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ABSTRACT

Pleurotus ostreatus is a edible mushroom widely cultivated and be able to be
growth in agroindustrial residues enriched with minerals. Selenium (Se) is one of
these minerals and is considered an essential nutrient for human. However, the
concentration generally found in food is low due to the low content of this element
in the soil. Recent studies have shown that Se-enriched mushrooms are an
excellent source of this element due to the high capacity of fungi to absorb and
transform the inorganic Se into organic forms, increasing its bioavailable. Thus,
the objective of this work was to evaluate the biological efficiency (EB) of P.
ostreatus mushrooms produced in a substrate based on coffee husks enriched
with sodium selenate or sodium selenite in (0; 12.5; or 50 ma of Se kg?). The
addition of selenite sodium at 25 mg kg*' of Se and sodium selenate at
concentrations 12.5 and 25 mg kg-1 of Se showed no difference in EB compared
to the control, without addition of Se. In contrast, when 50 mg kg* of Se was
added as sodium selenate, there was a decrease in EB. High concentrations of
Se caused morphological changes and delayed the period to begin the production
of mushrooms. Determination of the concentration of Se which allows good EB,
and which does not impair mycelial growth, is important, for determining the
appropriate concentration of the compound to be used in the production of
enriched P. ostreatus mushrooms, which depend on the souce of the Se that will
be added to the substrate.
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