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H ABSTRACT : Mushroom one of nature’s greatest wonder foods has already found its place of pride in

thekitchens of the educated and the elite all over theworld. In Indiait isyet to be commonly used by al and
sundry in everyday meals. Mushroomsare highly nutritive, low cd oriefood with good qudlity protein, vitamins
and minerals which are of paramount importance in the present age. Mushrooms are an important natural

source of foodsand medicines. A widerange of activitiesincluding antitumour, cardio-vascular arereportedin
mushrooms. Because of having high fibre, low fat and low starch, edible mushroomshave been considered to
beideal food for obese personsand for diabetics. They are also known to possess promising, cardio-vascular,

See end of the paper for hyperchol esterolemia, antimicrobial, hepato-protective and anticancer effects. Biochemical analysisof prepared
authors’ affiliations product revealed that T, (20%) mushroom (oyster mushroom) fortified laddus contained high amount of protein
Correspondence to : andfibre, low fat and carbohydrate than control sampleand organol eptic evaluation of prepared laddusrevealed
ANJALI VERMA that T, (15%) fortifi cation of mushroom powder in besan laddus wasliked very much. Thefortified laddushad
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