
Jugda. nau 990 (T (aY, Jozauan .70.120 x 8.5-
10 LW, ﬁnﬁscéﬂevﬁumnmﬁmﬁnﬁﬁg. DRuHiaausitin.
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paddy straw mushroom

Description: A medium to large, rather dark and
fleshy member of the genus. Cap sooty grey-brown
with a darker center and radial, silky hairs, up to 150
mm wide. Gills free, crowded, becoming pinkish
and producing a pink spore deposit. Stem long and
thin, 70-120 x 8.5-10 mm, with a large grey sac-like
volva. Smell with a characteristic vegy flavour.

Distribution and habitat: In troops on soil and
rotten straw, but not a common fungus in the wild
in Laos.

Use: It is widely sold from cultivated stock in markets
across the country. It is a very popular edible in
Asian countries, less so in western societies.
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Brown to black spored members of Agaricales

o a o 5 ar o a o o
Wiog0d war vhoaw NUIRIREd tay Dateiivged
(WJug vanausy, Suhnaucos, 551111ch§1§3’1,
Sifiawnuifioy vanawwog va § vANIUOA.

maquﬁﬁ%mﬂcwuﬁ‘ﬂﬁuﬁ Agaricaceae, Bolbitiaceae,
Cortinariaceae, Hymenogastraceae, Inocybeaceae,
Strophariaceae and Uﬂjazﬁmeegmzqu
Psathyrellaceae.

QenU Agaricaceae, Bolbitiaceae, Psathyrellaceae «az
Strophariaceae (LU UWONYSLFEYIE (L) msqné’nj
Wuwonmepuivtiuty.

SN Qortinarius Lzﬁlgijamugjﬂnmﬂa e
neasediotulutan codindudiniugagnaSy
ong910. wonEatogouilgelaifyto
(wanrtd), ?nwzjaasummaﬂmjanu‘m (2va 127) wax
so9zeloioanvxudio (oua 168-169).

Hebeloma sp. omoaefioegao - Hetwai atlocal market

Brown and black spored agarics produce spore
deposits in the range: brownish-orange, cinnamon,
rusty-tawny, fawn, purple-brown to brownish-black.

Families with such spore deposits include Agaricaceae,
Bolbitiaceae, Cortinariaceae, Hymenogastraceae,
Inocybeaceae, Strophariaceae, and partly Psathyrellaceae.

The Agaricaceae, Bolbitiaceae, Psathyrellaceae, and
Strophariaceae only have saprotrophic species while
the remaining families mostly are ectomycorrhizal.

The genus Cortinarius is very diverse and constitutes
the biggest agaric genus on the planet, but it is poorly
known in S.E. Asia. We have included one edible
species (next page), one potentially edible (page 127)
and two species that are potentially poisonous (page
168-169).

Cortinarius sp. 1 @adiagaeiivegan - Het phao at local market
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Cortinarius sp. 1

& N
2292: (W9 Phao

a webcap

HuavesuSnue: oen Dwond gu WO KL numﬁg
zmanu;an‘wc‘iimmomo‘wmﬂzeu uE_ 3 um:uUJMa
no99 30- 60 Ly, ammmmegeeu mmmnuu
28UUJJOT]281J2°‘|32°10 uE i ﬂucan‘wmggmoa
29U(0ON (e cﬂuccanjﬂg Au DSesu uaw
mscﬁnammuwnaﬂj nucs\m‘cycmnuamw
ccmwugmu‘fu‘cawmsnugssu e uaaﬂa KRE N9
LEI:Umomomumnweosmcmcaa mausioyzo Jruau
80 x 6 Uy, umﬂgnmzmzm [($E> umumwmnmj [($E>
m:ouiucﬂnammnmguamﬁeosmun i nnmc:lo
mestJ aoaﬁmfﬂocanuea e ummeg%gcue
EUf]Ume]'QEOBZHO 291126139% €T LPUR9FINIW (e
Uasag@fjca)lnneygmowawg, Desmwan 7 x 4 um. 31&3
Cystidia OD.

mumm'qw €L znela'ﬂa Donauduludadz8ut ot
noagwons «aw mmﬁunu"ﬁma
Usaunuawoeu‘fuasnu Cortinarius.

nauuyls: aaﬁouﬁn%omﬁu‘toiu@au [
uzaslunsgao.

2&9mo: Ummo‘ima‘m Y Uneﬂmw‘iunu
Telamonia ngmsanuasnm293'wm8um C tenuipes
ULUC)UTMEDOQ‘]OSUU muanouaﬂ C. claricolor var .
tenuipes. Cortmanus claricolor Lcuunﬂﬂo‘fuasnnasa
Plegnacium &g mmo?mmgnuawoeegmo

Description: A slightly viscid fungus with pale gills.
Cap slightly radially wrinkled, non-hygrophanous,
30-60 mm wide, pale, yellowish brown to buff.
Margin with sparse white cortina, easily splits. Gills
pale, very late showing rusty brown spore colour.
Cortina not very evident, but present as a white
cobweb on young specimens and later as sparse
threads on stem. Stem * cylindric, up to 80 x 6 mm,
paler than cap and with a slightly bulbous base. It
stains somewhat brownish with age, when handled.
Smell a bit earthy. Taste a bit spicy-farinaceous.
Spores pale yellowish; under the microscope, finely
ornamented, subfusiform, 7 x 4 um. Cystidia absent.

Distribution and habitat: It grows in big troops,
even in clusters under broadleaved trees, including
Fagaceae. Often on sites with many other species of
Cortinarius.

Use: It is considered a choice edible and rather highly
prized at local markets, where it is often seen.

Note: An unnamed species. It probably belongs to the
subgenus Telamonia being closely related to what the
Chinese refer to as C. tenuipes, originally described
from Japan as C. claricolor var. tenuipes. Cortinarius
claricolor belongs to subgenus Phlegmacium and could
also be related to the Lao fungus.
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Hebeloma sp. (aff. victoriense)

a o .
g2299: 11098920 Wai khom

Huaveaednue: WudiofibaedSnanay, .
oenzenaﬁﬁme €z 9ouULh, taw oWuny.
mswgseunwamsnqucﬁususagmos:cmu g
asmusemﬁu sU Tmﬁﬂg, 2090 70-120 LU,
fugza0 waw 8mumomm‘wammn twaw Do
gjmmmi‘h}unaaggnn‘wmﬂeau 29009, naw
Desmwan 70-155 x 10-30 LW, umnmﬁg U&?‘IO
4w moammui)mu cilmmamumummmmus
can‘cymuaeumasmmjwan gar naudnaugao
Ry mm?jaumo moznmmejvmomfjnmcogcm o9

g mm:ugmj wa:mccao v Gofiuna uae
muagmmamea (i umaommoy ogccmon U9
tar yonaedofivna. J0g90 B0 tas dnwafiu.
fu dus9y way mf]memumu e cﬁuammuuaj,
Beseriigona uae usea?nnagmo‘cu wagcau\:amesvnu
cﬁnsuaaandeu 4e ITiguag.

muwmwa (417 zneleﬁﬂa ﬂﬂjuewuuwucmumﬂsﬂu
0297w, monuoumuamueouauunaﬂnm‘c;m

mlunﬁ‘fa: ﬁZﬂISJﬁO\IUGﬂlJmsQJﬂO

godanaafnnaaionoas (Tricholoma fulvocastaneum).

2&)3:3’10 Uaumammuczno Hebeloma vuctonense
299808099 muanaswmsammﬂa HDSUh09 taw
Snszvessd. mgmsmcﬁuaammuummmmmn.

a poisonpie

Description: A rather dark, brown-spored fleshy
agaric. Cap somewhat conical to broadly umbonate,
70-120 mm, brown, appressed dry brownish scales
in a concentric pattern with white showing from
underneath. Margin very thin. Stem 70-155 x 10-30
mm with basal point, but widened just above. Stem
scales brownish on a paler or whitish background.
Partial veil attached to cap margin for long time
protecting the crowded, maturing greyish-red to
chocolate-brown adnate gills often with a decurrent
tooth, and in places exude droplets. Ring thin, finally
adheres to stem surface. Taste bitter and unpleasant.
Smell insignificant to somewhat soapy. Spore deposit
+ violet brown. Spores thick-walled with coarse
ornaments. Cheilocystidia thin-walled, clavate.

Distribution and habitat: At least locally common.
On soil, often in troops, in fertile broadleaved forests
containing Fagaceae species.

Use: Commonly sold at markets, but at a much
lower price than the genuine het wai - Tricholoma
fulvocastaneum.

Note: It is apparently rather closely related to the
Australian Hebeloma victoriense with which it shares
many macro- and microscopical characters. Apparently,
an undescribed species.
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Boletes

@ﬁwommomjcﬁmmomoensow Gar soULh.
Uﬂjaauoumeﬂmymw Y uez‘tawozmgm
Ucﬂnmmasjnmf]smejmn vagnuin @ sheao
u;ms U‘]j)ﬂJJJJJ']U (gu: WINVENU Phylloporus
#iDfvvuDaws.

wonﬁmmmi‘]nmgcw g801s

€aE umuUJumusmw 0 § findio.
Uﬂjawoumjonmcﬂamsm €E Uﬂjawouwowsn
GArgL. NWLI0IwNDIY A Difio § a99luugs
©aE Wusey wax G009, mswuawcﬁnammmag
Z]1‘I‘U‘IC’]‘I1J2JO uay dasuldzto. Wevyngzlouwon
menunumn‘cu

T3y, mnum"imanmw;wn Boletaceae #iJ 52 N
Wuuaw awue 2016) «as uaef]m.u aanumsﬂmmo
ctajaamnsu ‘anauzupumwawomsmnu‘cm

zuamsﬁ‘mg;sczm 13 aswoznn:u‘m 9 231102;19%%111120
(mm 130-138) «aw aawom:ﬂuwm (znm 150-153)
tar 2 grlosanvzudio (znm 166-167).

The boletes are fleshy fungi. Some produce very big
fruitbodies and most produce hanging tubes under
a fleshy cap. Some have elongated tube mouths and
some have gill-like structures, such as the genus
Phylloporus, typically basally interveined.

They can be very colourful and often change colour
when injured and/or in the flesh after cutting. Some
have almost velour-like cap surfaces while others are
glutinous or viscid. The stems can be smooth, dotted
or ornamented with a delicate or coarse raised
net-like pattern (reticulum). The spore deposits
are mostly in pale shades of brown or olive-brown,
rarely white. Almost all species are ectomycorrhizal.

In China, the biggest family, Boletaceae, currently
contains 52 genera (Wu et al. 2016) and there are a
few more genera in the other bolete families. In Laos,
only a few species are generally known to be edible.

We have listed 13 boletes as edible (next pages),
nine boletes as potentially edible (p. 130-138), four
boletes as poisonous (p. 150-153) and two boletes as
potentially poisonous (p. 166-167).

Boletus s.l. 'Q'}lzuom’zﬁoLc‘gf]fniawtfumbmﬂmﬁsgﬁll - Boletes (Het Pheung) for sale at local markets
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Austroboletus sp.

28090 LE’EgLf}j@ﬂ Pheung leuang
TR
-

Juasgaelnue: Lﬁncmmcwjmumsneawmmg [($=E>
acmag oN mcﬂmmmwgmuoanaww‘mmg €y
aczneg Wan nmjmg 70 v, Lﬁwmumgamgccm
aewcms'j [(¢E> Leunmvsuzummmg c:lamgg;au
uacganuzma:n nusuyaY, 6- 7 # w1 o, Du 4E
g92 30 LU, (Domwan 299, UJUL’ZthznegLau naw
75 x 20 LU €T csammijummmgﬂnau 8]OYID KUY
?omouoosmmmgmo gar F799.

NWEENEIY G zneJe'lTa) Honauyadu
TUUa&U‘EUTunmgwanUﬂn

nauvdlg: dDzyvoafivto.

¥o o 4t g o = &
289mo: wonBadgoagdlunulo was Ggnegnauzyu.

a bolete

Description: A medium sized dry reticulate
yellowish bolete. Cap more than 70 mm, + convex,
cream with darker reticulum. Hymenophore same
colour as cap, pores minute, 6-7 per mm, tubes 30
mm long. Flesh white, bruising lemon. Stem 75 x
20 mm, * cylindrical with prominent long-meshed,
pale reticulum.

Distribution and habitat: On soil in broadleaved
mixed forest with Fagaceae.

Use: Regarded as delicious and commonly for sale at
roadside and at local markets.

Note: We have so far not been abble to identify this
species, not even to genus level.
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Boletellus aurocontextus

ga90: L§358Uﬂ83 Pheung khon kong

Juaveaeinue: Lﬁmmomuwsosnmmsj WaN
ﬂnauoogmmaccog “Qw :iﬁuacmaaavmmjmgmo
momgasu rmznuoaawemucﬂmntﬂnmgmoas B
maﬂg WoNfiunNau Ky %Lﬁmssmuemsmmuaa
macmegcmuap Du, 1-1.5 m Tau 1 LW, 4T 899 11
UL 6w UJnaUﬁj‘tawennmo naw mmsgyaonma
4E Lﬂumojaﬂaj‘wmﬂmu u;au‘wﬂnau (¢~
Uci‘jumzmﬂg 9. Lﬁemmceg (¢~ cﬁw&cmegwj.
e 21.8 x 9.5 um, USS‘j €T YUOIWRDIYID.
fudFulame. Sog90 29u2a9BL.

@ o o

ﬂ']lJlIl'JﬂB"V']EJ IISJU UIEJB‘]Tﬁ Fonawdy § ©wduil

=~
o~

nau LZJ'U%88€J 289C’11] LLUJ’] UﬁjZﬂZUUTUU’IZﬂTm £e3a.

nauvdle: dDzyvoafivto. Bnavasyoafivtodedsesy
Tog Mortimer g2z azuz (2014).

§§3cnn miﬁm‘*ﬁcwmchué’gmuaa&mo
wanacmsgmg Boletellus emoden5|s LEEO%: B.
areaolatus msmuawoume woa Sifecenzan wax
gedSuno. selolinag=an Boletellus emodensis Tu
Sata «Q¥ Hattori (2015).

abolete

Description: Characterized by pale yellow flesh. Cap
squamules reddish and appressed with yellow flesh
visible in between. Hymenophore initially covered
by a membranous veil. Pores greenish-yellow, +
rounded, 1-1.5 pore per mm, strongly blueing when
damaged, tubes 11 mm deep. Stem yellow at apex,
vinaceous-red downwards, fibrillose, not reticulate,
dry. Flesh in stem very firm, pale yellowish. Spores
ca. 21.8 x 9.5 um with longitudinal striations. Smell
a bit metallic. Taste somewhat bitter.

Distribution and habitat: On soil or on brown-
rotted pine wood, often quite ways off the ground. In

some cases the fruiting was seen after a recent forest
fire.

Use: Local disagreement on edibility. Reported to be
edible when young by Mortimer et al. (2014).

Note: The identification is based on the long spores
and bright yellow cap flesh between scales. Boletellus
emodensis and B. areolatus are similar, but with
whitish flesh and shorter spores. The species was
separated from B. emodensis in Sata & Hattori,
(2015).
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Boletus violaceofuscus

. -
8290 ((39U09N9UR9¢  Pheung meuang gan lai

a bolete

Suavgaudnue: won cﬁwsuiun?ag 6
aaam:uaan ccmg, Surnaueag mﬂmmmzu
Usau&uog, no99t{9 100 DL. momgmu

S290 uaoUJmﬂnmmej, mueu nw 89299

90 Dy, No99YNI, UaeﬂasJUﬂamn [($nE]
Lﬁnauajag\mmﬂmn mzmgaaﬂa (¢~ Bnaumomw.
Honau UUJU& 08.

NWEENEY G znele'ﬂa dasuduiiu,
FoluUaueduton war togUn.

muvdle: Avtoluiy wodgluaro.

2ﬂjmn Uw UEO‘]EJj‘]iJO‘]JJS)Sﬂg%UOU]U&UO{]

200 B. subviolaceofuscus uaszﬁmanm 4ay B,
separans (mnsﬂwamcws) uauogweumm «ae D
L&U‘(SJ'Q&f]ZﬂmJOﬂIJSEJﬂO‘] (Simonini «az asuz 2001)
tz B. hiratsukae ‘am@zénmauumnue]wnﬁ]u

Description: Cap convex, slowly expanding, dry,
light to dark brown with purple tinges and paler
areas, up 100 mm wide. Pores initially white, then
yellow, fine. Stem up to 90 mm long, normally with a
swollen part at basis; white just below tubes and with
purple colours downwards; reticulum white, long-
meshed, covering the whole stem. Flesh unchanging.
Taste mild and pleasant.

Distribution and habitat: Not common. Found in
mixed Fagaceae/Pinaceae forests.

Use: Regarded as choice edible mushroom in China,
but not known to be consumed in Laos.

Note: In China, two similar purple coloured “porcini
species” havebeenreported. Boletus subviolaceofuscus
has larger spores and B. separans (described from N.
America) is less purple and with different shaped
end cells (Simonini et al. 2001). Also B. hiratsukae
described from Japan should be considered.
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Boletus edulis s.1.

8290; (G999 Khan lai
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2ajmm Cui taz ezve (2016) Jufin 15 gelo
297U B. edulis WU uas 9 sefocuniiudul.
‘Zumoyjammuanmmnmywwﬂu [(e~E
muawuaegcmonun 210299 Boletus s.s.
2sgsﬁaumssmmsanmwesg B. edu||s
cc.uau,uosneau amaﬂomsumau mamjmuazﬂa )
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weoe:nuz,gmﬁuawﬂ 281JC]283€)‘]O&]‘)EJE1281J028381
Tauma B. aureus «mo9§299on (ar NAWIO9Y
Fugae.

a species close to the king bolete, porcini group

Description: A robust, fleshy species. Cap convex,
dry, grey brown, up to 120 mm wide. Tubes and
pores white then olive, fine pored (pores stuffed).
Stem with a pale reticulum with cells expanding
downwards; stem base smooth. Flesh unchanging.
Taste nutty.

Distribution and habitat: Found in mixed Fagaceae/
Pinaceae forests.

Use: Mainly seen at roadside markets, but clearly a
prized edible.

Note: In China, Cuietal. (2016) recognized 15 species
from the B. edulis group of which 9 were described
as new. The situation in Laos awaits a more detailed
morphological and phylogenetic study. Boletus s.st.
species, exemplified by the European B. edulis, are
characterized by their stout appearance, nutty taste,
fine + stuffed pores, initially white then olive, and a
stem * covered in a pale or dark net. The flesh never
stains blue. The Lao species resembles the European
B. aureus, but with less contrast between cap and
stem colour.
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Tylopilus balloui

2290: (5940090 Pheung set yab
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S&9mo: gelio T balloui 9aneawdnawie
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w0890 inwnonssuarearejo. Horak

(2011) ‘cmogwoneﬁu genu Gyroporus
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‘cmoasuonsﬂn Tylopilus. 2snoemwmmﬂuawama

2987u299 Rubinoboletus.

a species close to the burnt-orange bolete

Description: A small, orange-brown bolete. Cap
initially slightly sticky, then densely felty and
dry, 30-40 mm. Hymenophore sinuate-notched,
pores coarse, pale yellowish, bruises brownish.
Stem + curry-yellow to orange, finely dotted-felty,
attenuated towards white base. Basal mycelium
white. Flesh firm, massive, white, slightly tinged in
yellow in places. Taste slightly bitter. Spores hyaline,
smooth, ellipsoid.

Distribution and habitat: On soil in fairly open,
often burnt over forests with mixed Pinaceae and
Fagaceae.

Use: Not known to be eaten in Laos. Indicated as
edible by Karunarathna & Mortimer (2015) and
Wang et al. (2004), as well as on Japanese internet
sites.

Note: The complex around T. balloui, described from
N. America, is difficult and the species found in S.E.
Asia have yet to be revised in detail. Horak (2011)
placed the species (s.1.) in Gyroporus, but DNA data
from similar American taxa indicate a position in
Tylopilus. Others have placed similar species in
Rubinoboletus.
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Crocinoboletus laetissimus
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2ajmn Crocinoboletus uwpmmaegawmag C.
rufoaureus umum:um’«mnwLmoagaeiu‘fnﬁ 1909

taw C. laetissimus meacmo@Uu Twd 1968.
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C. rufoaureus Doedamenaa C. laetissimus (Zeng «az
azVy 2014).

a bolete

Description: A very striking, medium sized, firm-
fleshed bolete with flame-orange colours and
staining blue-olive in all parts. Cap up to 65 mm
wide, convex, slightly lubricous, densely felty,
orange, and vinaceous red under cutis. Pores brighter
than cap, flame-orange, tiny, rounded, adnexed.
Tubes rather short. Stem 60 x 15 x 20 (base) mm,
densely felty-dotty, not reticulate, orange; base with
reddish components. Surface stains vinaceous. Flesh
orange-yellow with a vinaceous basal part; all parts
stains blue, but not strongly so and the stain quickly
disappears. Mycelium orange-yellow. All parts
purplish with KOH. Spores sway-backed boletoid.
Epicutis trichodermoid.

Distribution and habitat: On soil in open Pinus
forests.

Use: It is regarded as delicious in Japan and China,
but not known to be eaten in Laos.

Note: The genus holds two species: C. rufoaureus
described from Singapore (1909) and C. laetissimus
from Japan (1968). They are almost identical, but C.
rufoaureus should apparently have slightly bigger
spores than C. laetissimus (Zeng et al. 2014).
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Phlebopus cf. portentosus
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a species close to the tropical black bolete

Description: A huge dark brown bolete. Cap 200-320
mm wide, convex, velvety, dark brown with down
turned or incurved margin. Very, thick-fleshed,
up to 35 mm in cap. Hymenophore sinuate, pores
dull yellow to olive, very fine, tubes deep. Cap flesh
white, blueing fairly distinctly, esp. just above tube
layer. Stem 200 x 70 (apex) x 45 (center) x 85 mm
in base; surface smooth and yellow above and soon
very dark reddish black to black downwards. Base
rounded, not rooting. Stem flesh massive, spongy,
citrine. Smell of old cellar/wooden barrel, acid beer.
Taste mild.

Distribution and habitat: A big scattered group in
dense Castanopsis etc. forest on high ground near
Amanita concentrica.

Use: Phlebopus portentosus is a popular wild
mushroom in Thailand and parts of China, but to
a less extent it finds its way to the markets in Laos.

