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Table 1 Characteristics of Jersey cow mushroom and peppery bolete (Modified from Koyama and Hongo®)

Common name

Jersey cow mushroom

peppery bolete

Binomial name Suillus bovinus

Chalciporus piperatus

Diameter of cap (cm) 3~8 2~6

Color of cap ocher orange-fawn
Characteristic of cap sticky when wet sticky when wet
Height of stipe (cm) 2~7 3~6

Thickness of stipe (cm) 0.4~0.7 0.3~0.6

Color of stipe

similar to the cap

similar to the cap

Characteristic of stipe

yellow mycelium at the base

yellow mycelium at the base

Seasonality (in Japan)

summer to fall

summer to fall

Environment

pine forest

pine forest

Edibility

edible

inedible, very peppery taste
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—— Summary

We report the case of a 52-year-old woman who visit- ness of the tongue persisted until the next day. Judging
ed the emergency department after ingesting a hand- from the opinion from the expert in the public health
picked mushroom that she had misidentified as an edible center, her symptoms were caused by peppery bolete in-
Jersey cow mushroom. Immediately after a spicy taste gestion. Although peppery bolete is not poisonous, it
sensation, she experienced a burning sensation in the la- strongly stimulates the mucous membrane and causes a
ryngopharynx and numbness of the tongue. We pre- burning sensation in the laryngopharynx and numbness
sumed that she experienced mushroom poisoning and of the tongue. Clinicians should be aware that peppery
administered her with activated charcoal and a laxative. bolete can be misidentified as edible Jersey cow mush-
She went home after a stay of several hours, but numb- room to avoid unnecessary invasive procedures.




