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ABSTRACT

Wereport atotal of 61 speciesof wild edible fungi collected and eaten in Spain. It may no
longer be considered a mycophobic country. A tradition of wild ediblefungi hasexisted in
Cataluna and Pais VVasco for many year s, but now includes significant consumption and
mar keting of Boletus spp., Cantharelluscibariusand Lactariusdeliciosus, and others, from
Aragon, Cadtilla-Ledn, Madrid, Andaluciaand Valencia. Themost successful attempts
cultivating edible ectomycorr hizal fungi, have been madewith Tuber melanosporum Vitt.,
theblack truffle. Itscultivation involvestheinoculation in the nur sery of seedlings of
Quercusilex L., Q.fagineaLam., Q. humilisMiller and Corylusavellana L. Truffles appear
8-10yearsafter theseedlingsareplanted in fields, and are harvested with theaid of trained
dogs. Theaverage annual production of black trufflein Spain is22,400 kg, and pricesrange
from 100 €/kgto 360 €/kg paid to the collector. The successwith T. melanosporum

encour aged mycologiststotry to grow other edible ectomycorrhizal fungi to guaranteea
stable production ableto meet theincreasng demand of these products.
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