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In India, edible fungi, particularly wild mushrooms, have received little attention and remain underutilized. The exact diversity of edible species is still uncertain, and their significant contributions to human nutrition as well as the vital ecosystem services they offer are often overlooked and insufficiently recognized.Chhattisgarh, which encompasses the country’s largest semi-evergreen Sal (Shorea robusta) forest, is home to a diverse range of mushrooms associated with various tree species. Mushrooms are composed of about 90% water and 10% dry matter, of which 40–70% consists of carbohydrates and 10–40% of proteins, with only a small proportion of fats (less than 1–6%). Their unique physicochemical makeup makes them nutritionally valuable. They are rich in essential nutrients, including trace elements like copper, zinc, iron, molybdenum, and cadmium, along with major minerals such as potassium, phosphorus, sodium, calcium, and magnesium.Ecologically, fungi play a vital role in ecosystem services, from primary production (nutrient creation and enhancement) to secondary production (food provision and species interactions), as well as in regulating populations and communities. Mushrooms also support human well-being by offering nutritional, medicinal, and economic benefits. They are recognized for their antioxidant, cardioprotective, cholesterol-lowering, antibacterial, hepatoprotective, and anticancer properties. Beyond health benefits, mushrooms serve as an important source of income for rural communities, providing sustainable livelihood opportunities through collection and sale.
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Introduction
Wild edible mushrooms are important non-timber forest products valued by communities worldwide (Boa, 2004; Degreef et al., 2016; Dejene et al., 2017a; Degreef et al., 2020; Ngom et al., 2022). People have harvested and consumed these fungi for thousands of years, but in recent decades their global use has gained renewed attention (FAO, 2004). They are regarded as highly nutritious, with mineral concentrations often exceeding those found in meat, fish, and many vegetables (Chan, 1981). To date, over 2,000 fungal species have been identified as producers of edible sporocarps worldwide, with around 1,069 species recognized for human consumption (Boa, 2004). In India, 283 edible mushroom species have been recorded, some of which have also been brought under cultivation (Purkayastha& Chandra, 1985; Adhikari, 2000). Wild mushrooms have been collected and consumed since ancient times, serving as an important source of food in natural environments. Once primarily gathered from the wild, they are now increasingly incorporated into modern diets owing to their exceptional nutritional and medicinal value (Bano, 1976). Non-wood forest products (NTFPs) have gained attention for their potential to generate rural income and enhance markets, their role in preserving traditional knowledge, their contribution to sustainable forest management and conservation, and their impact on improving dietary diversity and providing nourishment, particularly for communities living near forests (Bargah et al., 2024). Across cultures, mushrooms have historically held symbolic and practical importance-Greeks associated them with strength for warriors, Romans honored them as the “Food of the Gods,” while in China they were esteemed as the “Elixir of Life” (Chang & Miles, 1982). Nutritionally, edible mushrooms are valued for their abundance of polysaccharides, dietary fiber, proteo-glucans, and essential vitamins such as riboflavin and thiamine (Balan et al., 2018; Cardwell et al., 2018; Ślusarczyk et al., 2021). Plantation of the forest tree species has emerged as a crucial initiative in the forestry sector to meet the increasing demand for timber, non-timber forest produce (NTFP), fodder, fuelwood, etc., both from natural forests and plantation forestry (Bargah et al.,2025).  Beyond these bioactives, their macronutrient balance offers distinct dietary benefits, particularly in combating lifestyle-related disorders. They also contain a wide range of health-promoting compounds, including antioxidants (Taskın et al., 2021), terpenoids (Dasgupta& Acharya, 2019), lectins (El-Maradny, 2021), phenolic and polyphenolic compounds (Acar et al., 2021), polysaccharides (Cateni et al., 2021), and ergosterols (Nowak et al., 2022). In India, research has focused on documenting the country’s mushroomdiversity across various biogeographical regions, with notable surveys conducted in South India, the North-Western Himalayas, and eastern areas. However, northern and central parts of India, including regions like Central India, have remained comparatively underexplored (Thakur et al., 2005). 
Wild Edible Fungi
Fungi form a unique group of organisms, among which many species produce large, visible fruiting bodies known as macrofungi. The most recognizable examples are mushrooms, typically consisting of a cap and stalk, and commonly found in forests and open fields. While the majority are inedible, several species are edible, and only a very small fraction is dangerously poisonous. The most widely consumed mushrooms are cultivated varieties, available fresh or canned in markets (Boa, 2004).
Wild mushrooms, however, constitute an important category of Non-Timber Forest Products (NTFPs) and have been an essential food source since ancient times (Devkota, 2008). In India, various edible fungal species are traditionally consumed by local communities without reported cases of toxicity or fatalities. These wild edible mushrooms are valued not only for their nutritional richness but also for their medicinal significance (Thakur, 2018).
Groups of Wild Edible Fungi
Edible fungi can be classified into three trophic groups based on their nutritional strategies: mycorrhizal, termitophilic, and saprobic mushrooms. This categorization is crucial as it indicates whether a species can be cultivated on artificial media and provides insights into their ecological roles and habitat preferences. Mycorrhizal mushrooms are typically associated with forests and woodlands, while termitophilic mushrooms grow on termite mounds (termitaria) in grasslands, woodlands, or cultivated fields, with their occurrence entirely dependent on the presence of specific termite hosts (Koné et al., 2011; 2018). Among consumers, mycorrhizal and termitophilic mushrooms are generally more popular than saprobic species (Degreef et al., 2016).
Fungi as a whole obtain nutrients from both living and dead matter through three primary modes: saprobic, by decomposing organic material; symbiotic, by forming mutually beneficial associations with other organisms; and parasitic or pathogenic, by exploiting and harming a host (Boa, 2004).




