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ABSTRACT 
Fresh oyster mushrooms (Pieurotus ostreatus) and its dehydrated flour (DMF) were investigated in 

terms of chemical and technological utilization to prepare of certain food products such as biscuits, cookies, 
crackers, buns and pizza. The results shmved that DMF could be considered as a good source of essential 
amino acids, minerals such asK, P, Na and Mg, essential fatty acids such as linoleic acid (C 18:2 w6 ), inulin 
and dietary fibre, and can be used as a natural antioxidant. The results also indicated that DMF had a very 
good values in terms of functional properties and in-vitro protein digestibility. The prepared food products 
contained different concentrations of DMF (2.5 up to 10 %) were highly acceptable by panelists and had 
no or little significant ditierences with the control samples. 
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INTRODUCTION 
The mushroom is the fleshy, spore-bearing 

fruiting body of a fungus, typically produced above 
ground on soil or on its food source. The standard 
for the name ''mushroom'' is the cultivated white 
button mushroom, Agaricus bisporus , hence the 
word ''mushroom'' is most often applied to those 
fungi (Basidiomycota, Agaricomycetes) that have a 
stem (stripe), a cap (pileus), and gills (Lamellae, 
sing. Lamella) or pores on the underside of the cap. 
Mushroom describes a variety of gilled fungi, with 
or without stems, and the tenn is used even more 
generally, to describe both the fleshy fruiting bod­
ies of some Ascomycota and the woody or leathery 
fruiting bodies of some Basidiom_rcota, depending 
upon the context of the word, (Dickinson & Lucas. 
1982 ,Bano & Rajarathnam, 1987). 

Mushrooms are low-calorie food usually eaten 
raw or cooked to provide garnish to a meal. Raw 
dietary mushrooms are a good source of B vita­
mins, such as riboflavin, niacin and pantothenic 
acid, and the essential minerals, selenium, cop­
per and potassium. Fat, carbohydrates and calo­
rie content are 10\v, with little amount of vitamin 
C and sodium (Patrick, 2004). Edible mushrooms 

are used extensively in cooking. and known as the 
meat of the vegetable world, in many cuisines 
notably Chinese, Korean, European and Japa­
nese, (Miles & Chang, 2004, Cheung, 2008). Most 
mushrooms that are sold in supermarkets have been 
commercially grown on mushroom fam1s. Oyster 
mushrooms are now available at many grocers. 
In recent years, increasing affluence in develop­
ing countries has led to a considerable grow1h in 
interest in mushroom cultivation, which is now 
seen as a potentially imp011ant economic activity 
for small farmers (Cheung, 2008 ). Mushrooms are 
usually consumed iresh, dried, pickled, canned or 
may be used for the supplementation of other foods 
(Cionnely & O'Riordain, 1976). 

Recently, many agencies and ministries in 
Egypt offered small projects to the youth to produce 
mushrooms in order to provide job opportunities, 
but the Egyptian customers still are not accustomed 
to taste, flavour and texture of fi·esh mushrooms. 
Moreover, tresh mushroom has low shelf life even 
if it is stored at refrigerated temperature. Thus, the 
present work was undertaken to prepare dehydrat­
ed mushroom powder (DMF) and utilize it in the 
preparation of some functional foods such as bis­
cuits, crackers, cookies, buns and pizza. 
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