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Abstract:

This study assess the chemical composition, aml@oni activity,
minerals, and vitamins in mushroom to identify tharitional value for this
strain of edible mushroom.

Results revealed that protein content was 14.6er fvas 3.91% |,
carbohydrates were 70.4% , and the fat was 2%ceRt&ge of (DPPH)of
extracts was increased with increasing concenirati®o antioxidant
activities were as follows 46.32 , 53.42 and 5848espectively. Results
showed high amount of k , Fe and Ca which were {&%, 60.88 and
26.68 mg/100 g) respectively , while few amountMf and Cu was also
observed in the extract. (1.25&1.35 mg/100 g). Mateamount of Na, Mg
& Zn was observed in extract. Results showed highount of (B3)
98.43mg/100 g, moderate amount of (Vit.C) 31.32 18/ g and low
amount of (B1) & (B2) which were (1.94 and 3.65 Qi) g) respectively.
Sensory evaluation of two different samples of bur@ontrol) and anther
one supplementation with Mushroom which has a high&ie than control
group in the term of color and appearance and fiear control for other
parameters( Odor, Texture, Taste and Overall aabéiy).

In conclusion Pleurotus ostreatus is minimal irodak, fat, and Na
and have a good antioxidant activities; it is a Iswebwn valuable
functional food ingredient. They provide essentiatrients like riboflavin,
potassium, niacin, Ascorbic acid ,proteins, carlgohie and fiber when they
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are placed next to one another to supplement diifgprocessed products
such as (Burger)to create healthier and cheaper pneduct.

Key words: Functional food, meat product, Burgegdical
scavenging activity, edible mushroom.

Introduction

Diet has been demonstrated to be a factor in therityaof chronic
diseases. In order to prevent certain disorderspgeanay therefore be
crucial. When considering the prevention of certdisorders, functional
foods come into play. Functional foods may helpdothe risk of chronic
diseases since they contain antioxidants, mineviknins, omega-3 fatty
acids, and even dietary fiber.(Lobo et al., 20Many of these bioactive
substances can be found in plants, edible fungod, rmarine animal
oils.(Lordan et al., 2011). Thus, we need functidngredients from both
plant and animal sources (Dorman et al., 2000).

A number of biological effects of eating foods highpolyphenols
have been identified in studies (Urquiaga and Leigh2000; Pandey and
Rizvi, 2009).

Potentially reducing the risk of chronic diseasi® Icancer and
diabetes is one benefit of these phenolic compayAdgliilera et al.,2016).

Numerous mushroom species fall under the categbffunctional
foods,” which are becoming increasingly significemboth food technology
and nutrition. (Zawadzka et al., 2022)

An edible fungus calledPleurotus ostreatugontains a variety of
beneficial components, such as beta-glucans. Titeegauble fibers that are
produced by various bacteria, plants, and fungheir cell walls. They can
reduce blood pressure, the risk of heart attacks, several metabolic
processes like lipid and glucose metabolism. It &lao be used in diets to
control body weight (Food) ( Irfan et al., 2022)

Over 50,000 distinct types of mushrooms, includmgulds and
yeasts, have been consumed for thousands of yeansghout the world;
however, only about 20 species are suitable for dmnonsumption
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(MCCONNELL,2020), Mushrooms are rich in vitamin &ntioxidants, and
phenolic compounds. These antioxidants are assdcwaith anti-cancer,
anti-diabetic, lowering the risk of cardiovascuthseases, and other health
benefits. (Kaur,2021).

