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Objective
The application of edible fungi in the solid-state fermentation (SSF) of cereals significantly enhances their nutritional profile by increasing nutrient concentration and bioavailability, synthesizing and releasing bioactive metabolites from the matrix, and reducing antinutritional factors present in the grains. This study aimed to comparatively evaluate the antioxidant enrichment of organic wheat grains (Triticum aestivum) via SSF using eight commercial species of edible and medicinal fungi: Hericium erinaceus (HE), Pleurotus eryngii (PE), Pleurotus citrinopileatus (PC), Lentinus edodes (LE), Pleurotus djamor (PD), Trametes versicolor (TV), Pleurotus ostreatus var. Florida (PO), and Ganoderma lucidum (GL). Specifically, we investigated the total antioxidant capacity (quencher-CUPRAC) and the accumulation of ergothioneine (EGT) and total phenolic content (TPC) in the myceliated wheat matrix.
Methodology:
SSF was performed using organically certified wheat grains (Triticum aestivum) conditioned in polypropylene bags (120 g per bag) according to Pascual et al., 2025.  Following autoclaving, each bag was inoculated with 12 g of spawn from of single fungal species. The bags were incubated in a growth chamber at 25°C with 60-70% humidity in darkness for 21 days. Non–inoculated bags were used as control. Each treatment (species) included four replicates (n = 4). The myceliated substrate was dried at 55°C for 15 h in a convection oven and ground into a fine powder. Aqueous extracts were prepared for the determination of EGT (Pascual et al., 2026) and TPC (Pascual et al., 2025).
Data in Tables: 
Treatments: non-inoculated wheat (CTRL), HE, PE, PC, LE, PD, TV PO and GL.
Substrate consumption (%): mycelial growth evaluated as the percentage of total dry mass (DM) consumed during the fermentation process and calculated according to Equation (1):

(1)
whereis the mean DM of non-inoculated samples and  is the DM after the fermentation process.  is the DM of the spawn inoculated obtained by subtracting the spawn’s % humidity from the inoculated spawn mass.
Total Antioxidant capacity by quencherCUPRAC (mg GAE/g DM): determined according to Tufan et al. (2013).
Ergothioneine (mg/g DM): content of ergothioneine determined by HPLC according to Lee et al. (2009).
Total Phenolic content (mg GAE/g DM): determined according to Sánchez-Rangel et al. (2013).
[bookmark: _GoBack]Antioxidant capacity of EGT and TPC extracts by CUPRAC (mg GAE/g DM): determined according to Apak et al. (2004).

Abbreviations utilized	
CUPRAC	cupric reducing antioxidant capacity
DM		total dry mass
EGT		ergothioneine
GAE		galic acid equivalent
SSF		solid-state fermentation
TPC		total phenolic content
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