Note: Phlebopous portentosus was described from Sri
Lanka. Its role as mycorrhizal partner is disputed, but
it seems to emerge around natural, as well as planted
trees, and often in association with mealy bugs. It is
distantly related to Boletus. The Lao material should
be confirmed using DNA data.
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Phylloporus rubiginosus

ga90: Lgﬂmq]u Pheung thiam

a lamellate bolete

HuareruSnue: Li‘jmcsgawomunuamj
WoN w9 KA YU, FVA0WK0IEU uaw
Ummsgﬂmma2sunuan n999 (9-) 25-
39 Wy, Lﬂnsuiuuim Gogagaeditufiv (T
B3cfey, 2ou299m179 KA WHuSrognenigesy,
nummmuaj‘wmﬂmu tar 2ouiiuuduos,
naedudaa (Jefndo. nau w90 waw 8]0,
uznuuz‘ﬁwmmu way Safvwon, Tfuoggaouay,
200 x 70 (Jag) x 45 (n99) x 85 (aw) 20-35

X (3-)5 LW, "C]ﬂiJUL&)lJ‘EEJ&?’IO Honau 299 waw
UJU:UUg)wﬂeJﬂf)‘tawennmo AudHulame. 50590
dovadile waw Bu.

muwmma [($17 meJe'lTa dugne waw Fonzaaeiio
‘cUngonmummusa T:uUﬂUasa.u

nauvdls: HJugefofiRuto wodBnaufulueodonto.

2agmm Phylloporus rub|g|nosus
Shunadosanwanalietn was msmmumn‘tu
Castanopsis &g Dipterocarpaceae

Description: A reddish coloured lamellate bolete.
Cap dry, velvety, dark reddish brown, some more
yellowish at margin, (9-) 25-39 mm wide, convex.
Hymenophore lamellate; gills curry-yellow, distant,
more red when young, decurrent, edge + reddish.
Blueing when bruised. Stem + cylindrical, densely
velutinous, + in pileus colour, more reddish at
apex, 20-35 x (3-)5 mm; basal felt white. Flesh
white, quickly blueing. Smell + metallic. Taste a bit
unpleasant, but not bitter.

Distribution and habitat: Common and often found
up on mossy trunks in mixed forests.

Use: Apparently edible, but no local use noted.

Note: Phylloporus rubiginosus was described from
northern Thailand in association with Castanopsis
and Dipterocarpaceae.
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Retiboletus cf. sinensis

Ba90: (€39 anauis9 Pheung thao gan leuang

Juaruasanue: cﬂug’uﬁm%gagﬁoﬁﬁoenﬁq&
D92L0U90N99 KAy NWINIwWNIY.  Won «!9,

24-35 vy wae DBuyudngu, F@esdia wax
l;i'flﬂuzjl;zmcmaaeuv:uanmenejeeu Yaguwon

Sy uar VI KAL 29n2ﬂgaaoseﬂ‘cu
Boxa9zed vsuyIe (v UJucﬂ:ua:mej, Gofiunay
Lcmumuaj‘wmmn NIy €y G Tomcm mznaf]
macfiogii umzmﬂgﬂnauzna‘cu mumn Sifey
Y ucau‘wmyjej, memﬂuncea Kay Sie9, UUJlJ?\)
m:e‘mu?azns 30290 2uyay. osnnaeud vhaaula
:usnn KOH.

NIWEENEIY G zneJeﬂTa
FonearefiotuludaUsd8th wae toaun.

mmﬁl‘fa Zeng uxr azuz (2016)

maomﬁuaswomﬂn‘m [($~F2 Usaaanma‘ﬁmaoogmonn
S @

LEmUﬂﬂSUSW‘]ﬂZﬂSj"QDSU

2a:|mc1 Lcmoasmnn uanm?nmumgaw retipolides
[($E2 nn@nﬂuiogeuumg DNA. Retiboletus kauffmanii
ke R. sinensis msmn [($E> mnunasnmoshﬂnmo
uuaou%usmgmUmUJUcﬂusmmn 6y IxUu9L
m-nmmynumazhgmum;yg (Chrakaborty «az eisue
2017).

abolete

Description: A grey small to medium sized bolete
with reticulate stem. Cap dry, 24-35 mm wide,
felty-downy, greyish olive to more grey at margin
when young, margin yellow and very thin and
slightly overhanging. Surface * yellowish-brown
staining. Pores minute, rich yellow, not decurrent.
Stem dry, with prominent raised sulphur yellow to
greyish-olive coarse reticulum in full length; stem
base yellow. Basal mycelium yellow. Flesh solid,
yellow, not staining. Smell metallic. Taste very bitter.
Surface and flesh pinkish brown with KOH.

Distribution and habitat: On soil in mixed, more or
less burnt over Fagaceae/Pinaceae forest.

Use: Zeng et al. (2016) claim that this is an edible
species and some locals in Laos eat them. Others
ignore them.

Note: The genus was erected based on the presence of
retipolides (organic compound) and later confirmed
by DNA-data. Retiboletus kauffmanii and R. sinensis
are similar. The latter is likely what we observed in
Laos. It should have pores that bruise brownish and
smaller spores compared to the former (Zeng et al.
2016 and Chakraborty et al. 2017).
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Rugiboletus extremiorientalis

ga90: ngﬁnnamﬂ Pheung nok ka thar

Juareednue: Lﬂuuégazuomuosn‘:imé (¢~
Sowonuon. won Yunleg waw Uznnuﬁmu,

[($5E] 28U28U2']j§)0088:’]\iU§]mf] 200 vy,
manﬂussgmeusgssu 4w annsemmemm
ci]nmznejmm 09 mmnau c:lomgg)su Diusy way
g9, gﬂua:msg, Gofiunay :Lmumuaj‘wmﬂmumw
Ny umonssg s)cznsg R uanmgauﬁumuag‘w
mﬂmnmu miuur;au‘wmmsg, Wenau 299 war €29,
UUJ‘.U%) fiusew. 30g9001s9.

NWEENEIY Loy znele'ﬁa
Fonzansiiotdludas8ut o tas
‘cu:cUnTumané]u.

= do \ * a o
nauvdle: Hugeloiifivio was Usgaduanalueadon
saz29e lunzgao.

2:)3::’10 Rugi extremiorientalis mg)'wm Hemileccinum
rugosum Toymumousyg OINI GAE Futedgmwon
Usnsuoaa@agm%pma (417 mg (WU e azue
2016).

a bolete

Description: Cap convex, felty with distinctly
overhanging cap skin, up to 200 mm wide. Surface
often wrinkled when young, then + cracking with
colours ranging from dull-lemon to curry-yellow
to brownish-orange. Tubes long, adnexed and pores
+ sulphur-yellow, small, rounded. Stem yellowish
with reddish orange tinges toward base; dotted
with brownish scales, rugose-squamulose. Basal
mycelium yellow. Flesh white, firm, unchanging.
Taste mild. Smell insignificant.

Distribution and habitat: Mainly harvested in early
rainy season from mixed Pinaceae/ Fagaceae forests.

Use: Locally consumed and sold at markets.

Note: Rugiboletus extremiorientalis differs from
Hemileccinum rugosum in its coarsely dotted scales
on the stem and ixotrichoderm pileipellis (Wu et al.
2016).
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Suillus cf. luteus

Ba90: L%ﬂﬂﬂﬁSﬂ €2MoU  Pheung yang von van

Juareaeinue: cﬁuc%gauﬁmﬁ'ﬁ%mﬂm‘l‘mmg GRE
uwen WaN 3’10‘13&"6]3 30- 50 Uy, maucuenﬂnau
§&uifin mﬂmmmmg c:lamgam!emo 1 5-

6 vu, B 2-3 a0 w1 uw, mmegmg, UUJ?JS)

naw 30-60 x 6- 10 Ly, 299 mmmnuag [1$E>
moammmmjﬂaouuﬂy i Honau. uogggmou aaﬂa

[{83}-4 2ﬁ0f]ﬂ£] CU%J’]‘]U%?ﬁO Z]'I“]Liﬂ8ﬂ aoameeu mﬂau
(8311 UUJ’]UU]LUJIJSIJ

. a - " -
nKemEIe gas figeals: Monzarviiotdludaty
wungaulu.

mu:uﬁ?a Suillus Iuteus umuua?wnyeﬂwamcmje
UY:\)U ik fiotan mgmuuyumﬂyyanucuen [(E>
aoaﬁoumgnn agucw?wmumnnuummo

28)3!;1']0 Tugtav sxfouishiEunoa tav
mo?nUﬂLcUnaejTU

a species close to the slippery Jack

Description: A medium sized slimy bolete. Cap
30-50 mm wide, viscid orange-grey to reddish
brown. Tube layer 1.5-6 mm long, 2-3 pores per
mm, light yellow, not staining. Stem 30-60 x 6-10
mm, white to purple brown with brownish-red dots
on upper parts or in entire length; annulus white and
fragile. Flesh yellowish-white. Taste mild, slightly
acid. No particular smell.

Distribution and habitat: On soil under 3-needle
pine, Pinus kesiya.

Use: Suillus luteus is eaten in N. America, Europe and
other parts of the world, although not the first choice
due to its slimy nature and rather insignificant taste.
We have no clear indication of it being eaten in Laos.

Note: In Europe S. luteus has a darker cap and ring
and normally associates with 2-needle pines.
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Suillus bovinus

%ma: EE’E‘_’J&J‘WTJ Pheung yang

Juasgaednuy: Lﬁnﬁgasﬁoﬁﬁeswmuﬂwmg LaE
Dclon. won nmgmg 20-30 oy, woucuanﬂnau
acznsagzm 290%0:1?93&3 waaﬂgasuyﬁo 5- 15
vy, 51 5 T 1 U, c‘ésﬂumﬂnu anmsgmg, mo
4w muag‘wmﬂmn znc‘z‘jusuggu #i g90 r,mamu
N9y 5-8 x-x vy, LUUUﬁE’]ﬁULEOﬂ&ﬂ\ﬁUZﬂﬁnﬂU UU'«go
(¢~ agczmaiu Honaugaao mmmag, UUﬂJua
d0g90291UM fuaaewantl gas ODAVAB LY.

NWESNEIY G mdeﬁ‘f&) Hohigdy wax
neaaeiotdludadsBn Futl Pinus kesiya.

nauuhile: Dnauddlunuaguanzegdv wodeulaluaao.

0Bnawd 3 Tunluelav.

éagmo Suillus bovinus uma‘wsﬂmﬁau Y

298 2u1JOlJJJ§JU]£2UJ’]O‘] GRE mo‘ZuUﬂccUnasg‘Zu
ccmuu“ﬁw _Bo®e0nd uav sawdnauie uaw
moneammwnqujo Yowgr ot utugdngeglu.

bovine bolete, jersey cow

Description: A small to medium sized bolete.
Cap 20-30 mm wide, viscid in fresh condition,
grey-yellow. Margin incurved. Tubes 5-15 mm long,
decurrent; pore ca. 1 per mm, compound, angular,
elongated towards stem. Stem 60-80 x 5-8 mm,
increasingly reddish brown towards basis, without
dots and no ring. Flesh yellowish-white, not blueing.
Taste mild, slightly fruity. Smell insignificant.

Distribution and habitat: On soil in mixed forests
with 3-needle pine trees, Pinus kesiya.

Use: Eaten in other parts of the world including
China, but unclear if it is consumed in Laos. In
Europe it is not a considered choice edible.

Note: Suillus bovinus is native to Europe and Asia, but
has spread to Australia and N. America and is only
known to grow with pine trees, mainly 2-needled.
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Tylopilus cf. neofelleus

ga90: £§353§D Pheung dang ngua

Suarveaeinue: Lijmmomuoanmm Soou [ naugu.
JUON mmg 50-80 Ly, LLUlj Ul;ccm &cmwneen

v D auogﬂn (Howwon r;um:u §290 uaw
UJucﬂuaccognegwowon Goga9ged monumiu
Gowen Fuog, HFwia. N A uaw noagoen,

70 x .25 LU 4z gnnma‘munmjaegn})on
Boaua9Fuogunod «ae qugua JuFuhnay

(e ﬁaﬂyé’%az@nﬂu , cﬁsmmcgw ke

g290, Jjududvinawcogunoiionay betindo.
doga0z9u2998W.

NIWELINEIIY G zneJe'lTa
mommamo‘w‘fnm‘cUc:Unaasiuo Pinus kesiya.

mu:uh?a Dnaufulumesfiu. Budiuzasnaunzgaoly
t20iiuiig.

éﬁjmn: Tylopilus plumbeoviolaceoides &g T. micro-
sporus Lchnécﬁmesg T neofelleus (Gelardi &z erus
2015, Wu ¢z azuz 2016). auaguogﬂnmmoudanm
:mu?umam Wu tar axur (2016) n9ooaddngansu.
Uuumnmwowuy mashg‘fumamegumuanaﬂmum
Leliy.

a bolete

Description: A robust pale and short-stemmed
bolete. Cap 50-100 mm wide, dry, not cracking,
greyish with lilac tinge; flesh solid, white, + staining
reddish under cap skin. Tubes adnexed, lilac to
olivaceous. Tubes greyish small, round. Stem thick
and swollen, 70 x 25 mm, often shorter than cap
diameter, violet reticulum near apex and brownish
with olive stripes on remaining part. Flesh solid
white, staining reddish brown near surface, when
cut. Taste slightly bitter.

Distribution and habitat: On soil and widespread in
forests with Pinus kesiya.

Use: Locally eaten and commonly seen in upland
markets.

Notes: Tylopilus plumbeoviolaceoides and T. micro-
sporus are suggested as synonyms of T. neofelleus
(Gelardi et al. 2015, Wu et al. 2016). The violet tinges
can apparently be absent. Wu et al. (2016) gave
the taste as distinctly bitter. It was described from
Japan. The Lao material should be confirmed by
sequencing.
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FoHtudy/ oy
Bracket fungi/polypores

4] nunnmmwn?oaumuejwnsucwuusas‘cawaas This form group is defined by the hymenophore
zﬁmgawcﬂn?ajmgasgcwj Uenagmanijuuenmg configuration. The fertile area with the basidia is
f;v:;‘o'j)znmgglw (Suoa V9B (Ba5|d|a) man)sziI:u lining the inner side of closely spaced tubes. In
« adﬂgmajmﬂgww"ins war DUy, 30UYILLID most cases the tubes are fused, but in few special
faraoudofiu ccmumgnasuznznusoumomcaumwan cases the tubes are not joined, such as in Fistulina.
23110% Fistulina. woeniiuntas mmmmiﬂusuun The openings, the pores, can be round in outline or
yj v90 § ewiiufiv. oemﬂmmﬁumgzwuuuwan elongated or even lamellate. The fruitbodies can be
a Lﬁ:uc:uuea:mmymac?jnogssns\m war =D § fully resupinate (without caps) or bracket-shaped,
SDnaufto. Deoenyy § cczja‘cu 4E ccaaccmm with or without stems. The flesh can be soft or woody
neammumozsgosn‘fumaaﬁ good. Weoensa hard and this often corresponds with being annual or
manmsu;iluamau‘wnugmmj vagio0y (Basidia) perennial. The flesh can be composed of one type of
2114,161 Lauiemﬂeommoan i ueman‘tsenaegds hyphae giving rise to the basidia, generative hyphae,
woiifoSunauua um:ul;mmunjl;ilman‘wzncasum or two additional types can be present: branching
Bu gas gﬁuiagsqgnugau‘cg Uuwgmjgug)gmoﬂjqaj, binding hyphae and skeletal hyphae - non septate,
werligadoma ae EuteDnauBiodotapae § thick-walled, + elastic hyphae.

mjsan‘m Some species can be mycorrhizal, but most degrade
vaggedoduwondienuiiviivtl cosoupIsaRoiiy wood - some produce a white rot and others a
mangggmqy‘gu Uqgggymgﬂumagggjgmqg Sndu brown rot. The type of rot gives a very important
(lignin) Tn‘cucenm white rot €2z wonfiveuseyae phylogenetic signal besides being important from
Lsuuamﬁaa (hemicellulose) tae €z an ecological perspective.

(cellulose) (Su2a brown rot. Uscwoasgmnaeymygw
u;uwgmmmnﬂjooomsmmumaﬂaumw venInNIus
aosushsivnanaudoodnzen.

It is not easy to collect polypores in a good quality,
since the fruitbodies tend to persist even when dead
and devoid of spores.

uuugwmwmumoeﬁgcmowon polypores
Tuaawﬂumyjo Lajwanuucwoiwaﬂ%aguiagsﬂjsl
@9uvnonoenoasKao uay ODxed.

Some species are edible and several are considered
very important for medicinal ses (see p. 172-175).
However, most species are not interesting from a

U-’ljasuommonn‘m i3~ gﬂgaauomcmnaﬂcﬁnm culinary and medicinal perspective. One genus,
(09 172-175). atho:nmmu gougawUuOLOEy Microporus, is known to be used for decorative
aaﬂuaﬂw‘m ﬂ‘liJUf]Ll;C]f]S‘]m‘liJ war nave. [43jla) purposes (see p. 178).

Microporus cwnmmtﬁwmsjUsOU chznm 178

r:f
E
I'

-

-

J ~ o 138 > 'E J o~ Il
(UU299n3993gy (hymenium) ezmoaolnlnedy: a; nugslu (5-7/mm) 299 Microporus affinis; b: NLNYID (3-4/mm)
299i0geloulggey polypore; C: woudugju (2-3/mm) 299 Albatrellus dispansus; d: «UUUYJU (3-5/mm 299 Laeti-
porus sp.; URE e wUdugueynIuggLBY (4/mm) 289 Ganoderma sp.

Types of hymenium (magnified). a: Tiny rounded pores (5-7/mm) of Microporus affinis; b: Elongated pores (3-4/mm) of
a polypore; c: Angular pores (2-3/mm) of Albatrellus aff. dispansus; d: Angular pores (3-5/mm) of Laetiporus sp. and e:
Rounded pores (4/mm) of Ganoderma sp.
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Albatrellus aff. dispansus

ga90: 3’186%3&1’1‘83 Ka dang leuang

Juasgaeinue: mcmsmqja m cihmn elcmg)ﬂ‘tuwea.
wonduin § mguuamaanmccweu l;’ijng)cmeg
Uy Uenu,uehf]mmcmm U:uazmmf) 50 90 L.
caaaﬂgmu Sa90, muagmonumn mususagucwusu
q‘]mi‘]wammn wsaﬂmo 023 zn Tau 1 bu.
mummnuwanmuzﬁj ] Tnﬂueau 29112«131»13, _
v:unaj, , 25 50 x 6-10 L. Henawy €z 02N LIV

3
[1$3]2 mmeen g I J’]U&U 8025108811 LLC’]‘E]‘]O@U

NIWEEINERY ERE zner']Ta Fonevaefiotuludatis.
eﬂowusqnﬂgag‘cUzmasu‘cumyeﬂmu

nauuals: wo m%aﬁbn“ﬁlﬂmﬁmwﬁ‘ia‘fnma o
Albatrellus dispansus guuinaufivgau (Wang «ae
azvue 2004; Zhen e Liu 2013, Dai o azle
2010).

2agmn umwmmoﬂmaw tar Dosndifiumay
uaw uumjmwnminsuzms‘w Albatrellus dispansus
LLUiuamaefJ Polypus dlspansus Zheng £z Liu
(2008) A. d|spansus Lcuuaanomaomuiosum
snacmegsau uwewgzmajcwumusﬁm e
aBUUQEJUUJjJ&)GZlJ KOH. 281J2‘1§]ZUUU10\EU gar Auto
L 2%?1Jmsm°m'q11 osn?memaonmgma 30 gu.
moehg2ef]momouumuanmmumuswu

a polypore

Description: Solitary or fasciculate, often at base
of small trees. Cap lobed-ribbed, asymmetrical,
dirty curry yellow, densely hairy-felty, 50-90 mm.
Hymenophore white, decurrent with irregularly
shaped pores, staining brown, 2-3 pores per mm.
Stem + eccentric, rather thin, very firm, 25-50 x 6-10
mm, sometimes lateral. Flesh solid, pale grey with
sour smell. Taste mild, but long lasting.

Distribution and habitat: On soil in Fagaceae
dominated forests.

Use: We have no information on the use of this
species in a Lao context, but Albatrellus dispansus is
said to be eaten in China (Wang et al. 2004; Zhen et
Liu 2013 and Dai et al. 2010).

Note: The true A. dispansus was described from
Japan and appears to be a more robust and branched
than the illustrated species. Zheng & Liu (2008)
stated: A. dispansus is a distinctive species by its
pale yellow petaloid basidiomes, simple septate
hyphae and small non-amyloid basidiospores. This
is a quite common and popular, edible species for
sale in Chinese markets. The largest basidiome ever
seen was 30 cm broad. The Lao material should be
studied in detail and sequenced.
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Fistulina subhepatica

‘é‘ma: gbcmﬂ Seem daeng

Juareselnue: Li‘jutmommmaoqja Lijiusumgajuu
09 agummmmuumn cﬁenﬁweeuamoneeu

09 U, Suhnauwoy. swonsua 15-20 LW, emamj .
100 LY K anaaﬂa maUJunﬁuaczumﬂwsnm
gar fnsedo, Doficoneenaaniiu cay
Usaunuanugmmmjma‘cu meeﬂg“ﬁuumogaﬂ [($~E7
D88L0L war AudhmantL. d0g030Ye.

NIWEEINETIY KoY znele'ﬁa Dasududiu.
cﬂwwaﬂyeaasmwcsuctana?a& (hem|ce||u|ose) and
420918 (cellulose) Bowondus,

navuhls: zua:ncgﬂijﬁu%mumum‘faiuma i)
Fistulina subhepatlca cwuumuua?wnmﬁav
wodeLugElofitiugae.

2&9mo: Fistulina subhepatica couBu

cczajelmmu 29970 Uy C’]"Ifl‘-?ﬂ:’] Fistulina hepatica
Toauanmga%mwmm 42z I clamp connections
G uaaZUznTznamﬂ (Song «ae ewur 2015). Fistulina
Beoaninajofivdiowon Schizophyllum Tuahiiu
Agaricales. §U:Lmnmmnaejaodﬂg.

a species close to the beefsteak fungus

Description: An annual + pilate, semi-circular
to reniform and rather cartilaginous to almost
gelatinous, brownish red “polypore”, 15-20 mm
thick, up to 100 mm long with a whitish pore surface,
turning darker with age and when bruised. The
tubes are not fused, unlike the situation with normal
polypores. Flesh zoned (in section) in reddish and
cream tinges and very juicy. Taste highly acidic.

Distribution and habitat: Not common. Causes a
brown rot in members of the Fagaceae.

Use: We have no information of the use of this
species in a Laos, but E hepatica is widely consumed
in Europe, although, by most, not considered a
choice edible.