Mushrooms have been consumed for thousands of yearheir
nutritional and medicinal properties because of phesence of essential
fatty acids, proteins, vitamins, and minerals aw talories because of low
fat and proteins (Valverde et al., 2015; Maftounaét 2015). Leucine,
lysine, isoleucine, valine, methionine, phenylateni threonine, and
tryptophan are among the essential amino acidsdfaan mushrooms.
Mushrooms include polyunsaturated fatty acids,l@ioacid, -linoleic acid,
omega-3, 6, and 9 essential fatty acids (Reis et24112). Thiamine,
riboflavin, pyridoxine, cyanocobalamin, pantotheaaid, niacin, folic acid,
vitamin C, vitamin A (retinoic acid), vitamin D (okecalciferol), vitamin E
(tocopherol), and vitamin K are water-soluble ard-soluble vitamins
(phylloquinone) (Reis et al., 2012). Mushrooms ue the following
minerals: Ca, P, Na, K, Cl, Mg, Mn, S, Fe, Cin, F, Cr, Se, Mo, and Si
(Reis et al., 2012). Due to the abundance of ursi@d fatty acids,
vitamins, and minerals found in mushrooms, a varétnutraceuticals can
be derived from them. These bioactive substanagsdftn mushrooms have
additive and synergistic effects, thus they cardregsumed directly in food
(Ferreira et al., 2009; Barros et al., 2009). Tlanted therapeutic effects
have anticancer and immunomodulatingactions(Ferreit al., 2009),
inhibition of platelet aggregation (Hyun et al.,08), reduction of blood
cholesterol concentrations (Jeong et al., 201@yetmg of blood glucose
levels with heart disease prevention or relief fdeet al., 2010), as well as
antibacterial activity (Baross et al., 2007). Somwi these therapeutic
gualities are ascribed to bioactive substances antioxidant activity, like
phenolic compounds and the amino acid ergothionewtgch contains
sulphur(Nachimuthu et al., 2019; Friedman, 2015Martin, 2010). The
particular function of ergothioneine in the humandy is unknown,
however it is present in high concentrations in k#dod cells, semen,
kidneys, and liver. Due to unique ergothioneinengporters found in
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numerous tissues, it is thought to play a vitaénol human health. (Cheah
et al., 2017; Halliwell et al., 2018).Ergothioneimateracts with other
cellular defense systems during oxidative stre$sgtwis known to have an
antioxidant effect and assist maintain glutathidenels (Halliwell et al.,
2018). Grieve and Shah, (2003) suggested that txédstress in cells and
tissues is caused by an increase in the 21 prastuofioxygen species or a
decrease in the antioxidant defense capability.

A study by Cayan et al. (2020) has demonstrateghtbgence of the
16 most prevalent phenolic compounds in 26 diffetgpes of mushrooms.
Gallic acid, fumaric acid, protocatechuic acid, arzhs-cinnamic acid were
the most frequently discovered and quantified phembemicals. Catechin
hydrate, p-hydroxy benzoic acid, caffeic acid, Wani 6,7-dihydroxy
coumarin, 2,4-dihydroxy benzoic acid, p-coumariadacferulic acid,
coumarin, trans- 2-hydroxy cinnamic acid, ellagicdaand rosmarinic acid
were among the other polyphenols discovered. 48& plenolic chemicals
are responsible for the bioactivity of mushroomatiAnflammatory,
antibacterial, anti-carcinogenic, anti-mutagenitd ather bioactive qualities
are a few examples. Gallic acid (3,4,5-trihydroxgnboic acid) is a
trinydroxy benzoic acid that is also utilised apraservative in food and
drinks as well as the skin and leather industrlesrr{andes and Salgado,
2016).

Pleurotus ostreatugOyster mushroomsis a popular variety of
consuming mushroom among people. The basidiomycéesly of
mushrooms includes white oyster mushrooms. In theest, oyster
mushrooms are a naturally occurring saprophytetplaat feeds on the
remains of organic materials and lives on softwogq@&ambey et
al.,2020).0ne of the most significant edible mushme in terms of
nutrition, health, and the environment is the aysteishroom,Pleurotus
sppHassan & lbrahim, 2022). The fruiting bodies oistHungus are
categorised as high-protein foods with high lewélthe majority of mineral
salts and vitamins (Oloke, 2017).
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The fruit bodies are regarded as a nutritious, rizad food that is
recommended for the majority of ailments at the raptron a health level.
(Bilal, 2010). In terms of the environment, oystemshrooms are grown on
soil that is primarily made up of agricultural wassuch as the leftovers
from the majority of agricultural products. Thisapticehelps to biologically
clean these wastes, which raises their market vgMeasevhe et
al.,2016&Picornell-Buendia et al.,, 2016), As a hesthis mushroom's
output increased globally to overtake A. bisporiss the second-most
productive and popular mushroom(Naim et al.,202Rd&se, 2014).

There are more than 700 different species and salesp of
Pleurotus because it is simple to grow, produces a lot,iamaitrient-dense
(Yin, 2021), It was discovered th&tleurotus species contained a wide
variety of substances, including terpenoids, sti;0iphenolic acid
derivatives, polyyne, and polysaccharides, all bfcl have a wide range of
biological effects, including antibacterial, angmatode, anti-inflammatory,
anti-tumor, antioxidation, and immunoregulatory gedies (Corréa et al.,
2016).