List 1 : Ecological Groups of Mushrooms: Characteristics, Habitats, and Ecological Roles



	Groups 
	       Description
	Habitat 
	Benefits and Examples 

	Mycorrhizal species
	This group of mushrooms represents the fruiting bodies of fungi that establish obligatory symbiotic relationships with higher plants (Hall et al., 2011).
	Mycorrhizal mushrooms show strong habitat specificity, typically associating with host plants in woodlands, rainforests, or desert ecosystems. These host plants are often the dominant tree species in forests and woodlands (Meidl et al., 2021; Tedersoo&Brundrett, 2017).
	Mycorrhizal fungi shape plant communities through their mutualistic associations (Martin et al., 2016) and play an important role in driving ecological succession within forest plantations (Termoshuizen, 1991). Examples include Boletus edulis, Russulavirescens, and Cantharelluscibarius.

	
Termitophilic species
	Termitophilic mushrooms exist in a mandatory symbiotic relationship with fungus-growing termites of the subfamily Macrotermitinae. These fungi decompose cellulose and lignin, converting them into nutrient-rich compost that becomes a food source for the termites (Vesala et al., 2022).
	The partially decomposed plant matter provides a substrate for fungal growth, allowing the mycelium of Termitomyces to spread during the monsoon season and later produce fruiting bodies, leading to the emergence of basidiocarps on termitaria (Atri et al., 2012).

	Termitophilic fungi can influence vegetation through their association with termites, which alter soil characteristics and enhance substrate diversity (Bonachela et al., 2021; Sileshi et al., 2010).
Examples-
Termitomycesheimii, Termitomycesalbuminosa, Termitomycesmicrocarpus


	
Saprobic or parasitic species

	Saprobic and parasitic fungi do not rely on living hosts; they either thrive on decomposing organic matter or act as pathogens of plants.
 (Sileshiet al.2023).
	Fungi that grow on decaying organic matter can be easily cultivated on artificial substrates like straw, sawdust, or logs. They occur in a wide range of habitats such as agricultural lands, pastures, woodlands, and forests, where they colonize different types of decomposing materials. Moreover, certain saprobic mushrooms also possess pathogenic potential.
	Saprobic mushrooms are essential for nutrient recycling in ecosystems (Martin et al., 2016).
Examples-
Astraeushygrometricus, Pleurotus species,Gynoderma species


