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Suggestions for processing edible mushrooms industry in Guizhou based

on the analysis of patent technology

WANG Pei, OU Juan

(Institute of Modern Agricultural Development, Guizhou Academy of Agricultural Sciences , Guiyang 550000, Guizhou, China.)
Abstract: As an important advantageous characteristic agricultural industry in Guizhou province, the edible mushroom
industry ranks among the top ten in China in terms of overall scale. However, the development of the edible mushroom
processing industry is very weak, and there is a serious lack of deep processing, especially in terms of technological inno-
vation and patent technology application. There are still shortcomings and gaps, which seriously restrict and affect the
healthy and sustainable development of the edible mushroom industry. In order to enhance the technological innovation
capability of the edible mushroom processing industry in our province, this article takes the edible mushroom processing
industry as the research object, and uses theoretical tools such as patent analysis and knowledge graph to conduct patent
analysis on the edible mushroom processing industry in terms of patent foundation trend, patent technology topic cluster-
ing, and patent technology network. Key technical information is excavated from existing patent information, and core
patents in different development periods are analyzed, the current status and path of patent technology development in the
edible mushroom processing industry in recent years are clarified, the gaps in patent technology research are explored to
find the direction and opportunities for future patent technology development. Finally, based on the analysis of patents, we
will strengthen basic research on applications and promote the in-depth development of precision machining. The coopera-
tion between enterprises and research institutions is strengthened, which promotes the integrated development of industry,
academia, and research. Suggestions for industrial development are proposed to strengthen the transformation of scientific
and technological achievements, promote the industrial application of technological achievements, and other aspects, in
order to provide reference for the technological innovation and development of Guizhou's edible mushroom processing
industry.
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Fig. 1 Trends in patent applications for related technologies in the global edible mushroom industry processing field

<187 -



T 255

hOE R

37 %

EMNAREFERE 100 £ LR, A 2012 4 LLJE 46 H 3
EIFAG PR BT, JHAE 2012—2018 R AN B,
2016 %A H i B BIA TR A , e B F HE
AR E] 1143 £, 7 2019 4 LG AL T HRE N FE Y
B BL,2022 SIS R 38 8 1, 1 B 0
b e i RO i LU S e AR CL 28 4k LA e 3%
IRAS S 3T 10 aCHED KRB B AN & dl i T
Ji T HAS 7O AR R R, HAR SR 3G AN
] 5 FH BT 2= 24 A ot it S5 TR A T 400 ) 7 P 13 B
3 7KL, X WAHE 7 N T kAR 5%
BB RS -
1.3 EREMI~LEFRAREBSH

Xof A BRE BN LM ) 8675 4% R 44
HEROR 2 28 B A bR G A 2R 4T A 90 40 B,
W 1 P, & BN P b A 96 & R 2 %
Gy ATAE B OE 3162 1 & BTN L 2634 1.
T E R R 596 1 KL ik 477 A L OREE L6

#1 ERENI~VEFEARERSHIER
Table 1 Distribution of patent technology themes in the
edible fungus processing industry

FE HAEmE F e
Number Technical themes Number of patents/Piece
1 £ 3162
Food and beverages
2 BN T 2634
Initial processing of
edible mushrooms
3 FRH 596
Extract
4 For 4 4y 3k 477
Inspection and sorting
5 IR 7 L4 361
Preservation and packaging
6 e 356
Drying
7 T2 319
Used for medication
8 TR K 295
Sterilization of edible
mushrooms
9 H 254
Clean
10 M T Bt b 86
Used for daily chemical
cosmetics
11 o fie 58
Smash
12 i R L 37
Used for feed
13 FoAth 2 H 40

Other applications
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Number  Patent publication country Number of patents/Piece
1 [ China 7036
2 H 7 Japan 451
3 i [E] Republic of Korea 247
4 9% E America 202
5 % %' ¥ Russia 184
6 7 Germany 136
7 1%:[# France 118
8 W FIE Australia 45
9 I K Canada 44

10 74 Brazil 31
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Table 3 Top 24 provinces in China’s edible fungi
industry processing ranking in patent applications
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Number Patent publication province Number of patents/Piece

1 % Anhui 1064
2 YL# Jiangsu 629
3 i £ Fujian 524
4 1L Hubei 374
5 M)y YT Heilongjiang 372
6 11 % Shandong 368
7 7 ¥ Henan 358
8 WL Zhejiang 357
9 VU )1l Sichuan 355
10 I~ 7% Guangdong 226
11 H JK Chongging 224
12 74 Guangxi 217
13 #t M Guizhou 180
14 I 75 Shanghai 178
15 17 Liaoning 175
16 Jb 3T Beijing 169
17 K Tianjin 164
18 [Vt Shaanxi 145
19 #k Jilin 141
20 2 Yunnan 136
21 A4k Hebei 130
22 515 Hunan 124
23 HR Gansu 110
24 VL7 Jiangxi 103
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Table 4 Ranking of top 10 patent applications for
processing of edible fungi industry in Guizhou province
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Number Applicant .
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1 ST R R 7

Zunyi Xingwu Edible Mushroom
Plantation Site

2 G U AR AR B B PR A 6
Guizhou Haogu Grain Agricultural
Technology Co., Ltd

3 ST A H A 6
Zunyi Gaomou Edible Fungi Plantation

4 SHNE R EMIR T HEREAR AR 5
Guizhou Fenggang County Rare Source
Edible Mushroom Planting Technology
Co., Ltd

5 Bt 2B ST 5
Guizhou Tea Research Institute

6 TR X BRAAGFEMEARAR 5
Lingjingwei Mushroom Planting Co., Ltd.
in Bozhou District, Zunyi City

7 P A 7T ] 2 b R R AT B A ) 5
Tongren Dong Mushroom Industry
Development Co., Ltd

8 TS E B RAERWITFRERAT 4
Guizhou Puding County Impression Duo
Agricultural Development Co., Ltd

9 S BB A R A PR A 4
Guizhou Longli Zhuochi Agricultural
Technology Co., Ltd

10 SN 55 )1 EL k2R A A IR A ] 3

Guizhou Wuchuan County Mushroom
Old Source Food Co., Ltd
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Fig. 5 Visualization map of patent technology hotspots in edible mushroom processing
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