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Influence of supplements on productivity, proximate principles,
vitamin C and tryptophan content of syster mushroom

K.K. PATIL, B.S. KHANDEKAR, R.V. KULKARNI AND D.N. GUPTA

Mushrooms are regarded as non-conventional source
of protein having good amount of protein with high
digestibility. Its capacity to convert carbohydrates

into protein is 65% as against 25% of pork, 15% of milk and
5% of poultry (Madan et al., 1994). The mushroom protein is
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SUMMARY
Protein malnutrition is wide spread in developing countries and stresses a profound need to search alternate or non-conventional
sources of protein. The mushroom is one such promising source as it produces a significant amount of protein of higher biological
value. The spawn of Pleurotus sajor-caju and Pleurotus florida was obtained from All India Co-ordinated Mushroom Improvement
Project, College of Agriculture, Pune-5 (M.S.). The paddy straw and supplements viz., wheat bran, rice bran, gram flour, neem cake,
urea, cellulose powder and potassium dihydrogen phosphate (KH

2
PO

4
) were purchased locally. The maximum fresh yield of mushroom

obtained was 841 g per kg dry substrate with maximum biological efficiency of 84.10 per cent. The oven dried mushroom contained
maximum of 29.53 per cent protein, 8.70 per cent crude fibre, 1.70 per cent fat, 8.32 per cent ash, 63.14 per cent carbohydrate and
347.63 Kcal of energy per 100 g of mushroom. The gram flour treatment (T

4
) was superior in respect of iron content (13.9 mg/100g).

The comparison of treatments revealed that the fertilizer treatment (T
6
) was adjudged as superior in respect of yield and biological

efficiency, ash content on dry weight basis and content of phosphorus, potassium and calcium.
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rich in lysine and tryptophan, the two essential amino acids
which are deficient in cereal protein. They contain good
amount of vitamin C and B group of vitamins, rich in K, P,
and Na, and contain low but available form of Iron. Mushroom
is a low calorie food with very little fat. Potassium: sodium
ratio is very high which is desirable for patients of
hypertension. Considering the amino acid index, biological
value, in vitro digestibility, nutritional index and protein score
they fall between high-grade vegetables and low grade meats.
Fractions of water-soluble polysaccharide are reported to
posses anti-tumor activity (Bano and Rajarathnam, 1988).

Natural plant wastes or agro-wastes are the basic
substrate for production of all edible mushrooms, capable of
utilizing high C/N ratio organic matter such as lignin, cellulose
and hemicelluloses, require minimum space and low
investment cost and has short gestation period. They can be
cultivated even by villagers and can serve as means of higher
net returns i.e. net profit of Rs. 21,929.00 per season from
two crops (Suman, 2003). They are eco-friendly, less labour
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intensive, safe from natural calamities and cost effective.
Almost all the high quality hotels, even at taluka level are
serving delicious dishes prepared out of mushrooms and
people are relishing them even after paying higher cost. The
information on the effect of enriched substrate on productivity
and nutritive value of mushroom is not available. The effect
of different supplements on productivity and nutritive value
of two varieties of oyster mushroom grown under Konkan
agro-climatic condition is, therefore, proposed to study the
effect of different supplements on productivity and nutritive
value of Pleurotus species.

MATERIAL AND METHODS

The oyster mushroom (Pleurotus species) was cultivated
on paddy straw beds prepared with and without supplements
in a room previously disinfected with 2 per cent formalin.
The paddy straw was pasteurized by dipping in hot water at
820C for one hour. The supplements viz., wheat bran, rice bran,
gram flour, neem cake and inorganic fertilizers were sterilized
in autoclave at 1 kg/cm2 pressure for one hour. The
polypropylene bags (35 cm × 55 cm) were sterilized by dipping
them in 2 per cent formalin solution, and filled with pasteurized
wet paddy straw (approx. 3.5 kg wet weight), spawn and
supplements. The spawn and supplements were added along
the periphery of the bed in five layers. The paddy straw (1 kg
dry or about 3.5 kg wet weight) and spawn @ 3% wet weight
of paddy straw were common to all the treatments. The
supplements were added on dry weight basis as per the
treatment details given in Table A.

