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Abstract

Mushrooms are accepted as a superfood that provides a high content of nutrients. It offers many health
benefits. Mushrooms can be enjoyed at various times but including them as part of a balanced meal in
our daily routine. The consumption of mushrooms is becoming popular day by day as an unbalanced
diet of people in developing countries. Fresh mushrooms, reported to have a high water content, are an
effective way to both prolong their shelf life. They preserve their flavor and nutrients for a long day. In
India, Bihar, Punjab, Himachal Pradesh, Rajasthan, Haryana, Uttar Pradesh, and Jammu & Kashmir
are the major producing states with 90% of production. Button mushrooms are grown in temperate
regions of India. Button, oyster, sap, and rice grass mushrooms are grown in tropical and subtropical
climates. Under controlled conditions, button mushroom plants can be harvested 2-3 times a year,
while seasonal mushrooms are harvested once a year. There is now an increased demand for
mushrooms in the market. Additionally, out of different types of mushrooms, button mushrooms are
highly grown in small fields, which boosts their popularity. They are a staple diet of health-conscious
people all over the world. Mushrooms are the subsequent production throughout the world. Scientists
reported approximately 7,000 different species, of which 1300 species seem to be edible. The
entrepreneur always tries to promote his profits through innovation. Innovation links to solve the
problem by using capabilities. The rising demand for mushrooms popularity among vegetarians is
increasing day by day. However, now a day the minimum cost of Indian mushrooms in the international
market seems to be more attractive to consumers. The objective of this review is to assess the demand
for mushrooms in the global market. 1#’s a delicious, medicinal, and nutritionally healthy concept.
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INTRODUTION

Mushrooms are globally accepted as a delicacy food with high medicinal value. Several literature
surveys showed China producing 70% of the world's mushrooms [1]. The worldwide data shows 7%
China accounting for 70% of total production. India
with 1.5% contributions, eight with other major
mushroom-producing countries like Poland, France,
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Italy, Indonesia, and Germany. Six countries (USA,
Germany, UK, France, Italy, and Canada) consume
85% of the total world mushroom consumption [2].
In 2021, India was ranked sixth globally in
mushroom production. India produced nearly
1,82,000 metric tons annually, which accounts for
1.53% of the world’s total production. Presently,
India is producing 201,000 tons of mushrooms and
is ranked fifth in the total mushroom production.
India's has registered as signifying role in
agricultural innovation and diversification. The
reports of several mushroom production institutes
and companies emerge out mainly four types of
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mushrooms, viz., button, oyster, paddy straw, and milky mushroom. Out of which, button mushrooms
account for 3/4th of the total mushroom production in the country. Besides, Pleurotus ostreatus seems
to have a great impact on diseases [3-6]. In several literatures, Oyster is also reported to play a
tremendous role in inhibition of some diseases [7, 8]. In India, commercial mushroom cultivation was
begun in the late 1960s. Bihar seems to be nearly 9% of the country’s total production. Thus, mushroom
production would become a flourishing industry in the world very soon. Currently, Odisha ranks it in
mushroom production; it contributes nearly 10% (Figure 1(a) and (b)).
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Figure 1. (a). State production of mushroom; (b). Worldwide production of mushroom.

MORPHOLOGY OF MUSHROOM

Mushrooms are characterized by an umbrella-shaped fruiting body. Mushroom belongs to order
Agaricales in the phylum Basidiomycota [9, 10]. Umbrella-shaped sporophores are commonly found in
a family called Agaricaceae. It bears thin, bladelike gills under the surface of the cap where spores are
embedded. The sporophore consists of a cap and a stalk. The fruiting bodies of some mushrooms occur
in rings called fairy rings. They grow out in all directions, forming hyphae threads. Some examples of
mushroom can be shown in (Figure 2(a)—(f)).

TYPES OF EDIBLE MUSHROOM
White button mushroom.

Brown cremini mushroom.
Portobello mushroom.

Shiitake mushroom.

Oyster mushroom.

Wood ear mushroom.

© STM Journals 2024. All Rights Reserved 43


https://www.britannica.com/science/Agaricales
https://www.britannica.com/science/Basidiomycota
https://www.britannica.com/science/Agaricales
https://www.britannica.com/science/fairy-ring

International Journal of Fungi
Volume 1, Issue 2

. ) USRHYPIrY (f)‘,[~ ~
(d). White button mushroom (9). Brown cremini mushroo (F) Portobello mushroom.
Figure 2. Different species of mushrooms in nature.