Note: Fistulina subhepatica was recently described
from Yunnan, China and said to differ (besides
microscopically) from FE hepatica “by slightly
thick-walled tramal generative hyphae with clamp
connections and larger basidiospores” (Song et
al. 2015). Fistulina is rather closely related to
Schizophyllum, another “odd ball” in the Agaricales.
The photos are from two different collections.
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Laetiporus sp.

a4 & X
2392; UKL Seen som

uuaumvamm Li'jmmommoaoqja oan?me

u;znmzm [($=E> u‘caesmmé’juoenﬂau wonDdJesn §
aaquozmomsn cﬂa29m2ﬂjma [($5E] ugsuosmﬂuseg
U znsm uzvmmo 160 x 130 Ly, meosnmm [($nE
aauwu oemnmwaoz?jnmﬁgnm [($nE cacw

NIWEINEIIY KoY znsle'ﬂa Tua9o, wucznummznf]
Quercus or L|thocarpus memmmmgmmwn [($E>1
cﬂuwanaeeavmﬂycsuccana?aa (hemicellulose) and
ccan:ﬁaa (cellulose) Tuwowanmun

mu:u‘ﬂa =10 Laetiporus l;wauml‘m Y
20UVhY9Y Lcmmsguang)zcmg LzusuﬂgmuTznu
NI FUNE LS. uaﬂy"’iumwmommo 4w
Dnaudtunludsmosad.

28)3!;1’10 asuoeegmoLugamuaaﬂucmnmﬂ'qm
995800 'qqnwﬂnmcoumnsgﬂmu L. ailaoshanensis
Gaw L. zonatus (Song kaw awue 2014) Yowidy
mmsgmsﬂwomgmu DaauzeBofidluiy wooad
uauuo"lmmsmauum‘iuma Laetiporus sulphureus
Inaunea9eBoiinongz2oay uae Bumae Ludadn

i Uazmsgmwmwoaﬂgaw LcmwonuzmsgamTa
codgdUaulo.

a species close to the chicken-of-the-woods

Description: An annual, big, fleshy polypore of short
lived fruitbodies. Cap tinged in coral or orange and
rather streaked with a crenulate margin, 160 mm x
130 mm and 25-30 mm thick. Pores citrine, 5 mm
long. Flesh deep orange. Dead fruitbodies tend to
become very pale and crumbly.

Distribution and habitat: In Laos, we have seen
specimens on Quercus or Lithocarpus, but species
of Laetiporus can also grow on conifers. All species
produce a brown rot.

Use: Laetiporus species are edible when young and
succulent, but should be cooked thoroughly to
prevent stomach upsets. Laetiporus is not known
from markets in Laos, but they are eaten elsewhere
in Asia.

Note: The Lao species encountered, seems to differ
from two recently described species from S.W.
China: L. ailaoshanensis and L. zonatus (Song et
al. 2014) in having distinctly sulphur yellow pores.
They list a further three Chinese species, but none of
these seem to match the present material. Laetiporus
sulphureus (s.l.) is a widespread species - very
common on oak - with a sulphur yellow pore layer,
but the cap is normally vivid chrome yellow, thus
also constitutes a poor match.



Russulaceae, Russulales

(fofinoaugauanfivta - Potentially edible fungi

Lactifluus aff. dwaliensis

2a90:0090290  Fan khao

a milk cap

Juareednue: Qanﬁzvzm‘m?zné €y :‘ijnﬁucw']
10-30 oen, v:uomczng mn Fa99, naﬁgmj

100 L. 2sumsmﬁ§uucannj Uy 'Emjzof)

nu momuaﬂ‘wmmw gew, :’10‘13 (e~
mﬁgmwmgumageew nou D2USy wax mo:ussugz’]nau
[(E5E> ci‘]nsegueyu 2801090 43 x 19 x 14 (naw)

mm. ga9iiin uae ama assJUJmﬁnammw
wsmﬂmmeg [($E> UJmijiuauo (Dofin FeSOa. AuOD
#i Dovse.

NWEENEIY GaE znele‘ﬂa wuci’junu
TUUﬂUB&U‘tw‘cweeg‘tuwon Castanop5|s Quercus-
Pinus.

nawvdhle: dbae9aunauunlgluaas.

éagmn éagmo nwdvgaedngsuz299 L. dwaliensis
'q‘msmoy U\iOLOﬂEI]f]EOOZ‘]O28f]$J‘1fJ war Au.
uenfaﬂmm eJ34):\):1&swmgmnmomgmnmaioaelﬂg
[($3E] wsos:ﬂasyj UJUL&“IU&%]omsg (Das «az avus
2003).

Description: Rather big and growing in troops of
10-30 fruitbodies. Cap dry, white, finely felty, up to
100 mm wide. Margin crenulated-sulcate, depressed
and long inrolled. Gills decurrent, deep cream,
fairly broad and very distant already as young. Stem
minutely felty and uneven with small furrows and
depressions, e.g. 43x19x14(base) mm. Latex hot
and white, slowly staining brown. Flesh yellowish,
turning pink with FeSO4. Smell + absent.

Distribution and habitat: In groups on soil in mixed
Castanopsis-Quercus-Pinus swidden forest.

Use: We have no information on the use of this
species.

Note: The description of L. dwaliensis from northern
India does not mention the taste of latex or smell.
Furthermore, it also differs from the present species,
stating that latex and flesh gradually stain light
greenish yellow (see Das et al. 2003).
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(fofinoaugauanfivta - Potentially edible fungi

Lactifluus leae

& o~
2292; Waua Fan thao

a milk cap

Uuaumaanns msnuzsmjmmg, wonuwemg,
SuanaueU 19 LAnIUiassy tay ceunowmjwonmm
«ar DIsuEy, cﬂuccammmgoen‘wmesu g9 30-
85 L. 29009NMEN U Z{]ULLU?C’)‘]US‘]S@S?LIHO
nu EELh) L mamuaj‘wmmmanuey 099. NIy
Tagmg, SEunonmon «ae g90N290IWNIY299027,
nJ9. g9 19 «az S290. Foganssw.

NWEENEIY KL mgeﬂ‘?a: Doludan.

nauvdle:  O0avwgaunauualsluans.  eredRugslo

Lactarius gerardii 1030 g Ruto.

8o . ' @
289mo: Lactifluus leae guudolvwanaiotn waw
Sutoy (Stubbe war azur 2012a,b).

Description:

Fruitbody medium
thin-fleshed, pale brown with depressed darker
center with a small papilla, distinctly radially
sulcate-wrinkled, 30-85 mm. Margin crenate and
irregular with age. Gills more or less arcuate

sized. Cap

decurrent, white and very distant, edge + grey-
brown. Stem hollow, darker than cap and often
longer than diameter of the cap, smooth, 5-10 x
40-60 mm. Latex watery and whitish. Taste mild.

Distribution and habitat: On soil in rich, mixed
broadleaved forests with Fagaceae.

Use: We have no information on this species being
used in Laos. In China a close relative named
“Lactarius gerardii” is listed as edible.

Note: Lactifluus leae is a recently described species
and also known from northern Thailand and India
(see Stubbe et al. 2012a,b).



Hygrophoraceae, Agaricales

Hofiaoaugauaoiuto - Potentially edible fungi

Hygrocybe aff. cuspidata

Saet daeng

o
2399 kOO

ﬁuauajuﬁnns: oongaududnduos, Emao%sz]u%f]
DMIC0IRL, LAY KT LPUNIYUIe, NoaY 30

x 27 Ly, r;LGg) [($E> Li‘lman‘tmwumﬂusaﬂo
acmﬂﬂmﬂjmg fuma wae Wule, Sifes, N099 €A
ccausen‘EUmweU'zmon umu wau9 MmN, 50 X

7 U, wng, vagueulEUiveaa, TIm9ly uas
Seaomafiey uaw UUJU?\) arefuaedSzan. fiu way
Soga00t059mo.

mu:mmu'wa (#3174 znsJa'ﬁa LZﬂﬂOlJU]JJU’IEM (83}
Zﬂf]U‘ISJ‘]E)Jf]&O e 88U58UOOEJU‘]UTQJW]O Uy .

mmﬁﬂa U"]‘jaasllﬂ?@‘j Hygrocybe I]LUf]O‘miJ\EO
codeuzunlnfudiogeSod.

2ﬂjmn C']OEJ‘]f]28f)R)‘]OU]UJUCEUIJSJjE)r]ﬂ?UIJEZUJJE’]U (6=
uneﬂmw?n wooenzejgjsnuu znuzmonmcczngnm
maaﬂgmummo2eg H. cuspidatus /9n 99wanaw@e.
Pusanazane@iiu H. intermedia.

a waxcap

Description: An elegant large red waxcap. Cap
bright red to orange red, + papillate, + conical,
remaining so for long time, 30 x 27 mm, almost dry
and somewhat innate fibrillose being almost greyish
fibrillose at center. Gills thick and waxy, yellow,
not sinuate, rather broad and narrowly attached.
Stem tapering downwards, up to 50 x 7 mm, dry,
somewhat lengthwise fibrous; + hollow with white
to yellowish flesh, not staining. Spore deposit white.
Smell and taste not pronounced.

Distribution and habitat: Apparently common.
Growing in groups on soil on a sun-baked grazed
slopes surrounded by cut-over forest patches.

Use: Some species of Hygrocybe are considered
edible, but yet we cannot at this stage recommend
consumption of this fungus.

Note: The placement of the Lao material depicted
here awaits a more detailed study and it may prove to
belong to another section of the genus as it is drier on
the cap than the typical H. cuspidata described from
N. America. It could also be related to H. intermedia.
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(fofinoaugauanfivta - Potentially edible fungi

Hygrophorus ? russula-complex

ad J o
2292: NUagU9N  Koh nam mak

a woodwax

Suaseednue: mmi‘Junu U:uo:naeiueﬂjzmo ?ﬂg?uu
«ar 990%wD § Uu?immgnmj 9N 09a0905N99,
Uzan‘wmozcmagmsy 22U08NVIY Uaw 3 45-63 LW,
g sﬂwaemmsﬂamg uE UﬂﬂUSUEQUJ’]O‘] numo
Bnnuamlzman (¢~ mgusmﬁmmzog Deunuao.
mneaumjnﬂmau UE‘]U afmasuezn 60 - 70 x 10

- 13(-18) vy, NOﬂj%OUU"lEJUBUE'mUTlU nuumcczmau
cﬁumscﬂgzcujmamﬂnnu amaz’]nnuaammjwan
Lcaa Uﬂgusutﬂumccm wecmccaa eduszddena.
wsccznm 299 waw 28:u2ﬂgn1°m

NIVEENEIIE (15 zneJe'lTa wucmnaegmum QafiD
Fagaceae ¢ ccmm;mquganga mmz"junu‘imu

nauuhls: 23‘to%uéunmﬁmuw’ﬂ?azegasﬁmw Lcasé‘ng
229 Hygrophorus Tuaa0, Tug/tav H. russula s.st.
CUURVLO.

Description: Often in clusters. Cap slightly sticky,
convex, * broad umbo to slightly depressed, innately
radially fibrillose, margin thin, + straight, 45-63 mm,
pale apricot, center somewhat darker. Gills white,
tinged slightly in cap colour, robust, sub-decurrent,
medium spaced to fairly close, becoming reddish
spotted with age. Stem wavy, cylindrical with pointed
base, 60-70 x 10-13(-18) mm, widened just below
lamellae, densely floccose in full length, white with
tinge of cap colour and with some red spots with age.
Flesh firm, massive, white, up to 6 mm thick in cap.
Smell slightly aromatic, not mealy. Spore deposit
white. Taste mild, slightly astringent.

Distribution and habitat: Only seen a few times. On
soil in Fagaceae dominated forests, sometimes in big
troops.

Use: We have not encountered information on the
use of this or any other species of Hygrophorus in
Laos. In Europe H. russula s.st. is considered an
edible species.



Hydnangiaceae, Agaricales

Hofiaoaugauaoiuto - Potentially edible fungi

Laccaria vinaceoavellanea

& 'Y !
2899: UUgPUo29 Nam moon mong

uuaumaamm 281J2‘13U£1J8U°‘|3EEC']£EU111J aa:Uaﬂo
UJ’]UZH‘]f] [(EE> umumaamoneem v:uanno-’nj 10-
40 (-80) LY KT u:nucall‘w mycﬁumoamansag
cijauaogccammaumgeen‘wmﬂzeu “RE L. nu 05
AeBURY Tuasmmzanmowga tae Indudu. na
30-40 x 2 4 Dy, ucan‘wmeouu [(5E mnmamamu

@

&)ZHSUJJOLLJJUE\’)UO U‘]ﬂm%‘mﬂﬂa ] 3']02835\’)U0381J

o,

edugzda99. J’]iJU €S9, 2002"10

3’1‘11][(&1!']8'9‘]2) (#3174 ZI']EJB‘]T% LLﬁllC’]OLJ"ISJ’]iUJ’UJ
C’]iJ\ing)”EZU’I“‘ J’]““VﬂSJC’]OZJ‘IﬂSJTlJC]‘]LOlJSSﬂ [($3]-1
mcaueenmg“ﬁmma €KL LL(’JU’IﬁEJTiJ&ﬁO

nauudlg: Futo Lcmucmumﬂnmemﬂo sxfinSuge9
Laccaria :nn‘m?uel?au u;mmshgzmsa L.
amethystina duveud iRy cuejmnumum}aj
cm?anoaanmsﬂ?mwuaeg dimethyl arsinic acid
(DMA) waz Jguugadio arsenite 9.

a deceiver

Description: A rather thin fleshed, but firm agaric
with distant gills and a rather cartilaginous stem.
Cap is 10-40 (-80) mm wide, dry, with minute, white,
hair-like squamules and radially furrowed-sulcate to
the center. Gills with 5 small gills between the full
length ones, these often undulating. Stem 30-40 x
2-4 mm, lengthwise fibrillose, often compressed;
base curved, foot-like. Flesh pink, sometimes paler
or with a hint of lilac. Spore deposit white. Smell
insignificant. Taste mild. Spores + globose with a
spiny ornament.

Distribution and habitat: Widely distributed in
S.E. and E. Asia and common in Laos. On soil in
mixed forests in strict associations with living trees
- ectomycorrhizal.

Use: Repeatedly reported as edible, but we have
not encountered it in any market. Other species
of Laccaria are eaten, e.g. in Europe, but at least
L. amethystina is not recommended due to a high
content of arsenic, but fortunately mostly in the
form of dimethyl arsenic acid.
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Amanitaceae, Agaricales

(fofinoaugauanfivta - Potentially edible fungi

Amanita aff. fulva (Sect. Vaginatae)

o o . . .
£299: 1200U Khai mon a species related to the tawny grisette

M Ananita

9

Gilled fungi - amanitas

Uuaumuamm osmusa yIN2LRION3, B8ua0au Description: A small to medium sized, brown
[ chaozegwsmuosnmoﬂ WONUPL ke SJO species without veil remains on cap surface. Cap
cc;oomuesmijuiniu?aj (T uammmzumammg, conical to umbonate, very dark brown at center,
gman_] (8~ 'Q‘]f]QJQSUUZUOﬂJJﬂ;ﬁn noqg 45-55 UU dull and paler at Sulcate margin, 45-55 mm. GlllS

creamish, with slightly tinged edges of cap colour.
Stem whitish with fibrils in cap colour, 140 x 9 mm;
annulus absent; volva 35-45 mm high, firm and
persistent, tinged in cap colour.

Augou waz ugjanuawanﬂumﬂeeuwan nIW290
[($5E] u;m‘ﬁsacgonudwanmom 140 x 9 LW,
ogccmowu wsmumwosmg 35-45 uu, G Lo
U89 LY uamanuwamoym

Distribution and habitat: On soil in mixed forests

NIWEENEY9e [ zneJe-]Ta Foludanbtoeslosey with Castanopsis

Castanopsis monsouauvu
Use: Species of sect. Vaginatae are all considered

nawuhle: sefioeey senuuse Vaginatae edible, but we have no information to suggest that
(mSTUmU?Sﬂﬁ”ﬂDQSU Sect. Vagnatae «uufiutoun this species is being consumed in Laos. Utmost
‘cosuzuumaawonLcuuumum‘ia%ma Doa@evaaly caution should be exercised if eaten.
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Amanitaceae, Agaricales

Hofiaoaugauaoiuto - Potentially edible fungi

Amanita cf. ovalispora

Qma: \EQI@"? Khai thao

a species related to the grisette

Juaveaednue: Li‘lmmmmuosnuss (R
cuemgeejavnwee Vagmatae won Fifia was
Dusnitesvmwon, wan no99tgy 110 Ly, 2eUMYI
4E Dusn. fvgao ware DSdiavzdu, Umcmumu
mau 70 x 9 Ly, 292 «aw Unauooeasaeﬁomomn
Uuagzcznan wewsmumnmnazﬂa tar Sihoanly.

NWEENEIIY LaL zne.le'ﬂa: uUafiD Fagaceae.

mmﬁﬂa 2833}53’]1]888) Vaginatae wosﬁunumnu‘m
ccmuueunomu‘m?umo

2&)3:3’10 Amanita ovallspora uwommom
Sulomigy. 2asiuoznmaam Lw:umamg A. vaginata
(2eBona9glav).

Description: A fairly, small thin-fleshed species in
sect. Vaginatae. Cap mouse grey, sulcate at margin.
Gills white tinged in grey, free. Stem 70 x 9 mm,
white, floccose in full length, without annulus; volva
fairly big, + white and greyish inside.

Distribution and habitat: On rich soil with Fagaceae
dominated forests.

Use: Species in sect. Vaginatae are considered edible,
but we have no information on this species being
eaten in Laos.

Note: Amanita ovalispora was originally described
from Indonesia. Similar material is often - in error -
referred to A. vaginata (a European species).

seyruewe - 13Uny payIo)
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Amanitaceae, Agaricales

(fofinoaugauanfivta - Potentially edible fungi

Amanita ? chepangiana

%mo: \E2|2°‘|D, asignaﬂo Khai khao, La ngok khao

o

Juaveruinue: msnaeumgsau wond2ao uar O
ummmmegwemuoenmy Tmﬁm, Uuumg (i3
29009NJKSN (Emo 10 ). wsmumnmu‘fms U9
Iz §290 (v moammmwouzmg 39umoudean
mod&ommzeﬂmu&zﬁo ‘tasamaﬂzﬂu‘cenaﬂj 110 x
62 Lu. Humadiaty wodloodw.

mnmnuma Gy znelaq‘fa Duludatufith Fagaceae
Lcmsowgumumemnu Dipterocarpaceae.

nauudls: Auto war duoazaeluozmao @90 war Fu
§9ge00lunu Caesareae.

§§3m0 Amanita chepangiana %ms,'l‘fu@:ﬁ_guéey
Caesareae 2833’14)28110 Hem|bapha
Lagaawmqmwnsmwnn‘m uwumnauaunuawom
Wudio gas aoumﬂuaiwn.

no vernacular name

Description: A rather fleshy, ivory-white species
without remnants of universal veil on cap surface.
Cap convex, non-umbonate. Margin sulcate (10
mm). Volva big, very thickand white with + yellowish
brown spots. Ring (annulus) white and pendent on
the white stem, attached near apex. Unopened “egg-
stage” 110 x 62 mm. Smell pleasant, not prominent.

Distribution and habitat: On soil with Fagaceae, but
also known to associate with Dipterocarpaceae.

Use: Not known to be consumed in Laos, but
marketed in China as most other species in sect.
Caesareae.

Note: Amanita chepangiana belongs to sect.
Caesareae, stirps Hemibapha, where most species
probably are edible. Due to the likely confusion
with poisonous species, extreme caution should be
exercised, or it should not be eaten at all.



Cortinariaceae, Agaricales

Hofiaoaugauaoiuto - Potentially edible fungi

Cortinarius violaceus s.l.

4 o !
2299 UUINU29 Nam mak muang

a species close to the violet webcap

Huargaeinue: oon uzazmﬂm‘tmy won I;I;U]f],
afagneu gae unmauogﬂm{y i) mn D&&won.
(ouneao Aulguanavdiiu wsgmnmnmgaw naw
Lﬂmcuumﬂgmu ko woviUmaae war § cau‘w

cﬁuﬂuammmmau Ellsﬂ"V'ﬁJ’]&BUUIJJ&ﬂ.U‘WC'lO &02’!0881].

Hudusy.

NIVLENETIY GDE zneJe'lTa
wumwon?anU%u‘tuTunmg

mmﬁﬂa aauounn’mo‘mn‘m‘fuﬂiau €089 EurLh
Tznnmzno?umnu Cortinarius.

289mo: luglau D uasggwomauaunu C. violaceus
i csﬁuLcu%masmesgmamaamzamogmo
O § gﬂnannuwgenmjmﬂn Harrower «ae ezue
(2015) N0 C. violaceus ccunwuma‘cUTueﬂa
sgmummnamwwngja maehgmnmanwnTmJg
gar fnusuiu.

Description: A big, umbonate, dry, dark violet
species with a slightly scaly cap surface. Gills and
stem with same intense colour. At maturity, the gills
stain rusty-brown from spores. Stem club-shaped,
cortina traps ejected rusty brown spores. Taste mild.
Smell insignificant.

Habitat and distribution: On soil in big troops in
broadleaved forests.

Use: This species has been considered edible in
Europe. Generally speaking we cannot recommend
the consumption of Cortinarius species. Villagers
has not indicated it as an edible.

Note: In Europe, two species are often separated in
the complex around C. violaceus. We do not know
if the Lao fungus match any of these or constitute
a third sibling. Harrower et al. (2015) state that C.
violaceus is known across Asia. Based on gross
morphology alone, the Lao material matches well
the original concept of C. violaceus.
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Boletoid fungi

(fofinoaugauanfivta - Potentially edible fungi

Aureoboletus duplicatoporus

2a90: (639cJon Pheung meuak

Juargaudnue: msnﬁeaszm‘mmj €aE
DwonsenSuinau tax Luen zmo:’maﬂg 40 90

U, Lﬁusuinuiag 019 aJULuscml;mum ammuccmg
[($=E> mjmn’ijnmmgcm manJg [(E> ,un,uansza
29009:1?93:\)3 cnszmonmmmj 6-8 LU, §292 Uz
UUJIJ%) cusn:nmo 4y} woaegmaaﬂjauUUanijuaUﬂ
mmmj wounen il mﬁuzegm&qanu
ummsgmg (¢ UUJSJ?) cuennmmu Uﬂnznzsaumgun
D152 0 w1 0y 4Qg_899 5-11 L. 3’]‘]1]1)2‘“7]’1]‘]0
70-120 x 7-16 vy, 291J2°135J0£ma e Umsmw
mmjau [(¢E> Uﬂgmgﬂnssajmtumuaagma
cuemﬂﬂuuaeﬂo ¢ar anvHuasumwon, UUJIJE\’) (4~
mnmumm‘wamoz’]nau

mumnuma (L zneJmTa Fomauuady Twtolunoag
war HuLUn.

navuhls: 535@561?111‘(25?11;0«10.
SE9mo: 2sﬁoﬁﬁumﬁ§m%‘!ejnmu?oa Wu et al. (2016).

a bolete

Description: A medium sized viscid brown-capped
bolete. Cap 40-90 mm wide, convex to flattened,
reddish-brown to brownish-red, sometimes greyish-
red, nearly glabrous, viscid. Margin incurved.
Cap flesh 6-8 mm thick, whitish, not changing
colour when cut, but usually reddish brown near
the hymenophore. Tubes sinuate, sometimes with
distinct teeth on the stem apex, tubes and surface
of pores concolorous, bright yellow, not changing
when injured. Pores compound, nearly round, 1.5-2
per mm and 5-11 mm long. Stem 70-120 X 7-16 mm,
almost cylindrical, solid, viscid; reddish-orange,
brownish-orange, sometimes with faint, longitudinal
streaks; flesh white and concolorous with that in cap,
not staining. Basal mycelium white.