One of thePleurotusspecies' active ingredients, polysaccharides, in
particular, demonstrated antioxidant, anti-agingnti-mflammatory,
immunomodulatory, anti-tumor, antibacterial, arttesity, hypolipidemic,
and hypoglycemic properties(Wang et al., 2020 &hBan et al., 2020).
About 20 different species #fleurotus spphave received the majority of
attention in recent years regarding the chemicalpmments and biological
functions of polysaccharides.

(Irfan et al., 2022) reported that the oyster mashr . ostreatu}
has various health benefits. With the assistanc#safiumerous bioactive
components and extracts, it demonstrates therapeartid medicinal
activities. It's also referred to as "Green Medicirit demonstrates a variety
of anti-cancer properties while also addressing idewange of cardio-
metabolic parameters. In order to obtain more peecesults, additional
clinical trials with a well-controlled study designe required.
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The present study aimed to determine the nutritivadue and
antioxidant activity of ethanol extracts from theuifing part of dried
mushroomPleurotus ostreatys and supplementation with it to create
healthier meat product.

Materials and Methods
Plant material

The Fruiting bodies of MushroomPleurotus ostreatys were
purchased from the local market in Giza, Egypt.itFry bodies s were
washed with clean water and air-dried. Dried Fngitbodies were crushed
by an electrical grinder to make powder. The powdas then stored in an
exceedingly clean, dried and covered plastic coataat room temperature
until used.

Preparation of extracts

A hundred grams of Fruiting bodies powder was adde2D0 ml| of
90% ethanol to prepare the extract. The obtainedcertrates were
reconstituted in ethanol (1:10 w/v), respectivdlige mixtures were covered
and shaken every 30 minutes for six hours, theridestand for 48 hours for
extraction. Then, the mixture was filtered throutter paper and 200 mL
of 90% ethanol was added. The extraction method® wepeated twice.
The obtained extract was then evaporated at (5Qi€ihg a rotary
evaporator, and also the resulting crude extractsewdried using a
desiccant. Dried extract was collected, weighedsdaced frozen at (-20°C)
until used for the analysis (Eze et al., 2013).

Preparation of Burger

The Control burger contain 10% Soy , 80 %Meat ¥d@he other
ingredients as (Onion, Rusk , Skim Milk , Salt é&&hsoning ) were mixed
well. To produce the supplemented Mushroom burgglace 10% of
Mushroom (100 g) with10% of Soy and add the sanheroingredients .
The products was then store in refrigerator tedehing and became solid
.The supplemented Mushroom burger with (10% Soyyewevaluated
sensory compared to the control sample. All theadignts are presented in
table 1.
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Table (1): Composition of control Burger and 10%Mugiroom replaced with
soy diets ( g /1000g)

Ingredient Percent % Control Mushroom

Meat 80 800 800

Soy 10 100

Mushroom 10 - 100

Onion 5 50 50

Rusk 1 10 10

Skim Milk 1 10 10

Salt 1.7 17 17

Seasoning 1.3 13 13
Methods

All chemical analysis of extracts was done in tlo®d- Safety and
Quality Control Lab, in the Faculty of Agricultur€airo University, Giza,

Egypt.
Chemical composition of Fruiting bodies powder of Mishroom

Determination of moisture, proteins, fats, ashderfiber contents in
extracts was according to AOAC. (2016). Proteintenhwas determined
by Kjeldahl, using a factor of 6.25, carbohydratesre calculated by
difference:

Total carbohydrates = 100 - (g protein+ g fat Hg ag fiber).
DPPH Radical-Scavenging Activity

Sample of Fruiting bodies powder of Mushroom(0.1) gvas
prepared in 50ml methanol. An aliquot of the extraas added to DPPH
radical (100ul, 0.2 mM) dissolved in methanol. The mixture wased and
left to stand for 15 min in dark. Then the absodeawas measured at 517
nm against a blank. Percentage scavenging effextcalaulated as: [(AO —
Al) / AO] x 100 where: AO is the absorbance of ttentrol (without
sample) and Al is the absorbance in the present¢keosample (Brand-
Williams, et al., 1995).
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Minerals.

Calcium, magnesium, manganese, zinc, Iron ,Soduatassium and
copper in ashed samples were determined by atontisor@tion
Spectrophotometry after mineralization by hydrodloacid (M.F.A.,
1982).