Recipes of Edible Mushrooms

Mushrooms are responsible for the production of various types of mushroom products [11] in the
global market, like cosmetics, bakery, and millets supplements [12, 13]. Mushroom capsules,
mushroom cookies, mushroom chocolates, and mushroom chutney, which can be shown in (Figure

3(a)-(h)).
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Figure 3. (c—€) Mushroom murabba, mushroom chutney, and mushroom millet cookies.
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Figure 3. (f-h) Mushroom cosmetic, mushroom Kits, and mushroom capsules.

Interestingly, Mushroom has a promising role in our daily cuisine with salty, yummy and spicy flavor.
In worldwide kitchen, the different types of recipes of Mushroom cocked can be shown in Figure 4. It
includes Mushroom pakoda, Mushroom Biryani, Mushroom soup, Mushroom salad, Mushroom tikaas,
Mushroom curries, and Mushroom desert and so on.

Y

Figure 4. biﬁe}ent types of recipes of mushroom.

MUSHROOM AS HEALTH BOOSTER

Medicinal Aspects of Mushroom [12, 14-19]

e Wound healing: The extracts of mushrooms may provide healing benefits for skin wounds.

e Cancer: Mushrooms have anticancer agents. The presence of antioxidants prevents numerous types
of cancer

e Diabetes: Mushrooms are antidiabetic in nature. Dietary fiber may help to control type 2 diabetes.
It also helps to reduce blood glucose levels.

e Heart health: Mushrooms may contribute to controlling cardiovascular health.

e Potassium: Mushrooms have a large amount of minerals, like Potassium, which helps to regulate
hypertension and blood pressure.

¢ Vitamin C: Vitamin C of mushrooms plays a significant role in controlling skin-related diseases.

e Fiber: The presence of dietary fibers, beta-glucans, in the cell walls of mushrooms may lower the
blood cholesterol levels.
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Digestive health: Mushroom has a power generating source of anti-inflammatory agents, which
help to improve digestive health by fighting inflammation. Besides, the mushrooms are also proved
to be a health booster to improve immune function.

Nervous system recovery: They improve the nerve cells to grow and repair more quickly.

Other benefits: Mushrooms are very good source of vitamins B. It also provides energy and forms
red blood cells, which makes healthy brain and muscle movement.

NUTRITIONAL CONTENT OF MUSHROOMS

The nutritional concept of mushrooms has been accepted worldwide in our healthy diet. This type of
health booster has a promising role to combat the challenges of several diseases [20-22]. Nutritional
profiles seem to vary between different species of mushrooms (Table 1). Mushrooms are a good source
of protein, vitamins, minerals, and antioxidants, which promote better health benefits [23-26].

Table 1. Nutritional impact of mushrooms.

Per Serving | Daily Goals
Energy (calories) 15449 1,600-2,400 kcal
Protein (g) 21649 46-56 g
Carbohydrate (g) 2.28¢ 130¢g
Calcium (mg) 2.1 mg 1,000-1,300 mg
Iron (mg) 0.35mg 8-18 mg
Magnesium (mg) 6.3 mg 310-420 mg
Phosphorus (mg) 60.2 mg 700-1,250 mg
Potassium (mg) 223 mg 2,300-3,400 mg
Sodium (mg) 3.5mg 2,300 mg
Zinc (mg) 0.364 mg 8-11 mg
Vitamin C (mg) 1.47 mg 65-90 mg
Vitamin D (international units) 491U 600 IU
Folate (mcg of of dietary folate equivalents)|11.9 mcg DFE|400 mcg DFE
Choline (mg) 12.1 mg 425-550 mg
Niacin (mg) 2.53mg 14-16 mg
CONCLUSION

Thus, mushrooms seem to have best performance on health concepts for a decades. The nutritional
profile not only fulfils the healthy diet but also becomes a good precursor to protect from disease. Many
programmers must promote mushroom production, which can improve the socio-economic condition
of the poor. Mushroom cultivation can be an important subsidiary enterprise for small and marginal
farmers. The cultivation of mushroom seems to be very simple and low-cost, where raw materials and
facilities are easily available. The export orders are too big to be encouraged to pool their produce for
trading in international markets. Thus, results proved that the mushroom is a predominantly suitable
food for producing health-promising food.
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