Table A : Treatment details
Treatments Description

T1 Control

T2 10 % rice bran

T3 10 % wheat bran

T4 5 % gram flour

T5 2 % neem cake

T6 Fertilizer mixture (Urea 1.15 g + KH2PO4 4.38 g +

Cellulose powder 94.47 g)

The treatments were replicated three times and were
same for both the species viz., Pleurotus sajor-caju and
Pleurotus florida. The first flush of fruiting body was harvested
between 14th and 17th October, 2nd flush during 1st and 4th

November and last flush was harvested between 14th and 17th

November 2005. All the three flushes were pooled weighed
and the mushroom yield is expressed in gram on fresh weight
basis. The Pleurotus sajor-caju was ready for harvest one to
two days earlier than the Pleurotus florida. However, the size
and weight of individual sporophores of Pleurotus florida was
almost twice that of Pleurotus sajor-caju. The fruit bodies
(sporophores) were kept for drying in oven at 700C temperature
until complete drying. The dried mushrooms were ground to

powder in a waring blender. This powder was used for analysis
of proximate principles, amino acid content and vitamin C.

RESULTS AND DISCUSSION

The data on the effect of different supplements on
productivity and biological efficiency in Pleurotus sajor-caju
and Pleurotus florida are presented in Table 1.

The yield of Pleurotus species ranged from 650 g to
841 g per kg dry substrate with a mean value of 730 g on
fresh weight basis. The fertilizer treatment (T

6
) recorded the

highest yield of 828 g per kg dry substrate and appeared to be
significantly superior to all other treatments. The increase in
yield was highest (24.1%) with fertilizer supplement (T

6
)

followed by wheat bran (15.1%) and the lowest increase in
the yield (6.5%) was seen with rice bran (T

2
). Similar

beneficial effects of supplements on Volvariella diplasia
mushroom yield has been reported by Kumar and Singh
(2002). They observed that the neem cake, wheat bran, rice
bran and gram flour with paddy straw as substrate produced
significantly higher yield as compared with control. The
finding of Sangeetha et al. (2004) that the fertilizer treatment
showed the maximum beneficial effect on sporophore yield
is also in accordance with the finding in present study. Similar
beneficial effect of NPK supplementation on sporophore yield
has also been reported by Isikhuemhen and Okhuoya (1998).
The differences in sporophore yield due to species were not
significant. Similarly, the interaction of species with
supplement was also found to be non-significant.

Mathew et al. (1996) reported that the yield of mushroom
was 865 g per kg dry substrate, which is in accordance with
yield obtained in present investigation. Hazarika (1998)
concluded that the yield of Pleurotus sajor-caju was 1685 g
per 2 kg dry substrate which is also in close agreement with
the findings in present study. The flush wise analysis of data
revealed that the first harvest constituted more than 50 per
cent (54.40%) of the total yield. The second harvest gave 32.80
per cent yield and in the third harvest, the mushroom yield
was only 12.80 per cent.

The biological efficiency of the Pleurotus species grown
on paddy straw with and without supplements varied from
65.0 per cent to 84.1 per cent with a mean value of 73.0 per
cent. The species differences in respect of biological efficiency
were significant. The fertilizer treatment (T

6
) recorded

significantly higher biological efficiency over rest of the
treatments. The species and interaction differences were not
significant.

The biological efficiency values (68.7 to 88.4 %)
reported by Eswaran et al. (1998) were in close agreement
with the values in present investigation. While the biological
efficiency values reported by Dhanda et al. (1996), Pathak et
al. (1998), Jain and Vyas (2002) and Kumar and Singh (2002)
were lower than the values in present study. The biological
efficiency values reported by Hazarika (1998); Gogoi and
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Adhikary (2002) and Periasamy and Natarajan (2004) were
higher than the biological efficiency values in present study.

Proximate principles
The oyster mushrooms are consumed both in fresh as

well as dry forms. The data on proximate composition of oven
dried Pleurotus species are therefore presented in Table 3.

The protein content on dry weight basis ranged from
19.00 to 29.53 per cent with a mean value of 24.19 per cent.
The gram flour treatment (T

4
) recorded the highest protein

content of 25.92 per cent followed by wheat bran treatment
(T

3
). The neem cake treatment (T

5
) and fertilizer treatments

(T
6
) resulted in significant decrease in protein content of

Pleurotus species as compared with control (T
1
). The species

differences with respect to protein content were also
significant. The Pleurotus florida recorded significantly higher
protein content (27.28%) as compared with Pleurotus sajor-
caju (21.09%). The interaction of species with treatments
revealed that the protein on dry weight basis was significantly
decreased in all the treatments except V

2
T

3
 and V

2
T

4

treatments. Singh and Mishra (2006) reported that the protein
content of mushroom ranged from 20 to 35 per cent. The values
are in close agreement with the protein content values in
present investigation. Similar results have also been reported
by several workers (Anonymous, 1972; Ogundana and Fagade,
1982; Sivaprakasam, 1983; Periasamy and Natarajan, 2002
and Singh et al., 2003).