Ecosystem Services 
Ecosystem services are generally divided into four categories, provisioning, regulating, cultural, and supporting services and all of them rely on biodiversity, which directly sustains human well-being. Fungi contribute to each of these services, playing roles in primary production (nutrient creation and enhancement), secondary production (as food sources and through interactions with animals), and the regulation of populations and communities. As heterotrophic organisms, fungi form associations with nearly all known life forms for example, in mutualistic partnerships with cyanobacteria and algae in lichens and thrive even in extreme habitats. They provide numerous ecosystem benefits, particularly regulating services. Moreover, as key components of soil biodiversity, fungi are essential for nutrient cycling, carbon processing, and biological regulation at a global scale.
The Common International Classification of Ecosystem Services (CICES), formulated by the European Environment Agency (Haines-Young &Potschin, 2017), categorizes ecosystem services into specific groups. Based on this framework, the ecosystem services provided by mushrooms are classified into three main categories (Sileshi et al., 2023).
(a) Provisioning services – These include all nutritional, non-nutritional, and energy-related outputs such as food, medicine, feed, and fuel. Mushrooms are recognized as a valuable food source, being low in fat (average: 3.2%), high in dietary fibre (around 11.6% of dry weight), and rich in digestible proteins and essential minerals. Furthermore, mushrooms yield nutraceuticals—a class of bioactive compounds used as dietary supplements or for therapeutic purposes (Shiuan, 2004; Wandati et al., 2013; Assemie & Abaya, 2022).

Nutrient Profile and Medicinal Properties of Mushrooms –
For thousands of years, medicinal mushrooms have been valued not only for their taste and delicate texture but also for their healing properties. Typically, mushrooms consist of about 90% water and 10% dry matter, with a physicochemical composition that plays a significant role in human nutrition (Román et al., 2006).
The nutritional importance of edible mushrooms lies in their high levels of protein, fiber, vitamins, and minerals, combined with their low fat content (Barros et al., 2008). They are considered nutrient-dense, low-calorie foods rich in essential nutrients, making them especially valuable in vegetarian diets since they provide all the essential amino acids required by adults and generally have higher protein content than most vegetables. In addition, edible mushrooms are a source of numerous bioactive compounds that contribute to various health benefits (Gruen et al., 1982). It is worth noting that their nutritional composition can be influenced by growth conditions, developmental stage, and postharvest handling (Valverde et al., 2015).
Mushrooms are also capable of accumulating heavy metals such as lead, nickel, chromium, mercury, and others, with mineral content varying according to species, age, and the characteristics of the fruiting body. While they contain trace elements like copper, zinc, iron, molybdenum, and cadmium, they are also rich in essential minerals including potassium, phosphorus, sodium, calcium, and magnesium. The chemical composition of mushrooms is further shaped by the type of cultivation substrate used. Interestingly, the nutrient profile of wild edible mushrooms is often superior to that of cultivated varieties.
Dry Matter, Proximate Composition , and Energy Value
Mushrooms are characterized by a low dry matter content, typically ranging from 60 to 140 g/kg (Kalač, 2009). This aligns with findings by Bano and Rajarathnam (1988), who reported that edible mushrooms contain a high moisture level of 81.8–94.8%. The moisture content varies depending on species as well as factors related to cultivation, harvesting, and storage. Due to this high water content, fresh mushrooms have a relatively short shelf life (Guillamón et al., 2010). On a dry-weight basis, mushrooms generally comprise about 63% carbohydrates, 25% protein, 4% fat, and 8% minerals represented as ash (Rajarathnam &Sashirekha, 2003).
General nutritional data (expressed on a dry-weight basis) for selected wild edible mushrooms, compiled from different sources.
Table :1 Nutritional content of Mushroom
	Wild edible mushroom species
	Carbohydrate (%)
	Protein (%)
	Fat (%)
	Reference 