Distribution and habitat: On soil in mixed forests
with Fagaceae and Pinaceae.

Use: We do not know whether or not this species is
consumed in Laos.

Note: The species was described from Yunnan, see
Wu et al. (2016).



Boletaceae, Boletales

Hofiaoaugauaoiuto - Potentially edible fungi

Aureoboletus shichianus

ga90: (tI9US8 Pheung noi

Suaremednue: cenlzemuaouss. wonnoas

7-15 1y, cﬁnsu?uu?m w9, wammuaﬁ
L?Jmmmammumsaj, mm:unmsa 9 dnacy

(S~ mqgasn‘wmzsu LUSUJJOJ’]U’U‘]LT]f] 1

UL, F8U 19 @939 Kar UUJ?J& Luennmo
c:l::nuauan [($~E] mﬂj‘fugegmmpnn uacmsg (¢~
UJiJammmmejweccmaa (¢~ UUJiJ&)wsnnmo
Uﬁnmususwuuuﬂnmm woal]acﬁmmownmjwan
00510 w1 LY €z 899 2-4 uu mnuzvmmo
38-70 x 2-3 vy, 281J2°135J0&m0 ﬂaﬂgznmu [1$E>
uwsmu C:]OlJaﬂ']EOJU Uﬂgmucau‘wmuaajmaws
Cl;il’lﬂ g)mmmmaj 09 mmumg 02UDINIOZU.
wsoenmﬂwmnuwansn UUJSJ?) (¢~
mumnucau‘waeﬂa n9 §u Dnau e UE\)JU [($E%
WJuyo.

. a4 N o e .
nukemsIe &as Hgeala: fonwdady wtulunoag
waE OuLyn.

dad

naupals: J5S yuoafiuto.

2ajmn Wu et al. (2016)
‘munuwwunmwasgawmu tay Hu ©209g/una
(¢~ Uﬂgwumzegw

abolete

Description: A small bolete. Cap 7-15 mm wide,
convex, dry, granulose-warty, pointed squamules,
golden-brown, yellowish-brown to coffee-brown,
paler towards margin; flesh appr. 1 mm thick,
cream to butter-yellow, not changing when cut.
Hymenophore sinuate, pores and tubes concolorous,
yellow, becoming yellowish-brown with age, not
changing when bruised; pores irregular, radially
arranged, 0.5-1 per mm. Tubes 2-4 mm long. Stem
38-70 x 2-3 mm, more or less cylindrical to elongate
obclavate, solid, surface glabrous, sometimes
becoming longitudinally fibrillose when dry,
brownish-yellow, golden-brown to light brown when
wet; flesh concolorous with surface, not changing
when cut. Basal mycelium whitish to cream. Spores
with a nodulose surface.

Distribution and habitat: On soil in mixed Fagaceae
and Pinaceae forest.

Use: We have no information on the use of this
species in Laos or elsewhere.

Note: See Wu et al. (2016) for a detailed description.
It is known from Yunnan and also elsewhere in
China.
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Aureoboletus viscosus

2a90: (t39Jenzngan Pheung meuak kha yao

Juargaeanue: osnuwwmnsa 09 N9, EALIIILS)
uaw wonden. neudossy Ucnewecﬁnucmuazﬂamu
Godto wax Lwewswmacﬁuogtcmomﬁmmueosn
yaugen. woan nmjmg 20-60 by, Goduhnauniu
09 mmlﬁwau cﬁnseg Lcaeluwsnﬂngu
tJOU‘]J’]lf]mEJ‘]U tar Siiogliu war Jooavgaodsua
9 vu. mnu2vmmo 140-180 x 7-10 (UL, 8jo999,
ucusnmﬁgnowzman mew tDon UU&O&’IO
memnuz{]ua

NWLENEINY (L mﬂe'ﬂa Fonaudadu
Tniu‘fumﬁjwanmn
naupdle: dDzyvoaivto.

2%!3[1’10 2xlo A. |ong|co|||s LcuuaoJanU A. viscosus
and Boletellus longicollis Hiamefiugag Logedueunon
(Terashima et al., 2016; Wu et al. 2016).

a bolete

Description: A small, long-stemmed, glutinous
bolete. Hymenophore initially covered with a
membranous, glutinous veil later seen as a cuff-like
ring high on the stem. Cap 20-60 mm wide,
cinnamon buff to orange-brown, paler towards
margin, + wrinkled, very glutinous. Tubes fairly
coarse, olive yellow; layer up to 9 mm deep. Stem
140-180 x 7-10 mm, glutinous, paler than cap. Slime
tasteless. Flesh not staining, tinged in yellow. Spores
longitudinally striate.

Habitat and distribution: On decaying wood close
to the soil in forests dominated by species of Fagaceae
(Lithocarpus, Castanopsis, Quercus).

Use: We have no information on the use of this
species.

Note: Aureoboletus liquidus (Terashima et al. 2016;
Wu et al. 2016) is a synonym of A. viscosus and
Boletellus longicollis is also very similar, but have
smaller spores (Wu et al. 2016).
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Austroboletus fusisporus

Za90: Lc‘gg"vomzﬁag Pheung chuay leuang

Juasyaeinue: LUUEU]OU]UOST]UUJOLUSJ’]
woniusozoy tay gsUummo Wwon nmgmj
44-51 DY, cﬂuaogeou [($nE2 wan uammueen
28U08mi‘111£189 [(§=E> umo&mmnmod m&ﬂgasu
auogcmseu Lijiu&m mgau, D 1 ) °Z1J 1 Ly, uu
gar 899 9 LU. howon S290, Bu «ae uu mau 110
X 7-9 LY, SJoYID UL uwenﬂnau macﬁwamzmj
AudD. 30290 99V.

NWLENEIIY (L zneJaﬂlTa Fonaudadu
TuUsau‘tuTumﬂgwanUﬁn gaE tuEUn.

mnnﬁ?a Uuzunmnu‘m"’fumo €ar Jxnodu.
sJLOU‘ca 2938011&500%&02%%

233:3’10 2511011961951 A. MUCOSUS 028190
[($2E] ersgmUmng Tu websites 2938&11}
‘couumnmuaoaﬂoau

a bolete

Description: A viscid fruitbody, + conical cap,
and ornamented basidiospores. Cap 44-51 mm, *
conical, glutinous, pale brown, margin overhanging
with fine brown dots. Hymenophore rose-grey,
sinuate-notched, fairly coarse, appr. 1 pore per mm,
rounded, 9 mm deep. Flesh white, solid, but soft
spongy. Stem 110 x 7(apex) + 9 (base) mm, with
glutinous-slimy reticulate covering, + cylindrical.
Smell absent. Taste mild.

Distribution and habitat: On soil in mixed Fagaceae
and Pinaceae forests. Known from Yunnan, China
and elsewhere in S.E. Asia (Wu et al. 2016).

Use: We do not know of any use of this species
in Laos or elsewhere. On Japanese websites, it is
recorded with a bitter taste.

Note: It resembles A. mucosus, but the spore size and
ornamentation are different.
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Boletellus cf. obscurecoccineus

2a90: (3930 Pheung som

Juargsednue: msnnsa wangswmgumj
Lﬁusufuﬁm, aaumj, Boaju, 199 31-

34 Uy, Hemon N099:99 7 Uy, §299 4w

D8 wo9duenotoman. c:lamggwu acmsg, Du, U 3 )
0 1 Y, €aE 892 7 LU GaE Uq]ua nau 60-75 x
4-6 L, mousymmgﬂnau NILNILNOIIERN, Sa90,
u:au‘wmmejﬂnau mJU:Lst J0g90 o9u. aed
Bseynauaogeao. 0I9E(RAUALNO9N0IWLION0I
noaga 3.

! d ! o o v
NIULEINEINY (T znguleﬂ‘fa: iHooauduluyan.
nauwdhly: Jeuzudiniu.

2agmn Boletellus obscurecoccineus_
wumemmﬁzﬁucmﬁ 1914 (az noaunauSeao.
Also Zeng u;:o'v Liang (2011) «de Wu s
ezvz  (2016) Tmnmuoman‘wmnmwaeﬁo
Tnmomgmocwwmmeg iuen'«mnww smgasUu
1-2 O 1 L. maaLayaammgaaﬂumomamu
naﬂgcmﬂnu 2,3. mamgmoaawumnanmmwm

Velly (e mlwul;’ijuaumﬂml

a bolete

A rather small bolete. Cap almost dry, convex,
bright orange, smooth, no radial structure, 31-34
mm. Flesh in cap 7 mm thick, white, tinged rose esp.
towards epicutis. Pores yellow, round, ca. 3 per mm,
adnexed, 7 mm deep, not staining. Stem 60-75 x 4 x
6 mm, covered in small red squamules; base clavate,
white, + rooting. Basal mycelium sulphur-yellow.
Smell indistinct. Taste mild. Spores faintly striate,
Q ca. 3.

Distribution and habitat: On soil in Fagaceae
dominated forests.

Use: We have no indication of it being eaten.

Note: Boletellus obscurecoccineus was described from
Java as early as 1914 with a white stem base. Also
Zeng & Liang (2011) and Wu et al. (2016) gave the
basal mycelium as white. It is clearly yellow in the Lao
material. Furthermore, the pores were given as 1-2/
mm, i.e. coarser than here, and spore Q as 2.3. The
material should be studied further and sequenced. It
could represent an undescribed species.
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Sutorius sp.

4 & &
2299: (390020 Pheung set khem

a bolete

Uuaumaanna L?Jmmmmjawomu 3)1]‘1@']‘11]!103
U UJULﬁuawwﬂg‘comwennmmu won
nmjmg 50-60 WLy, c:lo:cmg Uy ammnseu
mesnnmeen‘wmweu JJEJSE)U‘USEJI:’)QU]?BUUJJOJ’]
c:lomgg)waau Diues war Du. nau §]omo
DiFo wax cau‘waeeunmﬂaaumy :uazman [($=E>
miJUJmijiJwﬂneumj‘tom memumuauagnmj
Lau‘wmuosnauagﬂn U0297999. 02NV kAL
ODfuHiwuuey.

! d a A Ly
NAVEEINETINE GRL mge*ﬂa: (Honeaaahotyludatun.

nawvdhls: wonSadesuuuleoaiuto
golniuBueaslooduIu.

2ajmo EJSUUUCMUU‘]f]EJﬂ‘]lJ'Qf]E]‘]EJE] Sutorius U’l‘]EJJ’]O‘]
Suullellus myemu S subamygdalmus e S. mendax
znuummmg)elmn msgumnanmmumuawu

Description: A bright brownish-red and promptly
blueing bolete. Cap 50-60 mm wide, dry, fairly dark
to pale brown and paler towards margin, slightly
felty with thin slightly overhanging margin. Pores
flame-orange, small, roundish. Stem densely red
dotted-felty, paler at apex, + cylindrical. Flesh in cap
and most of stem white, quickly stains fairly bright
dark blue. Flesh at the very base of stem purplish-red.
Basal mycelium slightly purple tinged, but very pale.
Taste mild. Smell insignificant.

Distribution and habitat: On soil in Fagaceae
dominated forest.

Use: We have no clear indication of it being eaten,
though some are collected by Chinese traders.

Note: The absence of reticulation points towards
Sutorius rather than Suillellus. The very similar
S. subamygdalinus and S. mendax have + a more
pronounced reticulum on the stems. It should be
studied further and sequenced.
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Strobilomyces mirandus

Ba90: L%ﬂﬁ‘]mﬁj@ﬂ Pheung than leuang

Juareaeinue: cﬂuc%gaaﬁmﬁmen%nfﬁej,
Howonudod uae ueeymoﬂeeuwon

won n099:89 200 L, Tmﬁag €E
Uunagmgu:uan acgjsf] LAy ULJ’IOEfleQUJJs?)O‘]DﬂE]U
uaeamoﬂesuwom caogmgasu Wodaia tay
UJucijus)m Dowes, Du gar w99, Bofunau
KL QU9 tmanaugae 3 wmgcaoogncmon

mn 120 x 11 x 14 v, 8]O89ID Ky ommsg,
Uaunuﬂnau Gaw (ONSen Wufio, nawoen
TIO°13 Lo mz;mm (Wonau 290 waw UJaJm
cuen:nmo OﬂncijJuni‘Juaccojaﬂ gz nawudoh
Sunoaludemwon. oeninfindodstoudesaduny
Wan zygomycetetous.

N II&‘!T]B'Q‘]EJ [($312 znsJe']Ta

mom'«mama‘cUTnUﬂUsau‘wn (e ‘tuccUnTumuaamt’Ju.

Ge «az Yan (2005) DuoabnaunzaauBohav.

mun‘ﬂa asnmefj Strobllomyces aanmﬂsnu‘m Lcm

wamsqu@ué‘lnmumnm“ﬁa 2sgasmn‘tnma mgmu
Py

mnwumﬂgmcmuuzjaammsnmmy

a species related to the old man of the woods

Description: Cap about 110 mm, convex, non-
umbonate, rich yellow with appressed darker,
angular squamules; margin with triangular yellow
teeth. Hymenophore grey, staining sooty black; pores
rounded to elongated near stem, sinuate-notched,
decurrent and anastomosing to annular zone. Stem
120 x 11 x 14 mm, cylindrical with curry yellow,
woolly covering, breaking up in girdles; clavate base
darker. Flesh in cap white, staining black; stem base
black when cut, above staining reddish then black,
darker than in cap. Fruitbodies often infested with
zygomycetous moulds.

Distribution and habitat: On soil in rich broadleaved
Fagaceae dominated forests. See also Ge & Yan
(2005), who reported its occurrence in China.

Use: Species of Strobilomyces are apparently edible,
but we have no information on the use of species
in this genus in Laos, despite being frequently
encountered, though rarely in larger quantities.
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Strobilomyces cf. seminudus

2;1'10 l;t’ﬂf)nﬂil Pheungthan

uuaumvan:us Lﬂunmgawmmucnoammum [($E>
Wenendzao. won mﬂgmj 100 Ly, woccznj [($nE
ccmmfjmm‘fzna uam VAOIVOA :cmzuucaamjomzﬂa
29V Dusvusy nagg. woaﬂgavugxcm [($~E
Ny, mau DiFo wae cm‘cammmauﬂmuumjccww
mmmonegzman cuemm{]nciﬁumog ccaommﬁuam
Phulane. Soga0osu.

NIWECNEINY KR zneleﬂ‘fa
FoneaaefiotludaUeBotun car touun.

mu:u’ﬂa cﬁnasuomm‘m
gowanSad cueudlnBuluao.

8o . . o~ =
289(N0: Strobilomyces seminudus WUN20N260)
s9u3 Us;moﬁq:u. Hogagamnanoneginaudgduaan
naudnganauniueiiu.

a species close to the old man of the woods

Description: Cap to 100 mm wide, dry, with
appressed, fairly big, sooty black to brownish scales
revealing a white colour underneath; margin more
or less appendiculate. Tubes greyish, fairly coarse.
Stem felty-rugose, greyish, with constriction just
below tube layer. Smell faintly metallic. Taste mild.
Flesh stains red then black.

Distribution and habitat: Found in mixed Fagaceae/
Pinaceae mixed forest.

Use: Although possibly edible, we have no indication
of this or other Strobilomyces species are eaten in
Laos.

Note: Strobilomyces seminudus was described from
Honshu, Japan. Lao material should be confirmed by
sequencing.
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Tylopilus cf. brunneirubens

4 P e .
82299 (EI9WUNIVRNY  Pheung mon kan lai

u:uawmvamm 09N2LYVINNIY KE
osanUJiJc?jnammu won Tuuac);] 09 waquecmcnaa,
no99 50- 80 Uy, 29112°13m{]a wegu Suhnau

29 vhnauiiu tay magnmeen‘wmﬂzeu .
umoaq}anmi’]wmv (T GoToNLONSONDAILN,
mszm:m woU € I;E‘Juuau 290 4e
UJucﬂnammmmu womggw GoFunaw
(DRI02NVO, Y mmu?nuﬁamuwsumzaa
mananaaﬂa na §00iy «ax UJn:EjiJammmmg,
zm;i“luylju 1-2 8 T 1 Ly, 90 10-15_uu. N9 10
X 8 15 LU, SJama g mmuaeu mﬂmmmau
ccmzﬂa : LmeﬂUU‘IQﬂﬂU umwslf]&)mmuzammo
tLE’]J’]C’]‘]‘_)J’]lJZﬂOJ"I‘]lJ (e~ Lﬁuammnmuag‘wmﬂmu
UJmﬂﬁug)mmucmg n9 vhnausy, (Uenonuuy
4RE YU, agﬁa mnmnucaw‘cwmaqwug
A029029129924.

NIWLENETY KoL zneJe’ﬁa
Fonsansitotludatvaun wae Yoo,

Y &
da ¥

mmﬁﬂa w‘]wnn‘mmegmnuaoameeu coSadns
um’ganuaaﬁuou

oy o a4 a o &d !
2&:]“’]0 mﬂya%ﬁnﬂmaﬂga ({83}~ 5U28323‘4’1101JU551J1J81J.

aonumuanmmuwnmm Tylopilus brunne|rubens
ccuuwummemm ajgnviu (¢~ awaveycwumnwu
(Wu e azue 2016).

Description: A medium sized brownish staining
bolete. Cap * convex to applanate, 50-80 mm wide,
slightly viscid when wet, brown to chestnut-brown,
paler towards margin, concolorous tomentose
squamules, minute cracks with age; flesh solid +
spongy, white, staining + rust brown. Hymenophore
adnate in younger fruitbodies, but depressed around
apex of stem when mature; surface whitish to
pinkish, staining + brownish red; pores angular, 1-2
per mm; tubes 10-15 mm long. Stem 10 x 8-15 mm,
cylindrical, pale brown to dark brown, but whitish
or yellowish at apex, upper 1/3-2/3 with distinct
brownish reticulum, turning darker brown towards
base, staining brownish-red to rust-brown; flesh
solid then spongy, white. Basal mycelium white.
Taste slightly bitter.

Distribution and habitat: On soil in mixed Fagaceae/
Pinaceae forests.

Use: Could be edible due to its mild taste, but we
have no firm information on this.

Notes: There are several very similar species, and the
pictured material is with uncertainty placed under
this heading. It should be sequenced. Tylopilus
brunneirubens was described from Singapore and
reported with detailed notes from China (Wu et al.
2016).
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ogzn‘mma?mueﬂmu Wogawnenu tar ey As mentioned in the introduction, many mushroom
wWutio. vaggeliodlioazdunay tav 2%0911561&1::53 families and genera contain species that are
fotan, LmocﬂuaﬂLmomnmomnwomnmgchJEJ poisonous. Some species are mildly poisonous,
‘Zugwmj Amamta 3w, 12 251)0293 Amanita whereas other species are deadly. Worldwide, the
nnfaocﬁmmmmumo tar 6 gedocuudulvwanlodu mushrooms causing most fatalities belong to the
3u: A. fuliginea, A. exitialis, A. subjunquillea var. genus Amanita. In China a total of 12 Amanita
alba, A. cf. pseudoporphyria, A. kotohiraensis, A. species has been listed as deadly of which six species
neoovoidea, «ax A. gymnopus (Chen (2T arvx are from southern Chinai.e. A. fuliginea, A. exitialis,
2014). Zb’lJOLQ*IUUTI’IIJ&U&?JTIUZBNOZHTIDEO A. subjunquillea var. alba, A. cf. pseudoporphyria, A.
kotohiraensis, and A. neoovoidea (Chen et al. 2014).
azwawﬁnmznueunuwo ccmu&uannuaenmmnu‘m. These species have mistakenly been confused with
%9009 DIBHFavnsundofiDhosenaandio edible species.
mnﬁu‘co wamsamegmmmmmmn“ﬁuccmaagvum
fdgulo wax AU, A number of other species from other families are
also deadly, but less likely to be confused with edible
TumazzﬁjaungsneuoayasuoLmomuwo uay species. Notably, there are no way of identifying
EIQOOWQBUZUO NWINISAWY (kT gmm?wmo poisonous mushrooms from non—poisonous
k0awET90R Y. mushrooms. You have to be able toidentify individual

species, both the edible and the poisonous.
"Zuma22ﬂgaunwneuoaaawocmomuwo waE

8‘10%qu mwams‘]wu waz Fnzaluaao The following chapter contains a number of

ccmmyayjuauun poisonous and potentially poisonous mushrooms,
we have encountered and studied in Lao, but the list
is not complete.

a) Amanita fuliginea, b) A. pseudoporphyrea and c) A. cf exitialis - aﬂuasﬁmzﬁﬁzﬁoéwusg

Three species regarded as deadly poisonous.
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Amanita concentrica

ad ' .
£2990: 20190290  Khai nam khao

u:uawmvamm mmiﬁlunu‘fzﬂy uaeﬂogﬂaﬂg,
osmmmec?ﬁluammuun zma:lmmjmﬂ

110 Ly, oenn WONUIUBDTINDIY UQE

Bowjy «ar 2evwongyzy, Dfioduzwyju
elwn?jmmoesuawmgzmon U9 29U, 29U

Dusn. nuni‘iuaaﬂa [($E UE’]OJ’]UJ’]‘]U

28unYI. muagme uag D FHodu 9 wno §
mwnaﬂaﬁnumuaogmamu 1$aE> Uuagczmouzﬁwcmg
[($E> umnoan (Bulb) naag Lijnsmay Aeilusedsa
i g)sUUUJug)Tanazmy Melzer.

m

NIWEENEIIY KoY zneJe'lTa moc’i]nnu‘fznmmjom
‘ZUUﬂmu‘EunTnmnn Fagaceae WSy wummcmumn
Quercus UaE Castanopss i3 Umqu%JUal;momUﬂu
(ar SuouEis.(Amanitaceae.org).

nauuhle: Fudto war IDnauFtuRuiosUzgadumneg
3
Hu.

