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1. %3.2 FEBHE grilling edible fungi”Hk:.

2. % “3.2.1 FF4EERE grilling agaricus bisporus. 3.2.2 FEELE grilling
lenlinula edodes (Berk.) pegler.3.2.3 FFE&4%t4E grilling flammul ima velutipes.
3.2.4 FF4=8F%E grilling pholiota nameko” 3% 3. 2 FF<EEELE grilling Agaricus
bisporus. 3.3 FEFELE grilling Lentinula edodes. 3.4 FFEE&4HTE grilling
Flammul ina velutipes. 3.5 FFigdF45 grilling Pholiota nameko’.

3. %<3.3 MM} sliced or sliced whole mushrooms. 3.4 EK%E thin mushrooms.
3.5 B2%E mushroom with hole in stem. 3.6 ES%E blemished mushrooms. 3.7 R
& mushroom stalk with medium, 3.8 S {X3%E oxidized mushrooms. 3.9 BEH.EE deformed
mushrooms. 3.10 HEZE worm—eaten mushrooms. 3.11 EL;EEHE salted mushrooms.
3.12 PR#ALE detached mushroom” 4w 5 &7 A% 3. 6 NP sliced or sliced
whole mushrooms. 3.7 SRZ%E thin mushrooms. 3.8 Z)%E mushroom with hole in
stem. 3.9 MESgE blemished mushrooms. 3.10 JEtR%E mushroom stalk with medium.

3.11 & 1k%E oxidized mushrooms. 3. 12 EEAZ%E deformed mushrooms. 3. 13 HELE worm-

eaten mushrooms. 3. 14 EL;EB B salted mushrooms. 3. 15 Fitl%E detached mushroom”
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