The crude fibre content ranged from 7.98 to 8.70 per
cent with a mean value of 8.37 per cent on dry weight basis.
The rice bran treatment (T

2
) showed the highest crude fibre

content of 8.63 per cent and appeared to be significantly
superior to all other treatments except fertilizer treatment (T

6
)

which was at par with it. The gram flour and neem cake
treatments were statistically at par with control (T

1
). The

differences in crude fibre content due to species or species
and treatment- combinations were not significant. Khydagi et
al. (1998) and Bande (2004) reported that the crude fibre
content values ranged from 7.4 to 8.8 per cent and 7.94 to
8.94 per cent, respectively which are in close agreement with
the crude fibre content values in present investigation. Similar
results have also been reported by Anonymous (1972) and
Singh et al. (2003). However, the crude fibre content values
reported by Upadhyay and Rai (1999) and Rathore and
Thakore (2004) were slightly on higher side (8.05 to 11.76%).

The crude fat content of Pleurotus species ranged from
0.65 to 1.70 per cent with a mean value of 1.36 per cent. The
crude fat content was decreased significantly due to different
treatments. The effect due to species on crude fat content was
significant. The Pleurotus sajor-caju recorded significantly
higher crude fat content (1.51 %) as compared with Pleurotus
florida (1.22%). The interaction effect was also significant.
The interaction of species with treatment revealed that the
crude fat content on dry weight basis was significantly
decreased in all the treatments except V

1
T

4
, V

1
T

5
, V

2
T

1
 and

V
2
T

6
 treatments. Hadwan et al. (1993) reported that the crude

fat content of Agaricus bisporus mushroom was in the range
from 1.2 to 1.6 per cent, which is in close agreement with the
crude fat content values in present investigation. However,
the crude fat content values (1.80 to3.15%) reported by
Khydagi et al. (1998), Ude et al. (2001), Bande (2004) and
Rathore and Thakore (2004) were about two times more than
the crude fat content values observed in present study.

The ash content of Pleurotus species ranged from 7.06
to 8.32 per cent with a mean value of 7.53 per cent on dry
weight basis. The fertilizer treatment (T

6
) recorded the highest

ash content of 8.26 per cent and appeared to be significantly
superior to all other treatments. The effect due to species was
not significant. The interaction effect was also not significant.

Table 1 : Effect of different supplements on productivity (g/kg substrate) and biological efficiency (%) of Pleurotus species
Total Biological efficiency

Treatments
V1 V2 Mean V1 V2 Mean

T1 – Control 650 681 667 65.0 68.1 66.6

T2 - Rice bran 711 711 711 71.1 71.1 71.1

T3 - Wheat bran 794 742 768 79.4 74.2 76.8

T4 - Gram flour 675 697 686 67.5 69.7 68.6

T5 - Neem cake 730 715 723 73.0 71.5 72.3

T6 – Fertilizer 815 841 828 81.5 84.1 82.8

Mean 729 731 730 72.9 73.1 73.0

S.E.± (T) 10.9 1.1

C.D. (P=0.01) 43.3 4.3

S.E.± (V) 6.3 0.6

C.D. at 1% NS NS

S.E.± (V×T) 15.4 1.5

C.D. (P=0.01) NS NS
NS=Non-significant
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Pathak et al. (1998) and Bande (2004) reported that the ash
content of Pleurotus species ranged from 6.2 to 9.2 per cent,
which is in accordance with the ash content values in present
investigation. However, the ash content values (9.0 to 12.6%)
reported by Anonymous (1972), Hadwan et al. (1993), Singh
et al. (1996) and Rathore and Thakore (2004) were slightly
on higher side.