289mo: Ddoafugelofddio Amanita muscaria -
Ve J
coudiongdlutan.

no vernacular name

Description: Entire fruitbody ivory-white, but with
age it discolours somewhat cinnamon buff. Cap up
to 110 mm wide, soon applanate with raised, highly
pointy isabelline scales in a concentric pattern;
margin sulcate. Gills with jagged (serrulate) edges,
completely free. Stem very tall with 9 or more distinct
girdles, without a distinct ring (annulus); base
club-shaped. Spore deposit white. Spores inamyloid.

Distribution and habitat: On soil in big troops in
high quality broad leaved forests, dominated by
members of the Fagaceae. It was described from
Japan under Quercus and Castanopsis, but is also
known to occur in Nepal and northern India (see
Amanitaceae.org).

Use: Presumably poisonous and also avoided by
local pickers.

Note: Apparently a relative of the poisonous fly
agaric (Amanita muscaria) - arguably the best known
fungus in the world.
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Amanita virgineoides

& ) ! . .
ga90: taudnaunaulme - Khainam than yai

Uuaveseinue: Lijm’zﬁo‘céﬂ%ﬁﬁoanéenéﬂg

e wax ajgﬂaﬂg wan N299tH9y 155 Uy,
mmijnmnmﬂﬂeen [(EE> 2SUL81J21J JJL:’IOLLUIU&jﬂ
2ﬂgmadmawon Audau, mozn Umonumu nay 200
x 30 Wy, umimgﬂ‘j 60 x 50 ww, DfodHumwon.
mlesgosmmgw (o 9. Awivgzd F290.
mUuUJuaTn

mumnwﬂa [($~E7 znsJe'ﬂﬂ TuUﬂmsmlsouauuumu
\EUT]ZJ'I"]EJ

nawualy: Hudto wae Sufveyefivaduio § Rudto.

wonSatweuhoad) IRy,

23:]::’10 ?JJUU]‘]SOU]EJUU tay PHUHTU caw

Aag. Bufinaasgauoaifioloy Wang ay avuy
(2004) war Li tar ezuz (2005) gonoaly Uiz
Amanitaceae.org oabnauzaslunegao war Suaaeiiv
A. virginea «aw 8“10’%1L?jﬂJG’]OOJOﬂiUTIJZOU]BEJ“l&ﬂO

no vernacular name

Description: A rather large ivory-white Amanita.
Cap up to 155 mm, soon applanate, covered with
pointy and persistent ivory-white velar spines. Gills
cream, * free. Stem up to 200 x 30 mm with a basal
turnip-shaped bulb up to 60 x 50 mm, covered with
+ evident pointy velar squamules. Smell in older
specimens sour and unpleasant. Spore deposit
whitish. Spores amyloid.

Distribution and habitat: On soil in fertile forests
dominated by Fagaceae.

Use: We strongly recommend non-consumption.
Depending on the source (see below) either
poisonous or inedible or edible.

Note: The species was originally described from
Japan. It is also known from China and South Korea.
It is given as poisonous by Wang et al. (2004) and in
Li et al. (2005), but on Amanitaceae.org it is shown
for sale in a market! Based on the information on
Amanitaceae.org, it would appear to be very similar
to A. virginea - also implied in the scientific name.
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Amanita cf. melleiceps

2a90: \EZII;S’J]OLLQ'_U Khai ket paeng

no vernacular name

Suargaednue: cﬁucmomuoenues WONNDIY

18 ww, Sunles, 291J2°19mmg, ussgt;zsmma Ya
ccmzeumﬂmg, ﬂnaumaymocwgazﬂaqu 8o
cﬂwammnLmsgmnmg‘wmﬂzsu 28U0SNI9L.
Augeueey, Gofunau@nusy. nau 50 x 25 (Y9)
x 45 (9naw) Lo, Fau, Goajy § DBuuagusu
(892909 Houavndgwou. HUOLs?.

! o ! a o o ' day ¥d
wuemyIne ks hgeals: dodiobuludanbiunlvoe
NU Fagaceae waw Uauun.

nauudls: Amanita melleiceps «uuB@o (Yang, 2015).

éagmn Amanita mellelcep Umumcum’aﬂnQUM [($5E]
wumgmn‘fmu% 2asummmemu A. elata Lmuaasu
znTanJ [($E smamm (Luﬁu Amanitaceae.org). SNz
muuawwaﬁgcmgqum%nmwﬁgqo

Description: A small species. Cap 18 mm, convex
with slight depression, striate % to center, dense
covering of tiny white squamules, yellowish-brown
at center towards; sulcate margin. Gills pale cream
adnexed (not free). Stem up to 50 x 25 (apex) x 45
(above bulb) mm, cream; surface smooth to finely
pubescent with remaining flucks, possibly from
annulus. Smell insignificant.

Distribution and habitat: On soil with Fagaceae and
Pinus.

Use: Amanita melleiceps is regarded as poisonous
(see Yang, 2015).

Note: Amanita melleiceps was originally described
from Japan. It is common in S. China. The very
similar species, A. elata, is bigger and has longer
spores (see Amanitaceae.org). The above description
is based on only one specimen.
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Amanita cf. exitialis

ga00: Y22908%0  Khai khao phit

Juareednue: Li‘juawomuosngawmmg 09

e waw unU&)eLﬁnaauomuoenzswmmj 09

e wae Dfvdaao. wan?nu?ag magowy9,
wonnmgmg 100 LW, Gowme, 29V02NUY €Ay
LD Lcm29112°13?s13&3 u%auﬂndmjwon 203
WY (T JUICVVY (e Dg8udu. naugzman 120x15
LU, §299 €T uogccmouzﬁucnwmam?ua Lar §299,
monumuaaumﬂnnunu L:usmau [(6E> osmjzﬂo
uzyamuazﬂamumnmu (Volva), D) U U‘)ﬂ, nmg
25-30 x 20 ww, 281J2°13310°130°11JLU13 Lnsmenamo
oanJmijummSj Lusnn 5% KOH. Audu.

NWLENEIY (oL mgea‘fa: ‘Zwﬂmu‘cun"lnmaqn
Pinaceae «a¥ Fagaceae.

nauudle: Jlosaewss.

[ €Y) o~ o O = S
g9mo: Friivmddotwanlodu 9luouty

. o daa co ~ @ o
Amanitaceae. org.2elO0NIF2920WOSIVESIONUO (Y
Q0WH9 A. subjunquillea var. alba, A. virosa Gaz A.
pallidorosea.

no vernacular name

Description: Medium to large, white fragile species.
Cap convex to applanate, up to 100 mm, dry; margin
thin, non appendiculate, white to cream tinged at
center. Gills crowded, white to cream tinged. Stem
120 x 15 mm, white with concolourous membranous
skirt-like annulus, attached just under the gills; volva
boulbous, small, 25-30 x 20 mm, with slight flaring
top. Flesh white. All parts stain yellowish with 5%
KOH. Smell not significant.

Distribution and habitat: In Pinus and Fagaceae
dominated forests.

Use: Very poisonous.

Note: Described from S. China, (see Amanitaceae.
org). Nearly all white Amanita species are very
poisonous, including A. subjunquillea var. alba, A
virosa and A. pallidorosea.
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Amanita fritillaria

Ba90: Y2(fiaf9uon  Khai thao langtaek

U:ua)umuanns Lﬂuagnomuoanesmmmj
wonnmgmg 50-100 wy, Svhnaucia cax
caumﬂgmgzman Bmuoamﬁsmumenammmw
Lﬂnmousama‘w 2oudgoY Lcmtmmﬂnsey?my
Augeao. mnnmgmu (¢~ sJoen‘EUszw 280090
50-100 x 3-9 Wy, 8nﬂumaymouswi‘jumj, gmnﬂ 09
mmwapmm mcnmmmewemuoen mumud(Bulb)
N299 20 25 Uy, aamzng.ummznmmqmnewemu
oenmmg

! oL P oday g ,
nkemeI9e gay Hgeals: ludadbiunluoeny Pinus
e Fagaceae.

mmﬁﬂé:l Amanita fritillaria
fnduiinoadiiosawrsyluiu (Li 42z esuz 2005,
Yang 2015).

8o o~ 0O _Go A a
289mo: Tunhdofiduiny Kz nuateiiotuluiu.

no vernacular name

Description: A small to medium sized species. Cap
50-100 mm, brownish-grey with darker center,
covered with darker brown velar remnants as small
warts. Margin non-striate. Gills white. Stem clavate,
50-100 x 3-9 mm, covered by fine greyish to olive
brown floccose to farinose veil remains; annulus
membranous, upper surface whitish, lower surface
greyish; bulb 20-25 wide; upper part with broken
girdles from veil.

Distribution and habitat: In Fagaceae and Pinus
dominated forests.

Use: In China, A. fritillaria is stated as poisonous (Li
et al. 2005 and Yang 2015).

Notes. It was originally described from India and
widely distributed in China.
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Amanita sculpta

8a90: Y2ouaulme  Khai nam yai

Juareednue: LijauLmotaaasiuomumen?mgmwmgm
ml‘tu wondFokyy (e moeemﬁs zmanmeonu
4w Uwsemﬁuinuim K ngweosmm
mﬂjmg 300 wu, 2euaendusuiiund «Ir §292
mcnowmzﬁsmuosn Au &)2"10 “e Dyag, Soaotiu
[($NE] UJiJcijiJammmmj naw :Lml:umm Tzngmf] 500 x
25 Y, cueosnmyﬂ‘tu i mumu (Bulb) Tmy (65>
ususagamownmm J’]O‘]ﬁ)tﬂ‘_) 60 LW, umomajwoo
3umaneeuaommgasgmn ogcumammneemﬁnaww
(65> momuzeuosn weoenUJ:ucﬁ:ummg (¢~

Eijl]&l)@f] ﬂU28U2‘]f]EZJZUIJCUU‘) &OZ‘]OQ‘TSJCJN (ERAL TN

meuoemcmg Li‘ju&mmmmjwooen 09 $0% wax
UJiJawsnnmtm

d ! ' g
1’]‘]1][[&11’]8'9‘1&1 [($31 ZI]EJB‘]T%Z ?UU‘)C’)BJ;]?JJ’]

20UF LYY,

¥

'
o

nauvdlg: Audto wodbzyunaudosaudo.
Susauaodudioto.

[ 4%) . ! o dad& o o

2890:; Amanita sculpta uugeloNDauna o
o A¥a

oxlU uay Wudiongs.

no vernacular name

Description: A huge - not to say enormous - Amanita
with an almost woody texture and at least 5 mm high,
brown, conical cap scales, which fairly easily detach.
Cap first rounded convex then applanate, up to 300
mm wide; margin appendiculate from the white
veil. Gills free, rather crowded, dirty white, staining
reddish-brown. Stem massive, up to 500 x 25 mm;
flesh almost woody; bulb huge, turnip-shaped, up
to 60 mm wide with velar girdles esp. above bulb;
annulus breaking up in cottony patches and partial
veil also adheres to cap margin. Flesh stains red,
then purple. Smell somewhat rancid. Taste “vegy”,
astringent. In dried condition entire fungus is
vinaceous brown to almost black, staining hands etc.

Habitat and distribution: On soil in fertile forests,
dominated by Fagaceae.

Use: Inedible, but we have no genuine information
on its toxicity. It could be poisonous.

Note: Amanita sculpta was as originally described
from Singapore and one of the largest known
mushrooms.
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Amanita cf. rufoferruginea

2a90: féﬁﬁ@ﬂm&)ﬂu Khai leuang yab

ﬁuaumvﬁnns Lﬂun’uﬁo‘céaaﬁoﬁﬁmen“lmé €E
Uammugjomm wonﬂnauoogmgmomgj
fifoamidieyuoen tax me‘wweoemm
JWoNUIUSeN (v 2900110:’1&3% ko mmgzman
28uLwon umgmomgg &mmwzpzmmnmmmwe
NUOSN ta ussal;zgm uar Ju. Hudeao uaw
S8oFunav. m:unmgmu (i SJO?U\iUZn‘]U‘]El
E’:’Jaammuau Bnauoogmmuamﬂuwg

ammu%]amm fAuNIU (Bulb) {Jnauoaymgmmmgg

Nfon EEJQU’IJJC’I@ﬂ C&DYEJU]"CWUT]‘]D%Z‘]O

mmmnswa Y zneleﬂﬁa ‘Zuuﬂmnu Pinaceae
m’qnaunou ENE ﬂﬂl;fﬂ‘]

:nﬂuu’ﬂé: Amanita rufoferruginea
Dionaunauacggaugeg Hongo ax Youkin-no-kai
(2001).

Yo
&

aajmn womsﬂvaeaccu‘h“ﬁnmn?macmoawo
Seo wamswgucmnasumuaﬂaswmaanu A.
rufoferruginea. aonunﬂuUJumJunu A. siamensis, Tl]
Sanmee «ar azuz (2008). SUEEU‘]UU‘]")‘m&Bf]mOU‘]f]

no vernacular name

Description: A rather big Amanita with an olive-
brown, powdery universal veil and a thin, white
annulus, which is quickly lost. Cap soon applanate,
orange-brown; margin olive-brown powdery from
veil, + sulcate-furrowed. Gills white, + free. Stem
clavate, orange-brown, covered in olive-brown
powdery veil; base with powdery remnants of veil.
Basal mycelium white.

Distribution and habitat: On soil in disturbed,
partly burnt over pine dominated forests.

Use: Amanita rufoferruginea is poisonous according
to Hongo & Youkin-no-kai (2001).

Note: We hesitate assigning this name, but so far
we have found no better option. It should also be
compared with A. siamensis (see Sanmee et al. 2008).
The photos are from two different collections.
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Amanita aff. pantherina

o ' o 4 .
2299; 1200909210090 Khai nam tan saket dao

Juareaeinue: wonmenasumjuea nmgmj 45
U, &2Jacmef]c2u NAVHNI G, Uaeyaeymeeuwon
cﬁsmuoemmnesmﬂumoazﬂo LISk &meocﬂmma:n
Uﬂgmmﬂnsmascumu fuudeao uax

OBoFunau. m:uu%zmmmg 80 x 8 LY, 299

(¢~ uogccmauuucﬁuccan 4e maetdBeoenan.
umnmummﬂg Gy Uwsamu (Bulb) YsuYto, 20-24 x
16-22 L. n:uuwmg

! ! a o o ' day Yo
nkemEIe gas fgeals: odiaduludadibtonly
©enu Fagaceae.

nauhly: ea09biio.

£59mo: vl BuleoawanedipaefiugeDofiddo
luglau A. pantherina. Tutouts Amanitaceae.

org Yolmehusubon umnav&uw%“ﬁmmomu
aoumgcmoawo?neﬂagaum A. subglobosa A.
parvipanthera, A. pseudopantherina ¢y enj gzl
Amanita subglobosa Uosmn‘fmsnmmaehgwnmo
L monummw:n 2asiuo A. parwpantherma
uaaumymmgo Lcmu‘cmmonummczm gxlio A.
subparwpantherma umwsgmwnm

a species close to the panthercap

Description: Cap rather small, up to 45 mm wide,
dark olivaceous grey-brown, hardly sulcate at
margin, universal veil over entire surface turning
into discrete, small, greyish-white, somewhat conical
squamules. Gills white, + free. Stem up to 80 x 8 mm,
white; annulus non-striate, rather fugacious; bulb
marginate with girdles of veil, 20-24 x 16-22 mm.
Smell non-distinct.

Distribution and habitat: On soil in rich broadleaved
forests, dominated by Fagaceae.

Use: Presumably quite toxic.

Note: Superficially, it matches very well the poisonous
European material of A. pantherina. Amanitaceae.
org, however, mentions complications within the
group, including the E. Asian species, such as A.
subglobosa, A. parvipanthera, A. pseudopantherina,
and other species. Amanita subglobosa has bigger
fruitbodies, than the material shown here and is
associated with conifers. Amanita parvipantherina is
close, but would also appear to be conifer-associated
and A. subparvipantherina is more yellow.
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Amanita pseudoporphyria

%ma: ‘téu"iwasveﬂo I Khai mon khob khao

Uuaumaanns Lijmmo‘t:amueazmﬂmusmmj,
zm:mammmzm [(fnE &Lzunawmguwan ueuﬂnau
Zl;UOJ’mO‘]‘J 40- 50 Uy, 2suzmo:nug;sy uw
Uessamamoﬂ Audeao, Umonomu naudeznan
65-75 x 7-8 Ly, U?‘U%?ﬂOBOQUZﬂO\EU cﬁnsusJoaﬂo
mnmnnma ogccmamaeg [(¢=E> mﬁaanumgaagmu
Lsemumnmuazﬂo 2euagncznamnuneen Dezman
13-14 x 21-22 vu. azUnﬁusu‘tesaama

NWEENEIY Ly znsla'ﬁa neaaeluwanaietay,
wanieduine, CIJU‘]SU §JU1J wae Aaflo. mmmgﬁufﬁ
uamueouauunag?nmwo“ﬁumﬂgwom}zmm

nauuhls: UmnmagﬂnmLijmuommmn‘tam
Tou Kirchmair et all (2012), Tneswm?mou‘ta
Amanitaceae.org N100aRuto. wondadwusuhloRy.

23}3:3’10 Amanita pseudoporphyna maa A
manginiana sensu W. FE Chiu muawmusus‘)gnu
Unaganuawo‘fmu’wmwﬂnLzms\tzn A. bruneitoxicaria
Nesuwonidens chJ Thongbai «az azue (2017).

no vernacular name

Description: A medium sized Amanita. Cap
brownish grey with a darker center, finely innately
fibrillose, 40-45 mm wide; margin white with velar
remnants, non-striate. Gills white, + free, white. Stem
65-75 x 7-8 mm, finely fibrillose, white, cylindrical;
base bulbous; annulus striate, highly placed. Volva
limbate, white, with few flaring margins, 13-14 x
21-22 mm. Spores ellipsoid.

Distribution and habitat: Also known from N.
Thailand, N. India, S. China, Nepal, Japan, and S.
Korea. On soil in rich broadleaved forest dominated
by Fagaceae.

Use: Reported to be poisonous with risk of damaging
the kidneys by Kirchmair et al. (2012), whereas
Amanitaceae.org states it to be edible. We do not
recommend to eat this species.

Note: Amanita pseudoporphyria is similar to A.
manginiana sensu W.E Chiu, which has broader
spores. It is also similar to the toxic and newly
described species from Thailand, A. bruneitoxicaria,
which lacks the white cap margin (Thongbai et al.
2017).
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Amanita sychnopyramis ?

o ' o o .
2a99; (20099200090  Khai thao saket dao

Juaveaeinue: wonasnmgnea ammmm u;zﬁj
ugcgm Dnauoogmmccmumm 2eumlonuway fv
Umcmvmu S99, 2eunuyu naudBodan0 wae
umunmg (Bulb), Uuwsmumn ummacmﬂnau
ogccmonmey 2euumomou AU «r dogan
Jtog9mo.

muumm'qw [ zneJe'lTa Tnonmummsmﬁ:un G
ccUnmnmm

mmﬁﬂé: Amlanita synchnopyramis
WudiosuesggIulos Li wae azue (2005).

8o g g g @ .
289(M0: woanzouz99a9ge A. pantherina &g A.
subglobosa koo naUNIUOi2oy.

no vernacular name

Description: Cap rather small, grey-brown, dry,
sulcate 1/3 with grey distinctly pointy squamules;
margin not appendiculate. Gills white, + free, edge +
serrulate. Stem whitish with bulb-like, non-volvate
basis with girdles of small, slightly sordid squamules;
annulus small, edge squamulose. Smell and taste
insignificant.

Distribution and habitat: On soil in rich burnt over
forests of pine and broadleaved trees.

Use: Amanita synchnopyramis is regarded as
poisonous in China (Li et al. 2005).

Note: The cap somewhat recalls A. pantherina and
A. subglobosa, but the stem base is not marginate.
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Leucocoprinus fragilissimus

ad 2} . .
ga10: UNYJULEY  Nok young noi

Huareaeinue: umenmgmw [(¢=E> mmﬂy
umomgcﬁmwj mmeg 2jo29V Bnmuwon [(E5E
N9, wan 1299t89 20- 40 LU, U999 €e TUgmg
nay 80- 150 X 2-3 Uy, 291 (A uagccmanﬁuammg,
mjuosnnmj

muu’ﬂa maaedlionaediu L. birnbaumii.
nmugmu2sm}m €ar Yeduauesgoen
cuudgaaeinauds Swn.

233::’10 uawosuamﬂuoenacmej 2Jo
codoenfilnenon wax Uacmejnaﬂ Leucocoprinus
fragilissimus maaesgmocmgwan Lﬁususwnunmmn
QBUQmUﬂUJUtﬂJU

a dapperling

Description: A hyper thin-fleshed, fragile species
with more or less yellow colours on the granulose
cap and stem. Cap 20-40 mm wide and slightly
translucent. Stem 80-150 x 2-3 mm with a delicate,
upturned ring; base widened.

Use: Likely to be poisonous, since it is a close relative
of L. birnbaumii. Considering the size and amount
of flesh, it is not likely to be consumed.

Note: There exist a few other sulphur-yellow species
of Leucocoprinus, but they are somewhat bigger and
often more yellow. Leucocoprinus fragilissimus has
more prominent round element in the granules on
the cap than comparable species.
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Leucocoprinus birnbaumii

ga90: 58112’183&51:83 Khon kong leuang

plant pot dapperling

unaumaanns uoamijnmmegepeeumgwm

TUON J'IO‘Ifjmj 30-50 LW, Lé’jwsu‘tzcueef]eeu
Umussmﬁmmmg uas Tmﬁag cuccmaa
JJmocchgﬂmu [($E2 cuamg mawancﬂnsegcnan 10
LU 9angsubsuausen. Hiu Umonumau Sife9. naw
50-100 X 3-5 Ly, 80899, caoan, uoagcmoucﬁuaj
gar Fingae, NauNIUNa99:g9 10 L.

N9 Eﬁfﬂﬂlﬁ"?‘]ﬂ 1851 UlEJS‘]Tﬁ
LZ"IOO%J’]OJOC’]*IUOUTUU‘IUS&U

nauudly: Sfousy maunaualugauzegdu.

281:][1’10 2auonuanmuvmmyanu L. frag|||33|mus
Uc2oﬂ?au ummmmonuwmucsensu e neiy
Qenty.

Description: Entire fruitbody lemon-yellow to
lemon-chrome. Cap 30-50 mm, ovoid, with age
campanulate to convex, pulverulent-squamulose,
very thin-fleshed. Radially furrowed-sulcate 10
mm in from margin. Gills free and yellowish. Stem
50-100 x 3-5 mm, cylindrical, smooth, hollow,
with membranous, cuff-like, fragile ring, base
clavate-swollen, up to 10 mm wide.

