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See end of the Paper for mABSTRACT : Experimentswere carried out to develop mushroom powder using oyster mushroom
authors’ affiliation (Pleurotus florida) with three different treatments. Products were kept in pet jar during storage.
Correspondence to : Physico-chemical parameters like moisture, ash, fat, protein, crude fibre, sugar, carbohydrates,
Tarun Kumar energy, fatty acids, minerals, vitamins etc. were eval uated. I nvestigation for organoleptic evaluation
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(U.P) India _ sugar, energy and mostly vitamins; KMS treated samples were found superior over control and
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