The carbohydrate content of Pleurotus species ranged
from 53.81 to 63.14 per cent with a mean value of 58.55 per
cent on dry weight basis. The carbohydrate content was highest
(60.07%) in neem cake treatment (T

5
) followed by fertilizer

treatment (59.50%). However, the increase in carbohydrate
content due to neem cake or fertilizer treatment was not
significant as it was statistically at par with control. Among
the treatments, none of the treatments was found to be
statistically significant over control with respect to
carbohydrate content of mushroom. Between the species,
Pleurotus sajor-caju recorded significantly higher
carbohydrate content (61.51 %) as compared with Pleurotus
florida (55.61 %). The interaction effect was significant. The
Pleurotus sajor-caju alone had the highest carbohydrate
content (63.14 g/100 g) and appeared significantly superior
to all other treatment combinations except V

1
T

3
, V

1
T

5
 and

V
1
T

6
. The carbohydrate content values (41.8 to 61.9%)

reported by Anonymous (1972) and Hadwan et al. (1993) were
in close agreement with the carbohydrate content values
observed in present investigation. However, Khydagi et al.
(1998); Pathak et al. (1998); Bande (2004) and Rathore and
Thakore (2004) reported carbohydrate content values ranging
from 34.6 to 53.4 per cent, which were lower than the
carbohydrate content values obtained in present study.

The energy content, which represents physiological fuel
value, ranged between 339.83 to 347.63 Kcal per 100 g with
a mean value of 343.26 Kcal per 100 g on dry weight basis.
The energy content was decreased significantly due to different
treatments except gram flour treatment (T

4
) which was

statistically at par with control. The species Pleurotus sajor-
caju observed to contain significantly higher energy content
(343.96 Kcal/100 g) as compared with Pleurotus florida
(342.57 Kcal/100 g). The interaction effect on energy content
is not significant indicating that the data do not revealed
definite evidence of differential response of Pleurotus species
to the different treatments. The energy content values ranged
from 247 to 347 Kcal per 100 g of mushroom reported by
Bulinski et al. (1981) are in accordance with the energy content
values observed in present investigation. However, the energy
content values (293 to 301 Kcal/100 g) reported by Bande
(2004) were much lower than the energy content values
observed in present study.

Vitamin C and tryptophan:
The data on the effect of different supplements on vitamin

C and tryptophan contents of Pleurotus species are presented
in Table 4.
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The vitamin C content of Pleurotus species ranged from
51.3 to 70.3 mg per 100 g with a mean value of 61.4 mg per
100 g on dry weight basis. The neem cake treatment (T

5
)

produced the highest amount of vitamin C (68.5 mg/100 g) in
Pleurotus species which was significantly higher than all other
treatments except the treatment of gram flour (T

4
) which was

at par with it.
Similarly, the differences in vitamin C content of two

species were also substantial. These differences between two
species and among different treatment- species combinations
were, however, statistically not significant. The vitamin C
content values ranging from 15.88 to 66.20 mg per 100 g
reported by Singh et al. (1999) and Upadhyay and Rai (1999)
were in close agreement with the vitamin C content values
obtained in present study. However, the vitamin C content
value (98.28 mg/100 g) reported by Singh et al. (1996) was
on higher side.

The tryptophan content of mushroom ranged from 1.01
to 1.34 g per 100 g protein with a mean value of 1.14 g per
100 g protein on dry weight basis. The wheat bran treatment
(T

3
) and gram flour treatment (T

4
) recorded much higher

tryptophan content (1.21 to 1.22 g/100 g protein, respectively)
as compared with other treatments (1.07 to 1.14 g /100 g
protein, respectively). The differences in tryptophan content
due to species were, however, significant. The Pleurotus
florida contained 1.22 g tryptophan per 100 g protein which
was significantly higher than Pleurotus sajor-caju (1.06 g/
100 g protein). However, the differences in tryptophan content
of different treatment-species combinations were not
significant. The tryptophan content value (1.109/100 g protein)
reported by Thakur and Yadav (2006) is in close agreement
with the tryptophan content values obtained in present study.

Conclusion:
The species Pleurotus florida was found to be superior

in respect of content of protein content on dry weight basis,
tryptophan content, while Pleurotus sajor-caju was superior
to Pleurotus florida  in respect of crude fat content,
carbohydrate content and energy. The two species, however,
did not differ in respect of crude fat and ash contents on dry
weight basis and content of vitamin C.

The comparison of treatments revealed that the fertilizer
treatment (T

6
) was adjudged as superior in respect of yield

and biological efficiency, ash content on dry weight basis.
The gram flour treatment (T

4
), on the other hand, was found

to be superior in respect of protein content. From the results
of the study, it could be concluded that the species Pleurotus
florida is superior to Pleurotus sajor-caju not only in yield
and nutrient contents but also in its physical outlook as it had
attractive bright white large sporophores of an average size
of 13.5 cm diameter.

