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Mushroom processing and
Preservation
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1. Short term preservation
2. Long term preservation

1) SHORT TERM PRESERVATION

TT-(TA RAHET S5 B orF@E FNIF| AP foaip sl ¥ FOT @@ HF I8 @F©  IE;
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2)LONG TERM PRESERVATION
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Canning - TN IHEF S5 ey NEF  sager afF3m a7 o,
MIFT  ATFASfeite 2.5%  CNSIN  @FERG AR 0.25-0.5% NRERES
ANTCYe FNASfe T F7 3F1 99 N FES[ 100-1202C 4 9F =67
ACIF® N @ SHPe FAT 2T

Drying — M8 @ 3FEE 932 o1 [Age 8FE SFE @q©@ TE|
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Use of chemicals— 2.5 XoRY SNIHET d99, 0.2 ToRYT WAREF SBIMNG, 0.1
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@ M @E Ffer, BFfed 9 fSRETET J[{E0 @32




Nutritional value of Mushroom
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Riboflavin— fAEFfed @@E (offte MxFel IFE 9 FJoE@F (F@S
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Potassium— SGINI® ST ©Fe 992 AfGS SENPT  THe&SH
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Enzyme inhibiting activity - NS  SIEENGET Aol f@@E
ITORASTT ToAma AT e ME I (1R IO (O FH©
TR FE| AT Iq FEET T 2T FA© A

Triterpenes -COIAGH MOl AT FORMRT fTTTME 187 (M7 A
AfFB- 3TN @TEy TEE|




One cup (96 grams) of whole white mushrooms provides
m Calories: 21

m Carbs: 3 grams

m Fibre: 1 gram

m Protein: 3 grams

m Fat: 0 grams

m Vitamin D: 33% of the Daily Value (DV)

m Selenium: 16% of the DV

m Phosphorus: 12% of the DV

m Folate: 4% of the DV
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