Determinations of Vitamin B complex

Vitamin B complex (B1, B2, B3, and C) contents wedetermined
in Food Safety and Quality Control Lab, in the Aacaf Agriculture, Cairo
University, Giza, Egypt according to A.O.A.C,(2016)

Sensory analysis

Sensory evaluation of burger was carried out by0gdnelists of
staff members from Department of Food Science, IBaai Agriculture,
Cairo University, Giza, Egypt. Samples of the bungere prepared one day
earlier before the evaluation, packed in polyprepgl bags and stored at
4°C. Panelists were supplied with cold tap waterdeansing the palate
between samples. Each panelist was asked to ewahuaper samples,
according to color, flavor, taste, texture and gehappearance by using
method (Wichchukit and O'Mahony , 2015) The scorioiy sensory
characteristics ranged from 1-20 degrees.

Statistical analysis

One-way ANOVA was used for the statistical analys@sich were
performed in triplicates. The data were expressednaan * standard
deviation with a p value confidence level of < O(@®edecor and Cochran,
1989)

Results and discussion
The Fruiting bodies powder of MushrooRléurotus ostreatysvas
analyzed chemically for moisture, protein, fibeshatotal sugars and oil

(dried weight) contents were determined accordinipé methods described
by AOAC (2016).
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Approximate chemical composition of dried Mushro@dieurotus
ostreatu$ Fruiting bodies powder of ethanolic extracts preged in table 2

Table (2): Approximate chemical composition of dried Mushroom (Pleurotus
ostreatus) Fruiting bodies powder of ethanolic extracts

ICompounds Ethanol 90%
IAsh 9.04+0.91
|Fiber 3.91+0.26
Total Protein 14.6+0.8
Total lipids 2+0.4
*Carbohydrate 70.4+1.4

*Carbohydrate was calculated by difference.

The findings in table 2 demonstrated that higherceotrations of
total protein and ash were produced when ethanslwsad for extraction.
The values of these components in the ethanol eéxtrare (14.6 and 9.04
0/100 g, respectively). The ethanol extract sholged total lipids overall as
well. The ethanol extract's carbohydrate conterst (¥8.4).

P. ostreatusare increasingly recognised as valuable and resgpect
functional food ingredients because of their apiid be cholesterol-free and
low in calories, carbohydrates, fat, and sodiumeyritontain crucial
nutrients when paired with riboflavin, selenium{a®sium, niacin, proteins,
and fiber (Sahoo et al.,2022).

According to (Akyuz&Kirbag, 2010) theP. ostreatusmushroom
contains 4.1 g of dietary fiber per 100 g of edigdetions, which is closest
to our findings (3.910.26%).

Our resulted with in rang of protein content of tma®ms 14.6+0.8
% (Manikandan, 2020) which demonstrated that Dejpgndn the species,
mushrooms' protein content ranged from 12% to 3%ial, (2010)
indicated in their research paper that the prot@m oyster mushrooms is
highly digestible, ranging from 72% to 83%.Becatisey include several
essential amino acids that are found in animalgmet mushrooms are
highly vital for vegetarians.
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P. ostreatuamushrooms have relatively little fat (Akylz, &Kirpa
2010) compared to protein and carbs. (Bilal et20110), Unsaturated fatty
acids make up the majority of the mushroom's fatigo. Akylz, &Kirbag,
(2010)have reported that oleic acid is the main onosaturated fatty acid
and linoleic acid the main polyunsaturated fattilae P. ostreatusBased
on the report of Akylz, &Kirbg (2010),P. ostreatuscontains 100 g of
dried fruit bodies with fat contents varying from20g to 8 g which is
inconsistent with our results (2+0.4%).

According to Jacinto-Azevedo et al. (2021), thecpatages of
moisture, proteins, carbohydrates, fats, and fib@&leurotus ostreatusere
90.7,18.3, 71.25, 2.58, 7.82, and 14.31, respdgtiv

Mushrooms have 85-95% moisture, 35-70% carbohyslrai®-
34.7% protein, 10% fat, 6-10.9% minerals, 3-8% eauchcids, and vitamins
like niacin 60.6-73.3 mg(%), thiamine 1.4-2.2 mg(%ipoflavin 6.7-9.0
mg(%), biotin, pantothenic acid 21.1-33.3 mg(%)¢aabic acid 92-144
mg(%), and folic acid 1.2-1.4 mg/100 g in dry weidhsis (Assemie and
Abaya 2022).

Table (3) showed DPPH radical scavenging activity (n a dose-
dependent manner presenting a maximum effect afo 18f the
concentration of dried MushroonPléurotus ostreatuByuiting bodies
powder of ethanolic extracts.

