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ABS'TRAC'I'

Mushroom plays an inpoflant role in vegctalian mcal anLl as u promisjng

altemativc for people pronc to i)roteln dcliciency malnutiition. Ediblc mushroorn

is a rich source of vcgettble protein rnd vilainins and mlnerals. Oyslcr mushroom

(Pleurous ostreatu.;) is lhe m{)sl suitrblc spccics lbr culti\,ll1ron in Sri l_iul(t.

Mushroon'l can be altilicitrlly cLtlti\,aled on a vanctv ol pl'cparccl substrates.

Oyster mushroom is usually gro*,n indoors on stcdlizecl (n-panic wastc lnateflels.

The objcctive o[ prescnt study was 1(] linding the ditltlences ir nulricnt conlent

and organoleptic quality of oyste| mushroom raiscd on diftbrcnt subslritles. .l.his

study was canied out in the Doplrtmcnt ol Agdcullural Iliology !nd thc

lahorrror) ol Agn.uJrural ancmi.l ) L't E,r.tum I n \cr..r). \r Lrnljr. DJ d

this sludy mushroom was raiscd in saw clust. paddy shilw, Llry leltves. paper and

combinations o[ them as substlatcs in rvhich slw dust was inclLldcd as conhol. In

this rescarch chemical analysls. scnsory and shell lifc cvaluation were pcrfonned.

All chcmical analvscs were carried oul Llsillg th. Iccomtncnalcd AOAC 99g)

methods. Prctcin delcrminiition by m.Lero ljeltlLLhl mcrh,,d. !rUrli: lrt by

continuous extraction rnethod Lrsing Soxhlct apparatus nd tscorbic acid wits

delermined by using tih-aling melhod. Sodtum,and polassium contcnt wcrc

dctcrrnrnerl b\ using llJtnq phoLomeLer. SAS softwarc slrlrsIicirl packrge was
1

usod lo analvzed Ihese dala and signilicant dilllrencc at 5% lcvcl rvcrc obscr-recl

in chemical cornposition viz crudc protein, crudc l-iber-, crude fat, nttrogen lrtc

extracts. moisture content, drv matter. ash conlent. tscorbic tcid. sodium contcnt

and potassiulr content tmong musht:oolll raiscd on dillarcnl subsLl.iLtcs. Btsed on

thc chemical analyscs paddy str:lw was lirund to be thc suil ble sulrslrale fbr the

production of high quality mushroom in tcams ol chcmical composttion.
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Organoleptic assessment was condllcted with fncd mushroon to determine thc

flavour, lastc, colour, texturc, absence ol ofT flavour, and ovcrall acceptability

using nine-point hedonic scalc ranking nl.tho.l 'l'he resrrlrs rclealcd that. there

were no slgnificant differcnces in organoleptic characteristics among mushroom

of different substrates at 5olo level. Paddy straw appeared to be a suitable medium

1o p.o,luces the high quality mushroom \!ilh hiSh scole lor acceptability among

the differcnt substrates tesled in this stud!

As far as sholf lile of tt-r:shly harvestcd mushroom is concemed. it crln kepl for 2

days uncier ambient condition and 5 days undcr reirigeration (aboul 5 - l0"C) rn

sealed polythene bag ol gaugc 200.
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