	Volvariellavolvacea
	2.99
	4
	0.19
	(Paisey and Abbas 2015)

	Termitomyces sp.
	2.81-69.13
	15.1- 19.2
	2.5 – 5.4
	(Niranjanet al.2012)

	Heimioporus sp.
	49
	-
	-
	(Feng et al.2022)

	Pleurotus sp.
	3.37- 3.33
	1.74- 3.4
	-
	(Das et al.2021)

	Auricularia sp.
	66.1
	12.5
	1.7
	(Irina et al. 2015)

	Agaricus sp.
	62.97-83.65
	8.56-23.8
	3.4
	(Jacinto-Azevedoet al 2021)


Fungi have long been recognized for their medicinal benefits. Traditional Oriental medicine, dating back to ancient times, emphasizes the idea that food and medicine share the same origins. Several fungal species are commonly used for their therapeutic properties, including Clavicepspurpurea, Cordycepssinensis, Ganodermalucidum, Laricifomesofficinalis, Lentinulaedodes, and Trametes versicolor (Molitoris, 2002). Fungi are a source of easily absorbed proteins and contain fiber in the form of chitin, which may contribute to lowering cholesterol levels (Sadler, 2003). Additionally, the consumption of fungi has been linked to cancer prevention. Ikekawa (2001) reviewed studies conducted at Japan’s National Cancer Research Institute since 1966, focusing on the anti-tumor properties of fungi. Several anti-tumor polysaccharides have been identified, among which lentinan a β-1, 3-glucan extracted from Lentinulaedodes (shiitake) is considered the most notable and is utilized clinically in Japan.
Okigbo and Nwatu (2015) reported six macrofungal species traditionally used for medicinal purposes by the people of Anambra State, Nigeria. Daldiniaconcentrica is applied to relieve stomach ailments, while Auricularia auricular-judae and Lentinussquarrosulus are used to address infertility and anemia. Trichobatrachusrobustus is employed in the treatment of anemia and high blood pressure, and species of Termitomyces are used to combat anemia, weakness, and hypertension. Furthermore, Volvariellavolvacea is specifically utilized for treating anemia (Debnath et al., 2019).
Table: 2  Medicinal Mushroom in Chhattisgarh

	Mushroom species 
	Medicinal uses
	Reference 

	Auriculariaauricula-judae
	Anti-tumor, anticoagulant, hypocholesterolemic
	Das(2010)

	Ganodermalucidum
	Anti-viral, antibacterial, antifungal, anticanc
	Das (2010)

	Schizophyllum commune
	Anti-cancer(drug Schizophyllan)
	Das (2010)

	Russulavirescens
	Antioxidant, Cholesterol-lowering
	Das (2010)

	Astraeushygrometricus
	Immunoanhancing activity
	Chakrabortyet al. (2004)

	Termitomycesheimii
	Wound healing, fever, coughs, and fungal infections
	Chakrabortyet al. (2004)

	Termitomycesmicrocarpus
	Wound healing
	Chakrabortyet al. (2004)

	Calocybeindica
	Diabetes
	Sun (2014)