Table (3): Radical scavenging activity % of dried Mishroom (Pleurotus
ostreatus)Fruiting bodies powder of ethanolic extracts

||Extractconc Ethanol90%
||O.2 % 46.32 £ 0.75
lo.5% 53.42+1.32
1% 58.18+0.75

According to the information in Table Rleurotus ostreatusn
ethanol exhibited a significant DPPHPleurotus ostreatus'aintioxidant
activity rose in the test regimen in a concentratiependent manner. The
findings of (Mishra et al., 2022) who discoveredttthe ethanol extract had
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50% free radical scavenging potential at a conaéintr of 1 mg/mL are
similarly consistent with the rise in DPPH scaveggiactivity with
increasing extract concentration. According to (\dawon et al., 2013)the
EEPO considerably outperformed the ethanol extbBieurotus ostreatus
mycelium in terms of antioxidant activity.

The outcomes were determined to be in agreemerit thibse
published by (Mihai, et al., 2022) who discoverédttthe three DPPH,
ABTS, and FRAP assays were used to determine ti@xalant activity in
fungal ethanolic extracts, and they provided a cmalple ranking of
antioxidant activity across the substrates testeidh the coconut coir
substrate revealing the highest antioxidant cap4&€R). The highest values
of scavenging ability on DPPH and ABTS free radicalere therefore
demonstrated by this waste by-product employedulistsate for oyster
cultivation, with a range of 44% to 65%. The FRARay results show that
the extract of oyster fungi cultivated in the sasubstrate, represented by
coconut coir, could be recognised as having theifgigntly highest
lowering power inhibition.

Minerals content of dried Mushroon®léurotus ostreaty&ruiting
bodies powder of ethanolic extracts are presemtd@ble 4

Table 4: Minerals content of dried Mushroom Pleurotus ostreatus)Fruiting
bodies powder of ethanolic extracts

Minerals Contents(mg/100 g) **DRI per day Age 31->70 yrs
K 2547.85 £222.05 4%7
Ca 26.68 +5.81 1.200
Na 23451441 15
Mg 14.95 £ 3.55 320- 420
Zn 10.06 £ 2.42 8-11 mg**
Fe 60.88 +4.12 8 mg (18 mg F 19- 50 yrs)**
Mn 1.25+0.30 1.8- 2.3 mg**
Cu 1.35+0.30 0.9 mg**

** Berger et al ., 2022 * Del Valle et ak0Q11

{ 67 )

N



Nutritional Value, Antioxidant Activity And Sensory Evaluation Of Edible Mushroom —

According to Table 4, ethanolieleurotus ostreatusncluded high
levels ofK, Fe, andCa, which were (2547.85, 60.88, and 26.68 mg/100 g)
in that order, respectivelfyin andCu levels were also found to be lower in
the ethanol extract. (1.25&1.35 mg/100 g). In thHeeol extract, moderate
amounts ofNa, Mg, andZn were found.

When compared to DRI, our results cover it and mpegticularly
for K, Ca, Na, Zn, and Fe.

By compensating for shortages and the consequefrutrigon,
these elements can be advantageous to us. For adbapmay be essential
for bone health and growth, K and Na support thesg@nvation of osmotic
balance, Fe is required for the formation of hadwilmg, and Mg serves as
an enzyme cofactor.

Accordingly, it was discovered by Sharifi-Rad et @020) thatP.
ostreatuscontains significant amounts of protein, carbohyels, vitamin
B1, B2, B12, C, D, E, and K, as well as mineralstggsium, iron, copper,
zinc, and manganese) and dietary fiber

According to (Bilal et al., 2010), The principal ngtituents of the
mineral elements found in high concentration in thashroom fruiting
bodies are K, P, Na, Ca, and Mg. Minor constituenttude Cu, Zn, Fe,
Mo, and Cd. P. ostreatus contains more Cu, Fe, ¢, Zn, and Na than
other species which agree with our results.

The vitamin content (mainly vitamin B complex) Bf ostreatus
mushroom is shown in (Table 5).

Table 5: Vitamins content of dried Mushroom @leurotus ostreatus)Fruiting
bodies powder of ethanolic extracts

Vitamins Contents (mg/100g dried mushroom) *DRI per day Age 31->70 yrs
Thiamin( B1) 1.94 +0.036 1.1-1.2mg

Riboflavin( B2) 3.65+0.27 1.1-1.3 mg

Niacin ( BY) 98.43+7.55 11- 16 mg

Ascorbic acid( C) 31.32+2.56 75- 90 mg

* Berger et al ., 2022
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Trace elements are essential for human health, hwihiaving
important physiological effect on different orgaarsd cellular mechanisms.
Mushrooms fruit bodies are rich in vitamins, mairiyamin-B3, vitamin-
B2, vitamin- Bland (Ascorbic acid).