Distribution and habitat: Solitary, on soil in mixed
forests.

Use: Reported as poisonous from China and
elsewhere.

Note: It may be seen as a more robust version of
L. fragilissimus. In Europe and elsewhere, a smaller
version is often seen in greenhouses or indoors with
potted plants.
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Clarkeinda trachodes
ga90: 581)3’183]1‘50%15 Khon kong ket yai

Juazgaeinue: Lﬂunmoaeunegmuoeﬂmy

(e F0 Ly UJUL?]U&&U wonnag 80-

110 LY, umo‘fmuammnﬂmjwan
ccmncﬁuseammeen‘wmweu Hu mpcm 098
[($2E] °q, Umonumn naw G029, 90- 120 X 15-
25 1y, Ojccmamﬂmgwuanﬁw), ue:uuu [($E2
mo‘wmonuzeumlon mwmuuwemumuea [($E>
dasudu. wsanJnciInaauUﬂg‘cawsnnmo
mywugjsu gjmmuzJD sedDwsdigonn, J§ waz
aanmawpanﬂmo

NWEENEIE GaL zne.le'ﬂa fonavsenauiiv
fndunoy war Ia9.

~ o dy ¥ ' ao >~ I}
nauvals: Rudto. DnavasugauoadBionaupaenestu
2891 kar Uy (Verma uar azuz 2016).

233:3’10 2sumnuanaswmmyanu Chlorophyllum
molybdltes Lcmmgnnmuwsmumnmu [($2E]
DFolmenagmon wax ogccmowm?dgmo

no vernacular name

Description: A big fleshy, orange staining mushroom
with a volva. Cap 80-110 mm wide, with a brownish
patch at cap center and woolly squamulose towards
the margin. Gills olive-grey, crowded, free. Stem,
white, 90-120 x 15-25 mm; ring skirt-like, floccose
and long attached to cap margin; basal volva
small and easily overlooked! Flesh staining orange
immediately after cutting or bruised. Spore deposit
olive-brown. Spores thick-walled and slightly
pigmented and + truncated at apex.

Habitat and distribution: Occurs in disturbed,
exposed soils.

Use: Reported as toxic in various sources from
Thailand and India (e.g. Verma et al. 2016).

Note: It shares many characters with the closely
related Chlorophyllum molybdites s, but can be
separated by the volva, the brownish central patch
and the longer skirt-like ring.



Agaricaceae, Agaricales

(FioWo - Poisonous fungi

Chlorophyllum molybdites

$a90: @oUN99TW0  Khon kong pit

Juareaeinue: :ﬂu:moasnnegmumug}gjo zmanmj
40-100 Ly, Difodvanaucondusssyaggzmag

uQe susqg sontunagay, woosnazﬂa mﬁgmu
(Deuneaomwonuausen uxs 290&32umﬂmjwan
mjzmom?jau:unaj Au Umcmumu &eJomm
cusccnccao N8 (L r] naw Tajmﬂjmiu 35-130 x
6-8 LY, G292 ) g8u, ﬂaﬂﬂ\iUmﬂ‘t]ﬂiJ ogccmonmu
e 19, ngamm:u wsosm{]mﬁuammuauws
&o. mawugjaUgjeJawu

mnwnuwv [(4~17 zneJeﬂTa momumgmm [($1Y
asmnmj fndunouBu: Bumen, LOUNIY [QE 8Uj

Qo 4 o

nawuhlsg: STofiEnlndBunsfivdnywareanay.
553[:’10 23%0 Clarkeinda trachodes D8nszuiinasd
fiumagBroodunzen ccmuwemumwmn
Umonum'jmJan [($5E] g;mUcaumﬂ Chlorophyllum
globosum ZUUU)EJSUU‘]U g wanwietn
mswu&sUummeﬂﬂm e cheilocystidia
:ﬁu§ua9UU8u (Ge war azur 2018).

green-spored parasol

Description: A pale, green spored mushroom.
Cap 40-100 mm with broad, appressed, brownish
squamules splitting up in various patterns on a
whitish-cream background, soon applanate with +
evident broad umbo. Gills free, pale olive-green at
maturity, crowded. Stem hollow, 35-130 x 6-8 mm,
white to cream, widened a bit towards base; annulus,
loose, thick and concolourous with stem. Flesh
bruises orange-brown when cut or bruised. Spore
deposit olive-green.

Distribution and habitat: A saprotrophic mushroom
found on soil in open grassy, often heavily disturbed
areas, including lawns, roadsides, etc.

Use: Poisonous leading to severe stomach upsets.

Note: Clarkeinda trachodes (next page) has a similar
stature and ecology, but has a volva at the base,
pointy cap squamules and a more brownish-olive
spore deposit. Chlorophyllum globosum, known
from Yunnan and N. Thailand, has a more yellow
spore deposit and clavate cheilocystidia (see also Ge
et al. 2018).
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Heimioporus japonicus
Ba90: c?ggcnogﬁﬂwmy Pheung daeng gan lai

Juareaednue: won nmf)mf] 50— 120uu
cﬂnsuinu?m gu0g v LOJK0Y, maanJ

iRl 29u2ﬂ9u2nauw«mu €Y €T
2euuﬁugsymswgesu Lﬁeoen acyjsgssu n9gy
20 LY, 6 UUJaua znmonum:u emo 8—20 Uy,
ma:meg [($~E mmﬂuaz}lagcnucmagwaun ccao
UJiJl;ijuawﬂwenomm NUOWYID 8-20 Uu. Naw
70- 100 X 10 20 Uy, emosp auog mﬂummg,
Uuqugauoguojﬂnmu memuaammjannmswan
(¢~ uauoguaucmamumu (¢~ UUJaJmustmmm
Di&utedean ma @uﬂnaumnmn J0RU.
S0za0mad9ty.

! a o o ! ~Jdaa
NIWEENEINY GRY tigeals: Hocdgduludatuniitn
t€3a.

nauuylg: DavegauoaRutoluduts (Chandrasrikul
kaw awuy 2008). U‘tmmusm‘fmnﬂnUa:mmﬁUn
asuomamsa H. retisporus MV wUTUU‘l‘cU"’Eumﬂg
g2 Do, mmumgmocsquaanm

2ajmn :\mmwesgaanun UumUUJaJa)wsnnmo
[($5E] Umﬂmﬂg&!mmmnmgnnesn‘cu aBUSJOSJ‘]O

[($5E> 29112*13&@1)1033)830% (e umznmj g
auznu?wwzna‘cu caw‘cacmgzmon Uansuoamagmspmo
[($5E> C’)f]21J (Wu e aizue 2016).

abolete

Description: Cap 50-120 mm wide, *+ convex, red
to purplish-red, glabrous to slightly tomentose, dry;
margin appendiculate when young; flesh pale yellow,
up to 20 mm thick, not staining. Tubes adnexed,
8-20 mm long; pores yellow, greenish-yellow
with age, staining bluish in some specimens. Stem
70-100 x 10-20 mm, solid, + cylindrical, purplish to
pinkish-red, with purple to purplish-red reticulum;
flesh as cap in upper part, tinged in purplish at base,
unchanging when cut. Basal mycelium white to pale
cream. Smell none. Taste pleasant.

Distribution and habitat: Found in mixed Pinaceae/
Fagaceae forest, often burnt over.

Use: Given as edible in a recent Thai book
(Chandrasrikul et al. 2008). In Japan, however, it is
generally not regarded as edible. A similar species
H. retisporus, from China under broadleaved trees,
is reported as poisonous. On that basis it should not
be eaten.

Note: This genus is characterized by its unchanging
flesh when cut, often distinct coarse reticulations
on stem, ellipsoid to broadly subfusiform spores
with a reticulate or crater-like ornamentation, and
a trichoderm pileipellis with broad hyphae and
inflated terminal cells (see Wu et al. 2016).
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? Caloboletus sp.

2 !
[ e

$a90: (£390DU Pheung mon

Suargaeinue: oan"ﬁmg € auu zmon?un?af],
:'lmj 60-250 RUT mmmm aeenmﬁmeuajuey
Bounm9, uzusen:uu ms:t‘lnammmﬁen

taz DF0a0y, cﬂueucﬁumguen
280083’1281]2°73€)3J8831\EU m&nmﬁuuomswgesn
(¢~ myciflnanmﬂucmﬂwumccao znussJ [($~E7
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28):][3’10 UECUDQU&ﬂ&U%BUOU Tmccmnzejaanu
Caloboletus uanmﬁusa c:lommfjnmznsg u %09,
UJmijuawﬂwamo 2029080 :au‘cwmgwamﬂuma
[($~1] znsJ moshjfasmsﬂamconsen J9TL09aN
asuamogusmngmnn (Zhao war ezus 2014)
Uﬂgmeﬂo%myﬂnuaann Rubroboletus cagci‘jmuo

a bolete

Description: A huge bolete with sombre colours.
Cap convex, 60-250 mm, dull grey, very pale when
young, dry, downy-velvety, later dirty brownish
with pink flushes and shallow uneven pits; cuticle
slightly overhanging margin. Pores rose-pink,
bruising greyish-rose when young, fine and round;
tubes up to 15 mm long, adnexed, sinuate-notched,
decurrent when old. Stem 60-150 x 15-40 mm; apex
reticulate, sulphur-yellow, reddish towards base with
red blotches; base pointy. Flesh whitish pale, tinged
yellowish in stem and reddish near base. All parts
blueing when cut. Taste bitter.

Distribution and habitat: On soil in groups in mixed
Fagaceae dominated grazed forests. In big troops.

Use: Poisonous, according to local informant.

Note: Unclear if this fungus represent a species of
Caloboletus, characterized by yellowish or reddish
stem surface, a bluish colour change when bruised,
a distinct bitter taste and a pileipellis composed
of interwoven filamentous hyphae. The material
does not key clear out in Caloboletus from E. Asia
(Zhao et al. 2014). It is possibly closely related to
Rubroboletus, known to cause intoxications.
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Tylopilus otsuensis

ga90: (€39(Ji99u  Pheung leuang mon
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2909:ll0asdunay.

< a

£&%9mo: Boletus olivaceirubens «UuS
otsuensis. Tylopilus otsuensis Lunh8a

a bolete

Description: A rather large bolete. Cap, dry, greyish
green, dark-green to olivaceous, paler near margin,
nearly glabrous, later tomentose, 35-95 mm; flesh
solid, white to pallid or greyish, staining reddish-
brown when bruised. Tubes adnexed, up to 3 mm
long; pores angular, 2-6 per mm, white to pallid,
orange-grey or pinkish + olivaceous tinge, staining
ferruginous when bruised. Stem cylindrical, 65-110
x 10-30 mm, concolorous with cap or somewhat
darker, staining reddish-brown when bruised,
covered with pulverous squamules; flesh solid,
staining reddish-brown. Basal mycelium white.
Taste bitter. Flesh greenish with KOH.

Distribution and habitat: On soil in broadleaved
forests containing trees of Fagaceae.

Use: Presumably inedible due to the very bitter taste
and it is possibly mildly poisonous.

Notes: Boletus olivaceirubens is a synonym of T.
otsuensis according to Wu et al. (2016). Tylopilus
otsuensis was described from Japan.
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Pulveroboletus brunneopunctatus

ga90: £§32JOE581J Pheung kiaw on

Juareaednue: Lﬂucmocmguoananoesn zm;mnmj
40-44 vy, woﬂnauoamwf}ag}oeeumo‘w
umoammugja Gogagaed uwsmuagjosemﬁuawﬂ
naw 50 x 7 x 4 (Yw) Ly, caaa%]aeen [($E>
uwommgz’]w nmgmwma e sJaLLmuag\cUzmmn
wemumﬁnﬂuc&amgaumﬁmsenLijuLemogLgmaumonu
mmmeeﬂmu uLgm‘wcﬁumomg{]nauag‘wmmu
mnunau‘mamo%auag}oseu Lusosmﬁuama [(4SE2
UJlJcijtug)wﬂ memnmmegeen (8 ﬂeegz{]ntﬂnawﬂ
Pl woovdusy) tae andiaeduaseay. aoaﬂmesuwu.

muu’mns'qw (£~ msja'ﬂa Lnocmgonmeouauuﬂmm
mamiun Keteleeria evelymana ke Pinus kesiya.

mmﬁﬂa ao:uznmoqjgmu
EJSiJUﬂ‘]lJE)ﬂEJj‘]lJO‘]EﬂiUUJO?iUQU 99ng=00
Pulveroboletus ravenelii s.I. (Chen &z eizuz 2014).

28)3::’10 2"-‘1]0283 Pulveroboletus ucagngBnﬂu
wsmucé‘juccwuﬂnaumamgmUmsnosnagse‘u
uazp;magaaumg (% uayUu:uasu‘ta F vaonon

«az Gonjy. Pulveroboletus brunneopunctatus
dunddon guuau JemoIu (Wu uaz azus 2016).

a bolete

Description: A lemon-yellow bolete. Cap 40-44 mm,
pulverulent, + sulphur to lemon-yellow with tiny,
olive-brown to reddish squamules. Pores initially
covered by veil, pale lemon, roundish, blue staining.
Stem up to 50 x 7 x 4 (base) mm, more vivid yellow
than cap, with reddish dots; tapering towards base;
pulverulent zone near the apex; fibrillose-floccose
toward the base. Basal mycelium white and tinged
in sulphur-yellow. Flesh in cap white and staining
blue; in stem pale yellow, slowly staining blue. Smell
present, but hard to define. Taste mild.

Distribution and habitat: On soil in rich Fagaceae
dominated forest with few Keteleeria evelyniana and
Pinus kesiya.

Use: Should be avoided, since there are Chinese
reports of poisonings from Pulveroboletus ravenelii
s.l. (Chen et al. 2014).

Note: Species of Pulveroboletus have pulverulent
surfaces and a distinct membranaceus veil covering
the hymenophore in young specimens. Sulphur-yellow
colours dominate and spores are ovoid to subfusiform
and smooth. Pulveroboletus brunneopunctatus was
described from Yunnan, China (Wu et al. 2016).
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Turbinellus floccosus s.1.
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wnoay gar tugUn.

munﬁ?a Dnantowogfivoafivto § O wae
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Tweawdnauile Dudusamozeinauyunegsan, e
(ar NENNDY. Tiuilu:mozagfauagumuaj“iamnu‘cmu

289mo: 23%03‘3@11511939619?oaé’j‘fg‘)ﬁae]ﬂgﬁuum
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mamcousemgﬂm Qﬁnsuwﬁuogmaeﬂo%umﬂa
noagelingjo. Funeinjol mnawoejnngeusd‘innu
Gomphus.

shaggy chanterelle, etc.

Description: A characteristic, trumpet-shaped fungus.
Fruitbody bright orange-red when young, later
becoming more dull coloured. The outer side, where
the spores are borne, is roughly veined-ridged and
paler than the inner sterile parts. When young with
pale patches at the wavy cap margin. Flesh firm,
almost tough. No pronounced smell. Spore deposit
+ clay buff. Spores ellipsoid, brown and warty, unlike
those from the somewhat similar cantharelloid fungi
(smooth and paler).

Distribution and habitat: Very common. On soil,
mostly in pine and Fagaceae dominated forests.

Use: The edibility of this fungus is somewhat disputed
and it cannot be recommended despite being eaten
in some communities of Xieng Khouang province.
In N. America it is known to cause nausea, vomiting
and diarrhoea. In Chinese books the edibility is
given as doubtful.

Note: The species was described based on a N.
American type and whether or not the S.E. Asian
species is conspecific is not known at present. The
illustrations depict confusing colour forms that may
represent more than one species. Until recently, the
species was accepted in Gomphus.
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Scleroderma sinnamariense

o @
£299: V(Y199 Ban leuang
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wdngu.

NIWLENEIY (aE zneJe'lTa
momuou“ﬂuUﬂLcUnmnmwﬂ

nauuhls: mo?anumuaﬂamonuawm2eg
Scleroderma wsunnu‘m Lzmmmguew"ﬁusﬂa
Bnaud8Yunuaggelo cowon@adinauweud Ry,

2ajmn uznmamagmuznau&u nJanumauﬂ:u‘m (65>
cijiuzum 299 Scleroderma Lcmmnmumasumwuuw
occmcﬂnwoasavesn Scleroderma smnamarlense
wumsomsmuam?m?uﬁ 1840. umz“jius)gznm)‘mmnw
aﬂaauomwum eﬂamuouaenagf]“im ccaa
29wWSN1WEHY wae Umenwnu‘tuwﬂ aasuoesgmo
cwueﬁamuwnmmwm‘tm (Phosn &Rz ozur 2009).

an earthball

Description: A bright yellow earthball. Fruitbodies,
20-35 mm in diameter, tuber-shaped, dry,
squamulose, 4-5 mm thick skin (peridium), with
sulphur-yellow colours, including the mycelium.
Spore mass soon black and powdery. Smell
metallic. Taste unpleasant. Spores globose, blackish,
ornamented.

Distribution and habitat: On soil in mainly burnt
over pine dominated forests.

Use: In some parts of the world all species of
Scleroderma are viewed with suspicion, when it
comes to edibility, but in parts of Asia some species
are consumed. We cannot recommend this practice.

Note: There are various confusing reports on
the edibility/toxicity of Scleroderma species, but
most evidence point towards the species being
mildly poisonous. Scleroderma sinnamariense was
described from N.E. South America already in 1840.
It is a bit surprising if the S.E. Asian species really is
the same as the S. American species (not associated
with pine). The naming of the Lao material is based
on Thai molecular work (Phosri et al. 2009).
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Russula aff. nigricans
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a species close to the blackening brittlegill

Description: A large, fleshy species. Cap whitish
grey to greyish brown, up to 100-120 mm wide. Gills
distant, thick and very crumbly - both short and
long ones. Margin * incurved. Surfaces and flesh
reddens after cutting or bruising, then blackens.
Smell insignificant. Taste mild. FeSO4 negative.
Spore deposit white.

Distribution and habitat: On soil in mixed forests.

Use: Russula nigricans s.st. is unpleasant to European
palates, thus it is not considered edible in European
guide books. Nevertheless, the species illustrated
above, appears to be collected and eaten some places
in Laos, but for many consider it to be poisonous.

Note: The closely related species, R. subnigricans
turns pale red, but not black afterwards. It has been
involved in fatal poisonings in Korea, Taiwan and
China and utmost caution should be exercised, if
consuming red bruising russulas (Cho & Han 2016,
Chen et al. 2014, Park et al. 2014 and Zouhong et al.
2012).
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Amanita sp. 1

ga90: \iéttaﬂtﬁﬂ Khai paeng thoa

no vernacular name
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zmo:’maﬂg 70 LW, Dnauoaszgacmcﬁnaan

28UUJJOJ’]U88EJ LE&B EJUSSJ’]\EU Hu UC’]OJ’]UJ’]‘HJ Sew.

N9 ci]iucaj [($aE] u;Ug, naﬂg‘wmmu o299,
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NIWEENEINY G znele'ﬂa: Tnauuﬂmann‘tuﬁ.
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nauudls: OO B2y manuawon godooavasedudo.

2&9mo: 9°10%L€Iug:wﬁan°imgu Farinosa.

Description: A highly powdered Amanita. Cap 70
mm, greyish, paler underneath the thick powdery
layer of the universal veil; margin + appendiculate
from overhanging veil. Gills + free, pale cream. Stem
floccose, powdery, widened towards clavate white
base; annulus fugacious, white, striate; no volva, but
base with powdery veil remnants, rooting.

Distribution and habitat: On rich soil in Fagaceae
dominated forests.

Use: We have no specific information, but not
considered edible by our informants. Maybe poisonous.

Note: Possible a member of stirps Farinosa.
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Amanita sp. 2
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2&31:3’10 Uﬂ'jznaasnosumym A. pseudoporphyrea [($3E]

A. manginiana sensu W.FE Chiu. Tim.u Lepidella
ccmnunauaunuawo?unu Phallmdeae

no vernacular name

Description: Cap up to 60 mm wide, dark sooty olive
grey, slightly sticky, margin not sulcate, umbonate.
Gills white, adnexed (not free), crowed with a few
forks, rather broad. Stem up to 100 x 10 x 18 (base)
mm, white, widened toward the base, squamulose
below the hanging, pruinose, hardly striate annulus.
Volva white, thick and sturdy with flaring margins,
25 x 40-45 mm. Smell somewhat fruity.

Distribution and habitat: On soil in rich broadleaved
forest dominated by Fagaceae.

Use: Potentially very poisonous, if belonging to sect.
Phalloideae.

Note: Possibly close to A. pseudoporphyrea and A.
manginiana sensu W.E. Chiu. in sect. Lepidella, but
it can easily be confused with similar poisonous
species in sect. Phalloideae.
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Amanita sp. 3
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8oy o & a g Qu o L
239(N6: 2zUoduIgNenIsnIuaNIgeN0 A. fuliginea
godiogagrmaonsInaunauEnga0aun usly.

no vernacular name

Description: Cap rounded to convex, 20-50 mm,
dry, olivaceous-grey to greyish-brown with uneven
blotching and innate streaking. Gills white. Stem
white with fibrous concolorous covering, annulate
and with thick, white, flaring volva 25-30 x 20 mm.

Distribution and habitat: On soil in Fagaceae and
Pinus dominated forests.

Use: Potentially very poisonous, if belonging to sect.
Phalloidae.

Note: Possibly a species closely related to the deadly
poisonous A. fuliginea, but the Lao material needs
more studies, including sequencing.
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Amanita manginiana sensu W. F. Chiu
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SﬁﬂE]UIOCJJ’]UOEJI]ﬁU cnswsznumwmuama znu (¢
"ZmeJ agumaﬁuuaomu moﬂaaucmgmu amaugﬂg
tar 99, AudD.

muwm'qqa ey mdeﬂ‘fa uUafil Fagaceae gae
muaanosneeg Amamtac ®z Boletes.

mun’ﬂa 83mu2ummn Amanitaceae.org
cﬁmmmmuyumw'fuwﬂ:n?mfw war Dz2aelunsgao.
ccazgjumsgﬂuﬁﬂnSUU womsquagcau?mnu
o939n uaawmsanuawomzﬁnwoesg sect.
Phalloidea cauaﬂ A. fu||g|nea gae and A.
fuligineoides Hugamonaudeluwanlndy @9 (Chen
et al. 2014).

2ajmo ma&muawo A. pseudoporphyrea
29(enEaIUty tar nawunaa@elu Amanitaceae.org.

Description: A dark, grey-brown, somewhat
marbled, soon flat-capped (applanate) species with
striking white velar remnants at cap margin. Cap
up to 110 mm wide, margin coarsely sulcate. Gills
white, not completely free, crowded, edge almost
smooth. Stem with onion-shaped base; volva white,
loose, not very big; ring (annulus) indistinct, placed
high, easily lost and hardly striate. Smell absent.

