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Mushroom is regarded as one of the highly priced delight of vegetarians. Mushroom is the only non animal source of
vitamin D with various nutritional advantages. It has found a prominent place in the kitchens of majority of people in the
world. Nowadays mushrooms are gaining paramount importance as a low calorific food with good quality protein and
high fibre content. Edible mushrooms are additionally exploited for their medicinal properties in the present age as it has
already proven as promising with hepato–protective, anticancer, antioxidant, antiviral, hypoglycaemic and
hypercholesterolemia effects. In this context, nutritional analysis of paddy straw mushroom was performed and the
content of various proximate constituents like carbohydrates, protein, lipids, fibre and ash were evaluated and sensory
evaluation was carried out in comparison with button mushroom, oyster mushroom and milky mushroom using two
recipes. Paddy straw mushroom recipe was liked very much by most of the evaluators. Paddy straw mushroom was found
to possess better quality with respect to nutritional value and organoleptic acceptability.
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