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Trends in truffle mushroom utilization technology: A patent
database survey through the first half of 2023
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ABSTRACT: In this review, we examine the latest technological developments in the utilization of truffles, a gourmet ingredient
reputed to be one of the "world's three greatest delicacies," considering changing global consumption trends. Global demand for
truffles is expected to increase steadily, with an average annual growth rate of 8.9% from 2023 to 2030. As truffles are expensive,
the demand for truffles is expected to be concentrated in developed countries such as the United States, European countries, and
Japan. In Korea, truffles are utilized in various industries, including food, functional foods, and cosmetics. Korean consumer
demand for truffles has consistently remained high since 2019, and truffle products have been performing well in the market.
Consequently, there exists substantial potential demand for newly developed truffle-related products and technologies. This review
aims to provide objective research information through the systematic analysis of patent applications in Korea and internationally,
focusing on technologies involving truffles, and can aid in setting directions for research and development.
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Table 1. Patent classification for truffle technology in five country groups

Country groups

Category Korea USA

(KIPO) (USPTO)

Japan EU

(JPO) (EPO) PCT Total

Truffle technology 65 52

27 32 37 213

*PCT : Patent Cooperation Treaty

Table 2. Patent classification with five technology categories for truffle technology in five country groups

Country groups
Categor
= (E?}rwecj) (UISij’?O) g?ggﬁ (EFiJ%) pet Total
Food(AA) 17 2 2 4 4 29
Health Function(AB) 3 11 2 6 7 29
Cosmetic(AC) 19 10 11 6 5 51
Medicine(AD) 1 2 5 3 3 14
Etc(AE) 0 1 1 0 0 2

Total 40 26 21 19 19 125
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Application Year

Fig. 1. Trends in patent applications by year and country.
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Fig. 2. Trends in patent applications by major countries.
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Fig. 3. Trends in patent applications by technology.
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Fig. 4. Trends in patent applications according to the applicant.
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ZAF=" Y}, Shandong Provincial Key Research and
Development  Project  (International  Scientific and
Technology Cooperation) (Grant number: 2019GHZ033),
the Innovation Pilot Project of Integration of Science,
Education and Industry of Shandong Academy of
Sciences (International Scientific and Technology Cooperation)
(Grant number: 2022GHO012).
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