Distribution and habitat: On soil in rich Fagaceae
dominated forests with many other species of
Amanita and boletes.

Use: According to Amanitaceae.org, it is a favoured
edible mushroom in south-western China. We can
hardly recommend it for consumption, based on its
similarity with other highly toxic members of sect.
Phalloideae, e.g. A. fuliginea and A. fuligineoides,
known to cause many poisonings in southern China
(see e.g. Chen et al. 2014).

Note: Very similar to A. pseudoporphyrea and differs
mainly in microscopical characters, see Amanitaceae.
org.
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Amanita zangii
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NWEEINEIY LRL znsla'ﬂa G(wuﬂmuzstuo Tricholoma
fulvocastaneum e wUTUUﬂzmcaunu

navdleg: fudto war Wudodifivgelonagsluny
Lepidella.

£89mo: DuHisu naud www.amanitaceae.org &
Y. (Thoangbai et al. 2016). SuU=dufiudhaiicu
Aspidellla ke Amanita areolata. Amantaceae.org

HufinoaDfivdGoiiunay.

no vernacular name

Description: A slimy (when wet) species. Cap
60-110 mm, + applanate, glutinous with somewhat
radiating sooty, grey-black slimy, appressed scales
on a white background. Margin appendiculate.
Gills adnexed with decurrent tooth, white with
cream tinge, broad, soft; edge concolorous, slightly
fimbriate. Stem 120-200 x 11-21 mm, cylindrical to
slightly widened at base; densely covered in white,
woolly tomentum, without annulus and no volva.
Smell slightly perfumed.

Distribution and habitat: Said to occur in the same
place as Tricholoma fulvocastaneum, but also seen in
more pine-dominated forests.

Use: Potentially poisonous are some other members
of sect. Lepidella.

Note: Recently described from China, see www.
amanitaceae.org, and also known from Thailand
(Thoangbai et al. 2016). It has been combined
in Aspidella and Amanita areolata is a synonym.
Amanitaceae.org records the gills as free.
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Lepiota (Leucoagaricus) ct. furfuraceipes

o ~, &
2392; U9JU Nam som

a dapperling

HuaseeeSnue: dudofilosnsrauaonag

war 0§ vanawdusSiu. mon noag@9 70 L,
DEuhnaudufinagmon war Sav9eentunazey,
29U09NIDL. ﬁu»%ﬁmﬂj €L Bfgoé’gu, J8oFunay,
gaufivfojofiv. naw 110 x 6 x 11 (naw) L,
2aua9l2uun9gne9duno, uae DFaTivmwondu.
S9umoy DIvdnawaudngu.

! a a o a o
nawkemesne tae figeala: Wonwdulugbuduynly
Jan.

-~ > ao 'da ¥ ! o o o &
nauwhle: waseliionsy codDayunjofivdiogedol.
s o . .
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BRnssuriinadiu geliofh duliguuan UsmoIu
(Yang «ag Liang, 2014). Duluhesnuasannau. Hogag
N9902U L 0FNI 0N VLTV,

Description: A brownish medium sized orange-
dotted species. Cap 70 mm, dark brown-orange at
center, paler towards the sulcate margin. Gills pale
cream with small orange spot, free, edge concolorous.
Stem 110 x 6 x 11 (base) mm, slightly tinged in cap
colour; ring (annulus) with orange-brown edge;
below annulus slightly felty covered in transparent
drops.

Distribution and habitat: On better soils in Fagaceae
dominated forests.

Use: Could be poisonous, even very poisonous, but
we have no precise information.

Note: Leucoagaricus tangerinus is a very similar
recently described species from Yunnan, China,
(Yang and Liang, 2014). It also exudes drops on the
stem. The Lao material should be studied further
and sequenced.
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Marasmiaceae, Agaricales

Potentially poisonous fungi

Trogia infundibuliformis

ga90: w9uau Phunglan

RN

R

u:usoumaan:ua umemﬂ:uwasj U:uonnmj 40-60
Uy, tﬂimij Wugew § dia w9 Su-ifia war D§00
ma w0920y, amgsen:ﬁsnnmg 2v0enJuLsn,
U9 (w angﬂmﬁecm»ccaa Hiv U‘I‘]ﬂ, €Oy €z
ajuﬁgﬁoﬁumng}w. NI $JOUID LT NJI.
(U909NUIYYIY.

mnmanmw (s znele'ﬂa mmﬁunumugﬂ‘w‘mnm
funaviuda e UanTnUﬂ‘cu‘fumﬂg

nﬂmﬁﬂa Tua99 T infundibuliformis s.I.
Beagluoeyao waw Autoundaseldy.
0890 sueuh IR

2&9m0: uasuoazqazegmnuu%w T. venenata J
u?mmmemsﬂyccsﬁoazﬂaﬂoumuﬁ €2098/uu9U
oos oD 'wLnusm"imnuaanomu%zﬁozeg SENU

Trogia (Zhou €z egu2012, Yang &z ezuz 2012).

no vernacular name

Description: Fruitbody deeply funnel-shaped. Cap
40-60 mm, smooth, glabrous, membranous, greyish
to orange-grey with pink to vinaceous tinges, paler
when dry. Margin striate, thin, easily split with age.
Gills distant, narrow and deeply decurrent. Stem
cylindrical and smooth. Flesh very thin.

Distribution and habitat: Growing in clusters
on decaying fallen hardwood branches and fairly
common in broadleaved forests.

Use: In Laos, T. infundibuliformis s.l. is sometimes
sold at local markets, but not regarded among the
best edible mushrooms. We cannot recommend to
eat this mushroom.

Note: A white coloured member of the genus, T.
venenata, is in China expected to be the culprit of
sudden death of villagers in Yunnan province, hence
it is recommended not to eat white coloured Trogia
species (see e.g. Zhou et al. 2012 and Yang et al.
2012).
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Potentially poisonous fungi

Cortinarius calochrous s.l.

=y o o @
2299 UagUaNY9UV Nam mak lang muen

uuaumaamm 0on uzawqmeenzﬂgnag on
mmg 35 55 uy, wonmmsgm‘fa [($nE .uusza
v auagmswgseu nau awﬂesﬂuwsgmn
Dnaunaunaag 16-22 LU Gz macﬂnauawenn
KOH.

. a - D e .
nNuEEnEIne tae Higeals: dunadaedutulunong
(e Fudnauoawandan.

A ' do oo <
nwuhls: Suwjgendno was OIS Twniiegtay
souyIegriollosaenss.

289mo: 2351JOIJ&JT:UJ’]JJ Calochroi LagUme
NIWFOINCUNI EUUD. ueﬂmvnijumaccmnesggwom
agu‘cmmﬂcwn Ko Uumasnozegnun‘[ucaoaﬁaum
numwonumjcﬁumﬂmu

a webcap

Description: Cap 35-55 mm, vivid ochraceous
yellow, slimy-sticky. Gills lilac when young. Stem
initially pale blue, marginate bulb 16-22 mm. Bulb
surface (bulbipellis) pink with KOH. Cap and rest of
stem inert with KOH.

Distribution and habitat: On soil with broadleaved
trees, presumably Fagaceae.

Use: Only encountered once. In Europe, it is
nowadays rare to eat species of Cortinarius, since
some of them are highly poisonous. A villager stated
is as edible, but we have not seen it at markets.

Note: It is clearly a member of the speciose sect.
Calochroi, though we cannot offer a species
identification at present. It could easily represent
an undescribed species, since even in Europe most
taxa in this section have just recently been formally
named.
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Cortinariaceae, Agaricales

Potentially poisonous fungi

Cortinarius sp. 2

o @
2999: (RO - Setleuang

a webcap

Juareaeinue: Lijm’uﬁo{ﬁﬁosnewmomg (e
D8 dioyus0. won «®9, mewgeemcmumywan
(8L mnsem’iju?nn?m waz Yunag. noay 55-
70 wu, g9 40 Ly, uuan‘w:?jn&wma‘wmzsu
2euuaeac&n‘wmmsgmoel 413 mznegawr,au
VYW €T 2902191299, Ucifliumjﬂ nau 130 x
13 x 22 LW, mﬂg‘wmmu YaunauSgaHivawon
(8~ L?Jummmmsgmn@oogccmouag‘wm 9.
wecz‘inacmegcau maggIudfivesy. HuddEy.
aoaﬂoseu znng)onUJmfjnauommgTu 10% KOH.
mnunau‘wmmaj ge UaU.

NWLENEIY (oL zneleﬂ‘fa
momuou"ﬁueouauun?nmn fudioluneny
Cortmanaceae

mu:uﬁ‘fa mmwuwozcsg Toamumyjﬂuzegawmegnw
as:uug;znczuanugwosu?uasmu (e
NWAILJILD929UI.

Description: A medium sized curry-yellow
mushroom. Cap dry, conical and broadly umbonate,
55-70 mm wide, 40 mm high, innately radially
fibrillose; margin with indistinct yellowish cortina
remnants. Gills dark ochraceous to yellow-orange,
sinuate notched, distant, rather broad, not inter-veined
basally. Stem 130 x 13 x 22 mm, clavate; apex colour
a pale version of cap colour and more greyish; with
veil girdles further down. Flesh intensely dark-curry,
marbled, massive. Smell not prominent. Taste mild.
Immediately purple-red everywhere with 10% KOH.
Basal mycelium pale curry-yellow, prominent.

Distribution and habitat: Found in rich Fagaceae
dominated forests next to other members of the
Cortinariaceae.

Use: Potentially very poisonous with pigmentations
as known in other poisonous members of the
genus and also indicated as such by the village
informer.
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Potentially poisonous fungi

Chalciporus cf. rubinelloides

a4 [P o .
£299: (39U29UUU Pheung noi mon

Suarveaeinue: oam]sa (N au.lm zman?uu?ég,
nmg) (9-) 33 wy, cdam;mg uzweewu acmegﬂwmu
uae SILINEIVE waaﬂgasu S mmmmsguu

mma monumu 4w RAFIMINIW, Uﬂnmuu
stammomau Ummg 1 0y, mgznu;ugc?jn
mﬂaaummag‘w LUSECI]DJ’]‘]f]ﬂD‘]f] 13 LY K

&2% (8 ammwmmelmu Uusegseemmeg

nay 23-49 x 1.5-4.5 U, cﬂoammmmsgmju
Utau‘wcﬂnccnomuaaama QOVYPIN]I. d0g90690
wdBL UE 1S9 fuaaelage.

NWEENEIY LRL zne.le'ﬂa moci‘]nmﬂummu\tunw
Sufigmetugdn.

nawvhls: cenusuyae war saneeRuto § Wuio.

553::’10' 2vﬁmﬁ§uﬁuz‘ﬁcczagwmn sU Ju

Uﬂczosengumu Pinus yunnanensis/armandii J=&u
‘EU:n Lithocarpus, Castanopsis etc. (Wu «z ezus
2016). megmwcsmmgwmgmmﬁgﬂumomgfmnmo.

a species of related to the peppery bolete

Description: A small bolete. Cap (9-)33 mm, convex,
dry, slightly felty, dull orange to yellow-brown.
Hymenophore pinkish to dull yellow-brown, with
deep, slightly decurrent tubes with rounded pores
except near the stem, where they are somewhat
radially elongated, about 1 mm wide, sometimes
subdivided. Flesh 13 mm thick in center of cap,
whitish, dull brown in stem, no traces of yellow.
Stem 23-49 x 1.5-45 mm, dull yellow-brown,
longitudinal innate fibrillose, nearly smooth. Taste
slightly astringent, but not truly bitter or sharp.
Smell slightly metallic.

Distribution and habitat: On soil in mixed forest
with Fagaceae and Pinaceae.

Use: Possibly due to its small size it is unknown
whether edible or poisonous.

Note: Recently described from Yunnan in China in
subtropical forests with Pinus yunnanensis/armandii
mixed with Fagaceae (Lithocarpus, Castanopsis etc.),
see Wu et al. (2016). The Lao material should be
sequenced for confirmation.



(09903 JW0

Boletaceae, Boletales

Potentially poisonous fungi

? Lanmaoa (aff.asiatica)

ga90: l;tc’gf)l;l;m Pheung daeng

Juaveaeinue: Lﬁuasnomusmﬁgaﬂuon (1Y
Sulutuaiadies. won w09y, noa9iy

110-170 L, Li‘]usuiuu?aj 200009 KAy

Wuesy. c:lamf]gwma mmsgsen mﬂcmsgmm
esumﬂmmu D 1-1.5 & w1 vu, Du @

cﬁn&ﬂucwu €E ci‘]:uamnu?au:u €E UJ:uci“]nazJa‘ta
nay 100-160 x 17-21 LW, UI08]D UL

ELHLE ) Toyascqucwumamn usegmmu
UBR)UJ’]UC’]‘]UUT]?W‘]?U‘]?‘:] flonaw, Gonaudu§Eunoa
(9299580, nwnwdiFwos, unan‘taamaﬁmumnmu
€L mnsJoumuag‘cu mamnuassq}ua (enau «aw
Won §290 gz UJucﬂnaajazuemm tr Fgjonaeity
fHoanBnuetotasedhe.

NIWEENEIY Gy zneJeﬂTa cnocmﬂou‘fuuwsau‘cun
tae LUCUNHBNSuNoY ae (o :Un:nu‘ima

nauudls: dtoxuzunlnRuluans.

2E9mo: WU waw asue (2016) ) Yona009 L. asiatica
Wudfes mesuosuogﬂmLmuaﬂuazqa (e
magﬂgwﬂnmouwomnmu tar naulnanag oy
nouSnga0auni ULy,

abolete

Description: A rooting, blueing bolete in loose soil
and leaf litter. Cap rose, minutely felty, slightly shiny,
110-170 mm, convex. Margin thick and epicutis
not overhanging. Hymenophore with deep, blueing
tubes, pale yellow, yellow to olive; pores fairly
coarse 1-1.5 per mm, * rounded or angular, sinuate
notched, strongly blueing. Stem 100-160 x 17-21
mm, + cylindrical with red punctuation esp. at apex,
plus a fairly open to very coarse pale reticulum in
full length, surface darkens by handling, red colour
disappears towards base; rooting base white and a bit
pointy. Surface hardly blueing. Flesh white, blueing
in stem and cap, disappearing after some time.

Distribution and habitat: On soil, mostly seen in big
troops on soil in mixed Fagaceae/ Pinaceae forests -
quite disturbed type.

Use: We have no indication on it being used in Laos.

Note: Wu et al. (2015) stated the flesh of L. asiatica as
quite yellow, but their illustration shows white flesh
in the cap. Our material has a more rose cap colour
and a more pronounced reticulum and should be
studied further, including sequencing.

13uny projafoq
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(o cduea - Medicinal fungi

mnm?acmomcﬂumncunumu;moumauu;aa
TuwanaacSueen kae mamcowsemgﬂm &Rz D
8uwnnJanUmecﬁusJﬂ2egfau (Wutae ezuz 2013) D
754 g=l0 uaw Suwsguuagda taw Bunsiivessiv.
Tougswae mnoumwgwom?a‘fumuﬁnﬁo‘fu
&Jmmuu aoumaﬁucmuaum:’ganucmomﬁm G
Uﬂjgewmﬁnwmm?wasmuesu

UﬁjznLmommo‘wuau“ﬂacﬂuﬂﬂm&ocwucznoznmo
nuzmsnu;ugmws‘fuw 98w yartsa gunbu
(Ophiocordyceps sinensis). unnnmumeuggeaummﬂn
mmmzmenuggcajwﬂnmgmmcaomuaﬂu wiuwela
wae Eolnaanadcuuey. cs‘wuuauu‘fumom

Ophiocordyceps & 2511oznTnanumier’(a"Zumegnu.

mashjemuummmmm mwoncs‘w‘ﬂuﬁueﬂgauu
?oama‘wgsao uwmﬂasmomﬁu Ganoderma
lucidum (;meJa:ULw:uuam G. sichuanense (Wang
4z azuy 2012). G. lucidum cwnuaeyu?nsﬂa
Lcmmumo\tu‘fnyiau cagzﬁnmumwm 1988850
mmowucmuaﬂg?umvmﬂmwuLumj“i:uma 3u G
sichuanense UJ’MIJUTILﬂiJZU‘]UTU’IEJ

20FNENANIVY Yo3lanavhuovgedonlgduga
(e Uaodugaweeonld udaosway Euaaio Isara
singlarii (Chun &% Brinkman, 2011).

The use of fungi for medicinal purposes goes far
back in the history of E. and S.E. Asia and a recent
Chinese book on the medicinal fungi of China
(Wu et al. 2013) outlines 754 species and their
medicinal properties and possible effects. Notably,
a large number of the species treated earlier in this
publication is included in such books of which some
are well known edible species, while others are
known to be mildly poisonous.

Perhaps the most famous medicinal species is
the “caterpillar fungus” known in China as yartsa
gunbu (Ophiocordyceps sinensis). It is picked when
immature, emerging from its moth host in alpine
meadows in the Himalayas and fetches staggering
prices. We have no information on Lao species of
Ophiocordyceps or related genera locally being used
medicinally.

Another example is the “lingzhi”, which is described
below. Traditionally, it was considered to be the
polypore Ganoderma lucidum, but now mainly
applied as G. sichuanense (Wang et al. 2012). In
China G. sichuanense is cultivated on a large scale.

Ganoderma lucidum is a very rare fungus in E. Asia,
but common in Europe from where it was originally
described. Other dried Ganoderma species can be
found in huge piles at all markets in Laos.

The pharmaceutical industry has investigated a
huge number of the species used in the traditional
medicine and has found bioactive compounds in
many species (see Chun & Brinkman 2011).

Ganoderma spp. o dugaiizaslunegao - Medicinal mushrooms for sale at local market



Ganodermataceae, Polyporales
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Amauroderma rugosum

(99080N0% Leuat mouak dam

&
£290:

uuaumaanns osnususﬂjmg Ganoderma [($E21
Lﬂuasuamz{]mfjummg Swonud9, Suanauoh o9
0% uaw uagcﬁmmasuzmon covmon S290nsussy,
naﬂjmg 40-90 pu. Naw Fvhnawcha KR uavmmo
70-100 x 4-6 wu. caomjmul;fjwamo tar Husw
(5-9 & W 1 L), UJuciJug)cmf)eJﬂg‘tawnnaﬂmm (i
Wugon. areBuged Suhnau.

NWEENEIY G znels‘ﬂa 281126132110211619?1101:’1 Y
gm:umumsm%cﬁnwvmowo?mswnmgsm

muu’ﬂa umnm?atiﬁummjueu Uw
22unauSonausnigy tay ansgnnTsnstg
(Chan 4z azvz 2005). zuamsausmci‘]nnqunucmo
VKT (Lug Ganoderma spp., 2619;94&1)

a bracket

Description: A somewhat Ganoderma-like annual
species staining red. Bracket surface dark brown
with black circular zones; margin white in younger
stages, 40-90 mm wide. Stem grey-brown, 70-100 x
4-6 mm. Poroid hymenophore white with tiny pore
openings (5-9 mm per mm), immediately staining
a blood-red colour and then black. Spore deposit
brown.

Distribution and habitat: Rather common in
Fagaceae dominated forests, presumably parasitizing
the trees via the roots.

Use: Some locals collect this species for medicinal
use. In China it is used to reduce inflammations and
preventing cancer (Chan et al. 2005). We do not
know whether or not it is considered inferior to true
members of the Lingzhi complex (Ganoderma spp.,
see below).

saxod£jod;/13ung joyoerg
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Fomitopsis pinicola

o £~ .
2290: 2U Xin

uuaumannnu oenususmnﬁunvcajag nmgmg
200 vy, CEUIJUUUJO sJ‘mmJ Gy ucanagamgﬂm
ﬂnmmuacmejﬂu Lusoenunuusg EUSEJf]SSiU Gousn
L?thOj Sifiaoauly wae ammn&umnnem?nnuzeu
) wouacmsgﬂuzﬂa tay (Juduhnaunsuen. zn:uaa
3-4 0 Tu 1 L.

, o o
nwLengIe tae fideala: wonliveuseyae
sDuguglag ( hem|ce||ulose) and uguytag

(cellulose), aoumwwummen‘cuLLUnTonEI:UmJ & &b

napuils: umnamsgmumnm‘lacﬂnyﬂ
Togusmauuomgmusm e SadDzyunauyh
Tachlma 231102nm&m Laricifones officinalis
mﬂnawmmsomnﬁnm

red-belted polypore

Description: A hoof to bracket shaped, up to 200
mm wide, tough, perennial polypore with a fairly
pale, often yellow tinged flesh with a strong smell,
when fresh. Surface zoned, grey at inner parts and
vivid brownish-orange near the margin. Pore surface
yellow tinged white as young, with age brownish.
Pores small, 3-4 per mm.

Distribution and habitat: A brown rotter, mostly
found on trunks or fallen big branches of dead pine
trees.

Use: It is praised for its medicinal properties on some
websites, but we have no information on use in Laos.
A close relative, Laricifomes officinalis, is also a very
well known “medicinal” mushroom.
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Ganoderma lucidum complex

a - z L.
2290: NIUI99, @D% Khan chong, Lin jue

U:uawmvamjs cﬁucmomosmzaga‘cu wae
nmﬂeucmeu JJmJOT]EMEJSU:lJﬂﬂ‘E?mﬂ cmagnu (8~
Snaugu #i u90. mucmg&mmmmgcﬁuaonmﬂa

war Judeu mﬁcmeﬂzmaeeuwan nusy, 4-5 &
1UU &2% eu mﬂmmsg Uzmazsuzmon UJmi’hJ
maunmwsnnmwo mumonumjonmgmuaeu
Suhnauwos, czneu Us‘mﬂgagcan 60- 75(200) X 9-12
pu. eosndugiiaEy zmmmmja:umj fumaw.

&OZQOZU.

niutenesne cae figeals: 2ammeﬂumn
cﬁuwanmyeymmwmg‘wccag [1$aE> ‘tuwesau
cﬂnwanuemnan@?aa (cellulose).

mutu‘ﬂa' ﬁmuu‘h?azﬁmnuﬁcﬁumfﬁnLﬁ@j HuiEoln
Dnauneeuasluguguiiv was Enamwsuaogivgedo.
m"lacﬁumwmusj tar soulnedgzavseniu.