Since yield is the main criterion for net higher returns,
use of 1.15 g urea, 4.38 g potassium dihydrogen phosphate
and 94.47 g cellulose powder along with paddy straw as
substrate (T

6
) could be recommended for cultivation of

Pleurotus florida. The gram flour treatment (T
4
) may be tried

along with fertilizer treatment (T
6
) to improve nutritionally

important nutrient-protein. The temperature and humidity in
Konkan region are quite favourable for growth and fruiting
body formation of the oyster mushroom.

The cultivation of oyster mushroom at farmer’s level in
villages therefore, need to be encouraged, in addition to regular
farming. There is also a dire need of commercialization and
establishing the organized ‘mushroom production and
processing’ industries in Konkan region.

REFERENCES
Anonymous (1972). FAO’s food composition tables for use in East

Asia. Food Policy and Nutr. Div., Food Agric. Oragn. U.
N., Rome, Italy.

Table 3 : Effect of different supplements on vitamin C and tryptophan content of Pleurotus species
Vitamin C (mg/100 g) Tryptophan (g/100 g protein)

Treatments
V1 V2 Mean V1 V2 Mean

T1 - Control 53.0 51.3 52.2 1.04 1.17 1.11

T2 - Rice bran 61.0 54.7 57.8 1.09 1.11 1.10

T3 - Wheat bran 61.0 57.7 59.3 1.13 1.32 1.22

T4 - Gram flour 64.7 69.0 66.8 1.07 1.34 1.21

T5 - Neem cake 70.3 66.7 68.5 1.03 1.24 1.14

T6 - Fertilizer 65.3 62.3 63.8 1.01 1.13 1.07

Mean 65.6 60.3 61.4 1.06 1.22 1.14

S.E.± (T) 1.1 0.05

C.D. (P=0.01) 4.5 NS

S.E.± (V) 0.7 0.03

C.D. (P=0.01) NS 0.12

S.E.± (V×T) 1.6 0.07

C.D. (P=0.01) NS NS
NS=Non-significant

INFLUENCE OF SUPPLEMENTS ON PRODUCTIVITY, PROXIMATE PRINCIPLES, VITAMIN C & TRYPTOPHAN CONTENT OF SYSTER MUSHROOM

40-45



Hind Agricultural Research and Training InstituteInternat. J. Plant Sci., 9 (1) Jan., 2014 : 45

Bande, N.J. (2004). Nutritive value of different species of mushroom.
M.Sc. (Ag.) Thesis, Dr. B.S. Konkan Krishi Vidyapeeth,
Dapoli.

Bano, Z. and Rajarathnam, S. (1988). Pleurotus mushrooms Part
II. Chemical composition, nutritional value, post harvest
physiology, preservation and role as human food. Crit.Rev.
Food Sci. Nutr., 27(2): 87-158.

Bulinski, R., Kot, A., Kotulas, K. and Szydlowska, E. (1981).
Nutritive and energy values of dried fruits, vegetables and
mushrooms. Zywienie -CZlowieka, 8(1): 57-62.

Dhanda, S., Garcha, H.S., Kakkar, V.K. and Makkar, G.S. (1996).
Improvement in feed value of paddy straw by Pleurotus
cultivation. Mushroom Res., 5 : 1-4.

Gogoi, Gunjan and Adhikary, R.K. (2002). Suitability of certain
newer plant wastes for production of oyster mushroom
(Pleurotus citrinopileatus). Mushroom Res., 11(1): 25-
27.

Hadwan, H.A., Alkaisey, M.T., Al-Tikriti, M.N., Alani, S.R. and
Dhar, B.L. (1993). Evaluation of strains of Agaricus
bisporus for yield and chemical composition. Mushroom
Res., 2 : 83-86.

Hazarika, D.K. (1998). Effect of substrates and supplements on yield
of oyster mushroom (Pleurotus sajor-caju). Mushrom
Res., 7(1): 47-48.

Isikhuemhen, O.S. and Okhuoya, J.A. (1998). Effect of substrate
supplementation with NPK fertilizer on sporophore yield
in Pleurotus tuber – regium (Fr.) Sing. Mushroom Res.,
7(1): 35-38.

Jain, A.K. and Vyas, Deepak (2002). Yield response of Pleurotus
florida on wheat straw in combination with other
substrates. Mushroom Res., 11(1): 19-20.