Source: Dixit (2023)
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Fig  1: The Medicinal properties of edible fungi

b) Regulation and Maintenance Services –
Regulation and maintenance services encompass the ways in which organisms influence the physical, chemical, and biological conditions that impact human health, safety, and comfort. Fungi play a crucial role in supporting plant health, aiding tree regeneration, and maintaining the structure and functioning of forest ecosystems (Meidl et al., 2021; Pérez-Moreno et al., 2021). For instance, mycorrhizal fungi contribute to tree growth, forest sustainability, and biodiversity, while also helping mitigate greenhouse gas emissions by sustaining forest biomass. These fungi provide such benefits by enhancing nutrient and water uptake via underground mycelial networks that link trees and other plants, increasing nutrient availability, and producing metabolites that protect against pathogens and environmental stressors (Pérez-Moreno et al., 2021). In nutrient-poor soils, mycorrhizal fungi assist trees in accessing scarce nutrients and water beyond the reach of their roots. Since the levels of bioavailable nutrients in forest soils are often insufficient for optimal plant growth, many tree species depend on symbiotic relationships with mycorrhizal fungi to establish and thrive (Martin et al., 2016).
c) Cultural Services –

Cultural services refer to the non-material, non-consumptive benefits that influence people’s physical and mental well-being through spiritual enrichment, cognitive development, reflection, recreation, and aesthetic experiences. Mushrooms contribute significantly to various cultural practices. For instance, Termitomycesmicrocarpa (formerly Podabrellamicrocarpa) holds cultural importance in traditional ceremonies in Rakai District, Uganda (Engola et al., 2006). Additionally, some species are incorporated into rituals: Lentinus (Pleurotus) tuber-regium is used as a love charm, while certain Termitomyces species are employed in Cameroon to ward off evil spirits (Onguene&Kuyper, 2019).

Biodiversity of Edible Wild Macrofungi in Chhattisgarh
Chhattisgarh, located in the central-eastern part of India between 17–23.70° N latitude and 80.40–83.38° E longitude, covers a total geographical area of 136,030 sq. km. The region receives an average annual rainfall of approximately 1400 mm, with atmospheric humidity exceeding 90% during the monsoon and gradually decreasing from October to reach 15–20% in peak summer. The state is endowed with extensive forest resources, covering 44% of its total area, which include diverse ecosystems and a rich but largely unexplored diversity of macrofungal species. The vegetation is dominated by sal trees, which account for 46% of the forested area, followed by teak, with additional stretches of sarai, bamboo, tendu, and eucalyptus across various regions. Much of the forest flora and fauna, including mushroom species, remains unstudied (Singh et al., 2020).
Many mycorrhizal mushrooms in the state are traditionally collected from the wild for food. Unlike mushrooms that grow exclusively on soil or wood, these species form mutualistic associations with the roots of host plants (Lakhanpal, 1995). In Chhattisgarh, such mushrooms represent the fruiting bodies of ectomycorrhizal fungi associated with the roots of sal trees and bamboo trunks. Among them, Astraeushygrometricus and Termitomycesheimii showed the highest frequency of occurrence at 83.33%, followed by Boletus edulis at 82%, Russulavirescens at 81.21%, and Russularosea at 78.54%. Other species exhibited frequency values ranging from 49% to 80.72%. Regarding density, Termitomycesheimii and Astraeushygrometricus recorded the highest at 126.67%, with Boletus edulis at 120% and Russulavirescens at 93.33%, while the remaining species ranged between 30.33% and 56.67% (Dixit, 2024).
Diversity of Wild Edible Mushrooms in Chhattisgarh
Mushrooms in Chhattisgarh occur in a variety of habitats, including soil, dead wood logs, tree trunks, and organic matter. The most frequently encountered species include Russula, Termitomyces, and Astraeushygrometricus. Ganodermalucidum, belonging to the family Polyporaceae and order Polyporales, is the most commonly used medicinal mushroom, typically found on dead tree logs, and is known for its immune-stimulating, anti-inflammatory, and anti-allergic properties.Among the local population, Astraeushygrometricus, commonly called “Puttu,” is a widely consumed ectomycorrhizal mushroom. In central India, it grows in nutrient-poor lateritic soils in association with Shorearobusta and is found in scattered groups; the immature fruiting bodies are collected for consumption. Across various habitats—such as litter, soil, termite mounds, wood logs, live plants, and decaying leaves—a total of 83 genera of mushrooms and fungi have been documented, encompassing edible, non-edible, medicinal, poisonous, and mycorrhizal types (Singh et al., 2020).These samples were collected from dense forests in regions such as Bastar, Amarkantak, Jagdalpur, and Ambikapur, as well as from multiple marketplaces throughout the state. A survey conducted during the monsoon seasons of 2005 and 2006 recorded 75 mushroom species from the Chhattisgarh Plain and Bastar Plateau (Thakur et al., 2017).Much of the forest’s flora and fauna, including its mushroom species, remains largely unexplored and unmanaged. The northern hilly regions, such as Manpat in Surguja district at higher altitudes, host unique mushroom flora that requires conservation and sustainable utilization. Similarly, the Bastar Plateau, characterized by dense forest cover, remains mostly unattended and unexplored. Although sporadic efforts have been made in Chhattisgarh to collect, conserve, identify, and maintain the local mushroom diversity, these initiatives were primarily conducted under the All India Coordinated Mushroom Improvement Project of ICAR, based at Indira Gandhi Agricultural University, Raipur, since 1988.( Thakur et al 2017.)
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Fig 2 : habitat diversity of fungiSource -DixitandEkka (2021)
Table: 3 Diversity of Wild Edible Fungi in Chhattisgarh
	