2&)3::’10 (8909 G. sichuanense
quaﬂnmmesgzmomnﬂ Ugumﬂaasnozsgnumu
msuLmsu‘maaueﬂunumauaumau G. multipileum,
G. tropicum, G. weberianum, and G. resinaceum
(Hapuarachchi gaz azue 2015). vagiidueaoasting
svaouiivluoegan. F9l0fn9u Ganoderma ludicdum
cchnmﬂmn‘fueﬂé‘mcﬁueené{]ﬂﬁ.

lingzhi

Description: A bright lacquered, annual, corky to
woody, kidney-shaped to semicircular polypore with
a more or less well developed stem. Upper surface
brownish-red near stem attachment, orange-red
to reddish-brown in major parts and cream to
yellowish at growing margin. Pores small, 4-5 per
mm, white-cream to yellowish, stain darker when
scratched. Stem laterally attached, reddish-brown,
laccate, rooting, 60-75(-200) x 9-12 mm. Context
with a darker grey to brown middle layer. Smell
aromatic. Taste bitter.

Distribution and habitat: Species within the
complex decay both hard and softwoods. They
produce a white rot.

Use: For a very long time the complex has had an
important role in traditional medicine. It is supposed
to stimulate the immune system and cure a number
of diseases. Used locally, but a major part of the
harvest is exported to China.

Note: Although nowadays, G. sichuanense is the formal
name for lingzhi, a number of other lacquered species
are traditionally included in the “complex” such as
G. multipileum, G. tropicum, G. weberianum, and G.
resinaceurn (Hapuarachchi et al. 2015). Possibly, a mix
of these species are sold at local markets. Ganoderma
lucidum, however, is very rare in S.E. Asia.
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Cyphelloid fungi

idof e - Medicinal fungi

Schizophyllum commune

&
2292: U, OUNUKN  Bee, Tin kab kae

Juaveaeinue: Lﬁncmomuosnuanasnswcm
oenumynumumay ] csewacugmnmnzﬂj
osnccmguzeuuomzﬂ (e 2smaacu9umm02u
unnnmganmmyam‘cUmuzoagmazsgnu
wonuzu@naumonw‘] S290 uh a vanaudia, n299
10-15 LU «E osmmcmmﬁwnu Uumau NEPNEESD)

tar 6Fugelo Fistulina “iumou Agaricales.

NIVEENETIY G zneJe'ﬂa
momuaeu‘cu“ﬁumﬂg gar Hurun wano

war Holan wax ﬁumamm?u‘wmccmj‘mo €L
mo?uajvmumnnmumgg wae Ffolig@gnzgnio,
MogiBavam tar wunehioluysnsegdv.

mun‘ﬂa aoaﬂoeewu (0 38 Tunfiotulueadna
causemgﬂm osnesumgsen gz Juden.
Uzemiez‘j uunn?acﬂumggmm

239:3’10 Budcuudofitiv u;mmm@anumnn
Fistulina «az zn3%egasnmod“iumouoynnanuciﬁoﬁ
Putigmaelu 298y Agaricales.

split gill

Description: A very special type of fruitbody, a
composite one, consisting of closely spaced, joined
together boat-shaped parts. In dry condition, edges
curl inwards and in wet weather they straighten
out. Creates what looks like lengthwise split gills.
Cap felty-hirsute white to greyish-brown 10-15 mm
wide, holds the “boats” together. No stem. Taste
mild. Spore white.

Distribution and habitat: It is frequent mushroom
on dead hardwood and also conifer wood. It is
common in most parts of the world. It is adapted to
grow on very dry and sun exposed wood, but it can
grow in many strange places, including on mammal
bones, on straw bales and even within the lungs of
humans.

Use: Commonly found in dried condition in Lao
markets. Widely consumed in E. and S.E. Asia,
partly due to its nutritional value and partly for its
medicinal properties. It is somewhat chewy due to
its gelatinous content and in Ethiopia it is used as a
chewing gum.

Note: It is not a gilled fungus, but a relative of
Fistulina, but both genera reside in the same order
as most gilled fungi, the Agaricales.
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Leotia lubrica s.1.

& g @
ga99: 9u(Y)99 Khon leuang

U:uaumﬂantuu cﬂmmmmuoenmga R :Uimshj,
mmejmm wae Du (discomycete), LijuaeJa SEREEN
fi B, Ueuaﬂgasuiﬂjag €E N099tH9 6-20 LL.
mny;u?nn [(f=E> Uaaumasw:u 30-60 x 2-5 vu.
Usn&ﬁgawmﬂnuwy '?aj&ﬁgasu (Asci) U
Uasatwds (paraphyses).

J’]']ll[[t‘.‘lﬂﬂﬁ"i']ﬂ ECRU U]EJS']T&! ﬂJUC’]‘lUOiJCﬁlJJ’]U
C’]ﬂUUBUZﬂJJUﬂ%U

nouuhlz: O0nau Fuluacs wofinsoduga Yoo Wang
te azvz (2004).

or

g9mo: wucmm?jna%]ogaeaj tar vsuoafiode
?‘13’“288‘181”21] ascomycota, Hypomyces lectiicola
Toeu:au‘waaﬂgﬂn@umen‘io (LUjmumu§U2mu)

€Ay 9903zgUIY I Yrvlnguosn.

=~

a species close to the jelly baby

Description: A highly gelatinous-rubbery, dull
yellow gelatinous fungus (discomycete), with a more
or less olive to green, rounded, incurved fertile
part, 6-20 mm wide. Stem scurfy, 30-60 x 2-5 mm.
Hymenium a palisade of asci and paraphyses.

Distribution and habitat: On soil, often in clusters
in damp mossy places on soil in forests.

Use: No information from Laos, but considered
medicinal in Wang et al. (2004).

Note: Highly green specimens are often infected
with another species of Ascomycota, Hypomyces
leotiicola, recognized by the white mycelium on
the fruitbody (see photo to the right) and more
rarely with immersed fruitbodies (perithecia) in the
hymenium of the host.
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yellow-footed tinypore

Description: A thin, tough fleshed, zonate
and also radially wrinkled-furrowed, broadly
funnel-shaped polypore, 30 - 80 mm wide. Margin
white to brownish-cream. Pores very small, white,
8-10 per mm, running down the tough, + central,
pale stem, attached to substrate with a disc. In
wet weather water trapped in the funnel.

Habitat and distribution: An ubiquitous polypore
on fallen branches and trunks of hardwood trees.
It causes a white rot.

Use: Can be used in flower arrangements etc.
Easily dried and well conserved in this state. We
have seen it in European florist shops, possibly
from African stock.



Photos

The photographs were taken by Thomas Leaessge and Ole Sparre Pedersen on surveys within Laos, with the
exception of the close-up of Schizophyllum commune, photographed in Denmark and Astraeus cf. hygrometri-
cus from Corsica. Some photos were also provided by Phongeun Sysouphanthong, the close-up of Lentinus
polychrous by Wihane Sibounheuang, the photo of Tylopilus neofelleus by Andy Taylor, the photos of Phallus
luteus and Mutinus sp. by Martin Vestergaard, and Craterellus aft. cinereus by Khamking Thammavong.

Abbreviations
+: more or less
aff.: similar to, but not that species
ca.: approximately

cf.: probably this species

FeSO,: iron(Il)sulphate

E.: east

etal: and others

e.g.:  forinstance

esp..  especially

KOH: potassium hydroxide

LSD: lysergic acid diethylamide (a hallucinogenic drug)
p-: page

N.: north

N.W: northwest

S.: south

S.E.:  southeast

Sect.: section

s.l: in broad meaning (belonging to a particular clade or group)
sp.: a species belonging to the genus

spp.:  plural of species

SS.: sensu - in sense of (according to)
s.st.: in strict sense
syn..  synonym

Q: spore length/spore width

var.  variety
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A

Agaricaceae 88-89, 100, 150-153
Agaricales 24, 43-44, 50, 73-78, 82-102, 117, 123-129,
139-153, 161-167, 176
Albatrellus 117, 118
A. dispansus 117, 118
Amanita 12, 73-75, 110, 126-129, 139-149, 161-165
A. aff. fulva 126
aff. pantherina 147
. (Sect. Vaginatae) cf. ovalispora 127
. caesarioides 75
. cf. hemibapha 76
. cf. melleiceps 142
. cf. rufoferruginea 146
. ? chepangiana 128
concentrica 110, 140
elata 142
. cf. evalispora 127
. exitialis 139, 143
. fuligineoides 164
. fuliginea 139, 163, 164
. gymnopus 139
hemibapha 75
. javanica 75
kotohiraensis 139
manginiana sensu W.F. Chiu 148, 162, 164
. muscaria 140
neoovoidea 139
. pallidorosea 143
. pantherina 147, 149
. parvipanthera 147
. parvipantherina 147
. princeps 74
. pseudopantherina 147
. pseudoporphyria 139, 148
rubromarginata 76
. sculpta 145
sp. 1 161
sp. 2 162
sp. 3 163
. subglobosa 147, 149
. subjunquillea var. alba 139, 143
. subparvipantherina 147
. sychnopyramis ? 149
. virginea 141
. virgineoides 141
. virosa 143
. zangii 165
Hemibapha group 76
Amanitaceae 73-76, 126-128, 139-149, 161-165
Amauroderma
A. rugosum 173
Annulohypoxylon
A. archeri 23
Armillaria 77, 84
A. tabescens 84

P N N N N N N N N N N N N N N N N N

Index

Artomyces 43, 49

A. pyxidatus 49
Ascomycota 11
Aspidella

A. areolata 165

A. zangii 165
Astraeus 24, 26

A. asiaticus 26

A. odoratus 26
Aureoboletus 130-132

A. duplicatoporus 130

A. liquidus 132

A. shichianus 131

A. viscosus 132
Auriculaceae 17-20
Auricularia 10, 16-20

A. ¢f. cornea 18

A. cf. orientalis 20

A. delicata s.l. 19

A. mesenterica 20

A. nigricans 18

A. polytricha 18
Auriculariales 16, 18-20
Austroboletus 104, 133

A. fusisporus 133

A. mucosus 133

Austroboletus sp. 1 104

B

Barometer earthstar 24
Basidiomycota 11, 16
Beefsteak fungus 119
Black trumpet 33
Bolbitiaceae 100
Boletaceae 103-116, 130-138, 154-157, 170, 171
Boletales 24, 26, 50, 103-117, 134-139, 154-159, 170, 171
Bolete 24,103-116, 135-138, 154-157, 170, 171
Boletellus 105, 132, 134

B. aurocontextus 105

B. areolatus 105

B. ¢f. obscurecoccineus 134

B. emodensis 105

B. longicollis 132
Boletoid fungi 103-116, 130-138, 154-175, 170, 171
Boletus 105-107, 152

B. aureus 107

B. edulis s.l. 107

B. hiratsukae 106

B. olivaceirubens 152

B. separans 106

B. subviolaceofuscus 106

B. violaceofuscus 106
Bovine bolete 115
Bracket fungi 20, 117-120, 173-175, 178
Brittlegill 52-67, 160
Bulb types (Amanita) 73



C

Cesareae - sect. of Amanita 126
Caloboletus

Caloboletus sp. 1 155
Calochroi sect. of Cortinarius 168
Calostoma 24
Cantharellaceae 28-35, 40
Cantharellales 28-35
Cantharelloid fungi 28-35, 158
Cantharellus 28-30, 35, 40

C. aff. cibarius 29

C. aff. minor 30

C. pseudoformosus 29

C. sordidus 35
Catathelasma 77, 75

C. f. ventricosum 77, 85

C. imperiale 85
Cellulose 11
Chalciporus

C. f. rubinelloides 170
Chanterelles 28-30
Charcoal burner 62, 64
Chitin 11
Chlorophyllum 152, 153

C. globosum 153

C. molybdites 152, 153
Clarkeinda 152, 153

C. trachodes 152, 153
Clavariaceae 44
Claviceps

C. purpurea 12
Clavulinopsis 44

C. ¢f. miyabeana 44
Clitopilus 92
Cluvulinopsis 43
Common stinkhorn 25, 27
Coral and club fungi 43-49, 51
Cortinariaceae 100, 101, 129, 168, 169
Cortinarius 12, 15, 101, 129, 168, 169

C. calochrous s.l. 168

C. claricolor 101

C. claricolor var tenuipes 101

C.sp. 1 100, 101

C. sp. 2 169

C. tenuipes 101

C. violaceus 129
Craterellus 28-35, 40

C. aff. cinereus 32

C. aff. tubaeformis 34

C. aureus 31, 33

C. cornucopioides s.I. 33

C. fallax s.l. 33

C. fuligineus 32

C. ignicolor 35

C. odoratus 31

C. sp. 1 - “with lavender hymenophore” 35

C. var. mediosporus 33
Crocinoboletus

C. laetissimus 109

C. rufoaureus 109
Crown club fungus 49
Cyphelloid fungi 176
Cup fungi 177

D

Dacrymycetales 16
Dacryopinax

D. spathularia 21
Daikoku shimej 90
Dapperling 150, 151, 166
Deceiver 125
Dictyophora

D. hahitangenis 25
Domecap 90

E

Earthball 24, 159
Earthfan 38, 39
Earthstar 24, 26
Ectomycorrhizae 10
Entoloma 92
Entolomataceae 92
Eukaryotes 11

F

False truffles 51
Fishy milkcap 71
Fistulinaceae 117,119
Fistulina 117,119, 176

E hepatica 119

E subhepatica 119
Fomitopsidaceae 117, 120, 174
Fomitopsis

E pinicola 174
Fragrant chanterelle 31

G

Ganoderma 117, 172, 173, 175
G. lucidum 172,175
G. lucidum s.l. 175
G. multipileum 175
G. resinaceum 175
G. sichuanense 172,175
G. tropicum 175
G. weberianum 175
Ganodermataceae 173,175
Gasteroid fungi 24-27, 159
Geastrales 24
Geoglossum 11
Gilled fungi 50-101, 121-129, 139-153, 160-169
Gilled fungi - black-brown spored agarics 100-102,129 168,169
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Gilled fungi - olive-brown spored 152 Jellies 16-23

190

Gilled fungi - olive-green spored 153 Jelly ear 18-20
Gilled fungi - pink spored 92-99 Jelly fungi 16-23
Gilled fungi - Russulaceae 51-123, 160 Jersey cow 115
Gloeophyllaceae 77
Gomphaceae 28, 46, 48, 158 K
Gomphales 28, 46, 48, 158 Knight 87
Gomphus 28, 158
Green cracked brittlegill 63 L
Green-spored parasol 12, 153 Laccaria
Grisette 127 L. amethystina 125
Guepinia 21 L. vinaceoavellanea 125
Gyroporus 108 Lactarius 51, 68-70, 122, 183, 185, 186
H L. akahatsu 69
L. gerardii 122

Hebeloma L. hatsudake 69

H. sp. (aff. victoriense) 102 Lactifluus 51, 68, 70-72, 121, 122

H. victoriense 102 L. aff. dwaliensis 121
Hedgehog fungi 40- 42 L. cf leae 122
Heimioporus L. gerardii 122

H. japonicus 154 L. tenuicystidiatus 72

H. retisporus 154 L. volemus group 71
Helotiales 176 Laetiporus
Hemibapha - stirps of Amanita 74 L. ailaoshanensis 120
Hemileccinum L.sp. 117,120

H. rugosum 113 L. sulphureus 120
Honey mushroom 84 L. zonatus 120
Horn-of-plenty 28, 33 Lamellate bolete 111
Hydnaceae 40-42 Lanmaoa
Hydnangiaceae 87,125 L. aff. asiatica 171
Hydnellum 36 Laricifomes
Hydnum 40-42 L. officinalis 174

H. albomagnum s.l. 41 Lentinellus 77

H.sp. 1 42 Lentinoieds 76-81, 83
Hygrocybe 77,123 Lentinula 77

H. aff. cuspidata 123 L. edodes 10, 78

H. intermedia 123 L. lateritia 78
Hygrophoraceae 123 Lentinus 77, 83
Hygrophorus 77, 124 L. polychrous 79, 80

H. russula 124 L. sajor-caju 81

H. ? russula-complex 124 L. squarrosulus 77, 79, 80
Hymenogastraceae 100, 102 Leotiaceae 176, 177
Hymenopellis 77, 86 Lepidella - sect. of Amanita 162, 165

H. ¢f. furfuracea 86 Lepiota

H. chiangmaiae 86 L. ¢f. furfuraceipes 166

H. furfuracea 86 Leptiotoids 152, 153

H. orientalis 86 Leucoagaricus

H. radiata 86 L. ¢f. furfuraceipes 170

H. raphanipes 86 L. tangerinus 170
Hyphae 11 Leucocoprinus 150, 151

Hypomyces 177
H. leotiicola 177

I

Inocybeaceae 100

J

L. birnbaumii 151

L. fragilissimus 150, 151
Lingzhi 173,175
Long stemmed parasol 88, 89
Lyophyllaceae 77, 90, 92-97
Lyophyllum 77, 90

L. cf. fumosum 90



L. shimeji 90
M

Macrocybe

M. crassa 77, 88, 91

M. gigantea 91

M. pachymeres 91
Macrolepiota 77

M. procera 89

M. cf. detersa 89

M. dolichaula 88
Marasmiaceae 161,171
Medicinal fungi 172-177
Microporus

M. xanthopus 178

M. affinis 117
Milkcap 68-72, 121-122
Morchella
Morel 11
Mutinus

Mutinus sp 24
Mycetism 12

N
Neolentinus 77

(0]

Old man of the woods 134
Omphalotaceae 77,78
Ophiocordyceps

O. sinensis 172
Opyster mushroom 10, 82

P

Paddy straw mushroom 99
Panthercap 147
Panus 83
Parasols 87-98
Peppery bolete 170
Phaeoclavulina 43
Phallaceae 26, 27
Phallales 24, 26
Phalloideae 164
Phalloideae - sect. of Amanita 162
Phallus 24, 25,27

P. impudicus s.l. 27

P luteus 24

P. serrata 28
Phellodon 36
Phlebopus

P. ¢f. portentosus 110
Phylloporus 103

P. rubiginosus 111
Physalacriaceae 84, 86
Pink spored members of Agaricales 92
Pisolithus 24

Plant pot dapperling 151
Plegnacium - subgenus of Cortinarius 101
Pleurotaceae 77, 82, 83
Pleurotoids 82, 85, 87, 91
Pleurotus 10, 77, 82-83

P. aff. ostreatus 82

P cystidiosus-clade 82

P. giganteus 83

P. ostreatus 82

P pulmonarius 82
Pluteaceae 92, 98, 99
Pluteus 92
Poisonous fungi 139-159
Poisonpie 102
Polyporaceae 77,79, 80, 81, 178
Polyporales 77, 79, 80, 81, 120, 173-175, 178
Polypores 117-120, 178
Polypus

P. aff. dispansus 118
Potentially edible fungi 122-138
Potentially poisonous fungi 160-171
Psathyrellaceae 100

Pseudocraterellus
P fuligineus 32

Psilocybe 12

Puffball 11,24

Pulveroboletus
P. cf. brunneopunctatus 157
P. ravenelii s.l. 153

R

Ramaria 28, 43, 45-47
R. araiospora 45
R. botrytis group 47
R. rubri-attenuipes 46
R.sp. 1 - “pink” 45
R. sp. 2 - “lilac 46”
R. sp. 3 - “ochraceous” 47
Retiboletus
B. kauffmannii 112
R. cf. sinensis 112
Ringless honey mushroom 84
Rooting shank mushroom 86
Rubinoboletus 108
Rosegills 98-99
Rugiboletus
R. extremiorientalis 113
Russula 12, 51-68, 160
R. aff. albonigra 67
. aff. nigricans 66, 160
. aff. vesca 61
. albonigra 66
. cf. nigrovirens 63
. cf. viridirubrolimbata 65
. cyanoxantha s.l. 64
R. griseocarnosa 57
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R. japonica 52 T. microcarpus s.l. 97

R. nigrovirens 63 T. tylerianus 97

R. senecis 52 Thelephora 36-39

R. sp. 1 - cap dark red, stem red 54 T. aurantiotincta 38

R. sp. 2 - cap sticky, dark red, stem red 55 T. ¢f. vialis 37

R. sp. 3 - pale rose 56 T. ganbajun 36, 37

R. sp. 4 - grey in stem base 57 T. vialis 38, 39

R. sp. 5 - cap pale red and stem white 58 Thelephoraceae 36-39

R. sp. 6 - cap felty 59 Thelephorales 36, 38

R. sp. 7 - cap pubescens 60 Thelephoroid fungi 36-39

R. subnigricans 52, 160 Tomentella 36

R. virescens 63, 65 Tremella 22,23
Russulaceae 51-72,121-123, 160 T. fuciformis 23
Russula - dull coloured species with lamellules 66 Tremellaceae 22,23
Russulales 50-72, 118, 121-123, 160 Tremellales 16, 22,23
Russula - reddish-brown and greenish purple species 62 Tricholoma 77, 87,91, 102, 165
Russula - red species 53-61 T. fulvocastaneum 77, 87, 102, 165

T. matsutake 87

§ Tricholomataceae 77, 85, 87, 88, 91
Saprotrophic fungi 10 Trogia
Sarcodon 36 T. infundibuliformis s.I. 167
Sawgill 79-82 T. venenata 167
Schizophyllaceae 176 Tropical black bolete 110
Schizophyllum 119, 176 Truffle 11

S. commune 176 Turbinellus 28, 158
Scleroderma 24, 159 T. floccosus s.I. 158

S. sinnamariense 159 Tylopilus 108, 116, 138, 156
Sclerodermataceae 159 T. balloui 108
Shiitake 10, 77, 78 T. cf. brunneirubens 138
Silver silk mushroom 98 T. cf. neofelleus 116
Slippery Jack 114 T. microsporus 116
Split gill 176 T. otsuensis 156
Stinkhorns 24 v
Stipitiaté sterioids 167
Strobilomyces 134, 135 Vaginatae - sect. of Amanita 73, 136

S. cf. seminudus 135 Volvariella 92, 98, 99

S. mirandus 134 V. ¢f. bombycina 98
Strophariaceae 100 V. volvacea 92, 99
Suillus 114, 115,133 Volvopluteus 92

S. aff. luteus 114

S. bovinus 115 w

S. mendax 133 Waxcap 123

S. subamygdalinus 133 Webcap 101, 129, 168, 169
Sutorius White-rot fungus 81

S.sp. 1 135 Woodwax mushroom 124
T X
Tawny grisette 126 Xerampelinae - sect. of Russula 53
Telamonia - subgenus of Cortinarius 101 Xylaria 11
Termite fungi 10, 93, 94, 92-97 Xylariaceae 23
Termite mushroom 86
Termitomyces 5,10, 92-97 Y

T. aff. aurantiacus 93 Yeast 11

T. aff. heimi 96 Yellowfoot 38

T. bulborhizus 94
T. clypeatus s.l. 95
T. eurrhizus 94

T. mammiformis 96

Yellow-footed tinypore 178
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This publication is the first of its kind for Laos

It covers:

Introduction to macro-fungi, their edibility and toxicity

142 species with description, distribution and habitat, use, and notes
- 28 families

90 genera

It makes reference to:
- 260 closely related species

It includes:
- 330 photos



