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ABSTRACT

The suitability of some agricultural wastes such as rice, soy bean. wheat
straws as well as sawdust for cultivation of Plewrofus ostreatus and Avaricus
bisporus (white and brown strain) was studied. The highest yield of P.ostreatus (490
u/l I{g wet medium) was obtained from the medium cousisis of rice straw + soy Fean”
straw. While the highest yicld of A. bisporus (white and brown strain) being 224 ind
188 g/l kg wel medium, respectively, was obtained from wheat straw mediuin.

Chemical composition of tested mushrooms showed that the highent values of
protein. crude fiber and ash contents were (33.19, 1528 and 10.11 %), (38.11.15.50
and 11.21%) and (40.17, 16,77 and 12.91%) for P.ustrearns and A. bispora. white
and brown strains, in.succession. Also, the tested mushrooms contained all cxwential
and non-essential amino acids, ‘ |

Pleurotus and Agaricus mushrooms were preserved by sum and oven drying »
as well as by canning. Drying process caused a decrease pattern in protein and cther
extract as well as microbial count of the tested mushrooms. Among the dricd
sumpics, untreated (control) and sulfured samples showed  lower color index and
recorded higher rehydration ratio and organoleptic scores and were aceéptabic even
alter storage up to 12 mounths, while blanched sample had opposite, corresponding
values for all tested mushrooris. Also, canning process caused adecrease in protein,
ash and cther extract, while showed an apparent increase in crude fiber. Canned
mushrooms sample were acceptable even after storage for one year. Utilization ol
dried mushrooms powder for supplementation of spagheiti nacaroni improved its
guality altributes.
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