SN
	

ScientificName
	

CommonName
	

Period ofCollection
	

Habitat

	1.
	Russulaemitica
	Paanfutu
(Redcolour)
	July-August
	Leaflitter

	2.
	Russuladelica
	Paanfutu
(whitecolour)
	July-August
	soil/Leaflitter

	3.
	Russulafoetens
	Paanfutu
(yellowcolour)
	July-August
	Soil/Leaflitter

	4.
	Russulanigricans
	Paanfutu
(Blackcolour)
	July-August
	Leaflitter

	5.
	Russulaatro
Purpurea
	Paanfutu
(Purplecolour)
	August-
October
	Leaflitter

	6.
	Termitomyces
Heimii
	Dengurfutu
	July-August
	Termite
Mounds

	7.
	Volvariellavolvacea
	Pairafutu
	August-
September
	Paddystraw
Heap

	8.
	Termitomyces
Albuminosa
	Manaifutu
	July-August
	Termite/soil

	9.
	Termitomycesspp.
(Bigsize)
	Dashahrafutu
	August-
September
	Leaflitter
/soil

	10.
	Syzygiumjambolana
	Jamunfutu
	July-August
	Leaflitter

	11.
	Cantharellusspp.
	Bansfutu
	June-August
	OnBamboo
Trunk

	12.
	Amanitabisporigera
	Manjur
Dhundha
	July-August
	Soil

	13.
	Pesilocybecubensis
	Gobarfutu
	July-August
	Cowdung

	14.
	Astraeusodoratus
	Jathaboda,ChharkeniPutu
	July-August
	Leaflitter/
Soil

	15.
	Astraeus
Hygromtrious
	Rakhdiboda, Sarai Putu, Gohiya
	July-August
	Leaflitter/
Soil

	16.
	Termitomyces
Microcarpus
	Kankifutu
	July-August
	Termite
Mounds

	17.
	Agrocybeerebia
	-
	July –August
	Soil

	18.
	Armillariamellea
	-
	July – August
	Decaying woods

	19.
	Auricularia spp.
	-
	July – August
	Wood logs

	20.
	Boletus edulis
	-
	July – August
	Soil 
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Fig: 3 Different species of Mushrooms                                                                                                      Source: Kumar and Netam (2022)