Khydagi, K.S., Sharada, G.S., Meera Rao and Rao, M. (1998).
Proximate composition of oyster mushrooms. Karnataka
J. Agric. Sci., 11 (2) : 548-549.

Kumar, Saroj and Singh, S.P. (2002). Influence of supplements on
the yield of paddy straw mushroom Volariella diplasia
(Berk. and Br.) Singer. Mushroom Res., 11(1): 35-37.

Madan, M., Sharma, S. and Bisaria, R. (1994). Cultivation of edible
mushrooms Inven. Intell. (March), pp. 117-120.

Mathew, A.V., Mathai, G. and Suharban, M. (1996). Performance
evaluation of five species of Pleurotus (Oyster mushroom)
in Kerala. Mushroom Res., 5 : 9-12.

Ogundana, S.K. and Fagade, O.E. (1982). Nutritive values of some
Nigerian edible mushrooms. Food Chem., 8 (4) : 263-
268.

Pathak Moni, M.S., Sharmah, R. and Sarkar, C.R. (1998). Effect of
different substrates on biochemical composition of the fruit
bodies in edible mushroom (Pleurotus sajor-caju) (Fr.)

Singer. J. Mycol. Pl. Path., 28(1): 66.

Periasamy, K. and Natarajan, K. (2002). Selection cultivation and
nutritive value of wild and improved strains of Pleurotus
djamor var. roseus, Mushroom Res., 11(2): 81-84.

Periasamy, K. and Natarajan, K. (2004). Evaluation of agro-waste
substrates for cultivation of Pleurotus djamor var. roseus.
J. Mycol. Pl. Path., 34(3): 855-857.

Rathore, V.R.S. and Thakore, B.B.J. (2004). Effect of different
substrains on the production and nutritional value of
sporophores of (Eger.) Nom Nud. J. Mycol. Pl. Pathol.,
34 (1): 66-68.

Sangeetha, G. Prakasam, V. and Krishnamoorthy, A.S. (2004).
Enhancing yield in paddy straw mushroom by
supplementation. J. Mycol. Pl. Pathol. 34(3): 863 – 866.

Singh, A.K., Sharma, H.K., Kumar, P. and Singh, B. (1999). Physico-
chemical changes in white button mushroom (Agaricus
bisporus) at different drying temperatures. Mushroom
Res., 8 (2): 27-29.

Singh, Alpana, Keshervani, G.P. and Gupta, O.P. (1996). Dehydration
and steeping preservation of paddy straw mushroom
(Volvariella volvacea). Mushroom Res., 5: 39-42.

Singh, N.I., Singh, T.C. and Devi, M.B. (2003). Nutritional
composition, processing and preservation of the edible
mushroom found in Manipur for sustainable economic
development. J. Mycopathol. Res., 41(2): 243-244.

Singh, R.P. and Mishra, K.K. (2006). Status and prospectus of edible
and medicinal mushrooms. In short course on
compendium of lectures – “Emerging area in mushroom
diversity, production and post harvest developments 09-
18 Jan., 2006 Ed. Thakur M.P., I.G.A.U. Pub., Raipur
(C.G.), India, pp. 1-9.

Sivaprakasam, K. (1983). Nutritive value of sporophores of
Pleurotus sajor-caju. Silver Jubilee Symposium on
“Science and cultivation of edible fungi”. Srinagar
(Abstr.).

Suman (2003). Mushroom farming : An income generating
enterprise. Agrobios Newsletter, 2 (4): 20-21.

Thakur, M.P. and Yadav, Vijay (2006). Modern techniques of
cultivating paddy straw mushroom in commercial scale.
In short course on compendium of lectures – “Emerging
area in mushroom diversity, production and post harvest
developments 09-18 Jan., 2006 Ed. Thakur M.P., I.G.A.U.
Pub., Raipur (Chhattisgarh), India, pp. 10-25.

Ude, C.M., Ezenwugo, A.E.N. and Agu, R.C. (2001). Composition
and food value of Sclerotium (Osu) and edible mushroom
(Pleurotus tuber-regium). J. Food Sci. Technol., 38 (6):
612-614.

Upadhyay, R.C. and Rai, R.D. (1999). Cultivation and nutritive value
of Lentinus squarrosulus. Mushroom Res., 8 (2): 35-38.

K.K. PATIL, B.S. KHANDEKAR, R.V. KULKARNI AND D.N. GUPTA

40-45

9th

 of Excellence
Year

 