The results for Bcomplex were greater above the suggested levels
for thiamine and riboflavin, and the highest petage for niacin was
observed, which was 9 times the DRI. Despite tleetfaat it was not in the
required levels, ascorbic acid

Our findings were in line with those of (wang et, &000), who
discovered that group B vitamins are abundant,iquéarly thamine,
riboflavin, pyridoxine, pantotene acid, nicotinicid nicotinamid, folic
acid, and cobalamin, as well as additional vitamimguding ergosterol,
biotin, phytochinon, and tocopherols (Mattiala et2801). With respect to
thiamine content, mushrooms are a bridge betweastyand other food
products of vegetal origirR. ostreatusontains more folacine, vitamin B1,
vitamin B3 but less vitamin B12 than other mushraspacies.

P. ostreatusncludes a lot of dietary fiber, potassium, ironpper,
zinc, manganese, and other minerals, as well asitlmins B1, B2, B12,
C, D, E, and K. (Sharifi-Rad et al., 2020)

(Akyuz &Kirbag 2010 & Bilal et al.,, 2010 & Gupta et al., 2019
asserted that mushroom fruit bodies contain lamgeel$ of vitamins,
including vitamins B (thiamine, riboflavin, pyridome, pantothenic acid,
nicotinic acid, nicotinamide, folic acid, and cadain), C, and D2.
Numerous studies showed that P. ostreatus mushiredow in vitamin
B12, high in vitamin C, and high in vitamin B2 andh in folacin, vitamin
B1, and vitamin B3.

Mushrooms have a 6—-10.9% of minerals, 3-8% of mueeids, and
vitamins like niacin (60-73.3 mg%), thiamine (1.4-2ng%), riboflavin
(6.3-9.0 mg%), biotin, pantothenic acid (21.1-318%), ascorbic acid
(92-144 mg (Assemie and Abaya 2022).

Sensory evaluation of control Burger and 10%Mushraeplaced
With Soy diets ( g /1000g) is shown in (Table 6).
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Table (6): Sensory evaluation of control Burger andL0%Mushroom replaced
With Soy diets ( g /1000g)

Texture Appearance  Overall

acceptabilit

y
CON (T1) 17+2.16 15.83+2.11 | 14.83+2.26 18+1.52 18+1.29 17.83£1.77

MSH(T2) | 16.16x2.26 18.16+x2.85 13+1.63 16.83+1.77 19+1.15 548514

Data in Table (6) showed the sensory evaluationooitrol Burger
and 10%Mushroom replace with soy diets (g/1000d)e.Drganoleptic
characteristics are the primary indicator of foaglgy from the consumer's
perspective. In order to identify the most accelgtd&urger compositions,
sensory evaluation was carried out. The first thitlgat catch our attention
are color and flavor, followed by additional facorThe results of the
acceptability test were similar for the two treamtse with T1 (control)
scoring higher than the other treatments for "Taskbe value of (T2) is
greater than that of the other treatments in tesm%Color.” The findings
show that (T1) has a value that is generally moceptable than the other
treatments.

In this respect (Mihai, et al., 2022) mentionedt tihe acceptability
test revealed similar results for the three treats)ewith little significant
differences. For “Taste”, T2 (11.867) obtained gn#icantly higher score
than the other two treatments, T3 was the lowed. dRegarding the
“Color”, there are no significant differences. Foe “Texture” attribute, T2
(11.967) shows a higher value than the other treatsn The lowest value of
“Appearance” (11.133) was expressed for T1, growrpime sawdust. The
overall acceptability positioned the mushrooms gramw coconut coir (T2)
as the product of preference. On the contrarynthshrooms grown on pine
sawdust showed the lowest score, although there naresignificant
differences between the three treatments.

Conclusion
Edible mushroom Pleurotus ostreatys a well-known useful

functional food ingredient, is low in calories,,fand sodium and has strong
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antioxidant properties. When they are positionegcaht to one another,
they supply vital nutrients like riboflavin, potas®, niacin, ascorbic acid,
proteins, carbohydrates, and fiber to enrich varipuocessed items like
(Burger) to create healthier and less expensive preducts. More research
is needed to discover more benefits and make theuooer aware of this
functional food and its health benefits.
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