Livelihood Support and Income
Wild edible fungi are used in two main ways: for personal or subsistence consumption, and for commercial harvesting. Although detailed information on personal use is limited, it is widely practiced globally, and increasing evidence highlights the significance of wild edible mushrooms for rural communities in countries like India. Many more species are consumed locally than are collected for commercial purposes. The tradition of harvesting and consuming wild edible fungi is particularly strong in tribal-dominated and heavily forested states. A similar trend has been observed in Malawi, where income earned by local collectors is modest but meaningful, and the local market for wild edible fungi continues to grow (Boa et al., 2000).
Local traditional healers (also known as "Vaidyas") determined the method of preparation and dose of administration. Furthermore, all of the traditional healers were men, as they feel that women would not be capable of mushroom harvesting in deep forest locations. During the rainy season, tribal women collect mushrooms for their livelihood which becomes their additional source of income. Mushrooms are a very important part of tribal people as it adds value to their life. . Out of 6 types of mushroom species available in the Bilaspur Forest Division, Termitomycesmicrocarpus yield is maximum. Due to their superior flavor and texture, genera including Astraeus, Agaricus, Pleurotus, andTermitomyces have higher ratings. Termitomyces species have a high economic value due to their good flavor, according to various reports, and they contribute significantly to the income of many tribal households. The data reveals that the tribes should sell their mushrooms in a large market in order to earn maximum income.
The distance between collection sites and potential markets plays a critical role in the sale of wild edible fungi. In the Bastar region, roadside markets are located close to the forests where mushrooms are harvested, facilitating easier access for collectors. However, increasing demand and competition have forced collectors to travel longer distances to gather fungi (Lowore& Boa, 2001). The market structure in Bastar is typically small-scale and local. Sales depend on the flow of buyers, and on some days, few customers arrive. Some traders purchase unsold mushrooms at the end of the day and transport them quickly to central markets in larger cities, often offering low prices. Alternatives for collectors include drying the mushrooms or discarding them.
A similar pattern is observed in local markets in Madhya Pradesh, India, which are small-scale and operate mostly within towns rather than along roadsides (Harsh et al., 1999). In Bastar, mushroom harvesting at the onset of monsoon rains is a traditional practice among various communities. Mushrooms contribute directly to livelihoods through their economic, nutritional, and medicinal value. Despite this, mushroom collection and cultivation often face challenges, and multiple studies in India have highlighted issues related to rural livelihood and sustainable harvesting. In Jagdalpur, the market price for mushrooms ranges between 500–600 INR per kilogram.
Future Prospects
The growing recognition of mushrooms as nutraceuticals has been described as a “Non-Green Revolution” (Thakur &Lakhanpal, 2015). Wild edible mushrooms play a significant role in alleviating poverty, enhancing human health, and mitigating environmental degradation. They have the potential to contribute to equitable economic growth and social well-being. This chapter also emphasizes the need to explore strategies for the conservation and sustainable use of wild edible mushrooms, along with the preservation of indigenous knowledge associated with them, as these fungi can generate substantial socio-economic benefits.
It is essential to develop systems and policies for training local communities to utilize ethnomycological knowledge for the responsible and sustainable exploitation of wild edible fungi (Christensen & Larsen, 2005). Educating people about both edible and poisonous mushroom species is crucial to reduce the risk of accidental poisoning. Furthermore, the bioactive compounds found in medicinally important wild mushrooms have received considerable attention for their role in enhancing biological functions and promoting overall health and fitness.

Conclusion:
The conclusion of the study on underutilized wild edible fungi and their undervalued ecosystem services highlights the critical need to recognize and promote the importance of these fungi. Wild edible fungi, often overlooked, offer a wide range of ecosystem services that are crucial to biodiversity, soil health, and sustainable food systems. They play essential roles in nutrient cycling, enhancing soil fertility, supporting plant growth, and maintaining ecosystem balance, these are the essential reasons for conservation. Wild fungi provide significant economic opportunities for rural and indigenous communities through foraging, trade, and culinary uses. However, their potential remains largely untapped due to a lack of awareness, scientific research, and sustainable management practices. To fully harness the benefits of wild edible fungi, it is necessary to Raise Awareness, support Research and Conservation, Integrate Fungi into Food Security Strategies.
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